
APPETIZERS SANDWICHES & ENTREES
Bavarian pretzels 5 LAMB STOUT PIE 8
with beer cheese and grain mustard a handmade butter crust savory meat pie, served with 
fresh pork rinds 4 with whipped mash and roasted carrots
house made chicharones dusted with a 
  

NOT YOUR AVERAGE BLT 9
smoky chili rub, served with a side of hot sauce pork belly, brussel kimchi, fried green tomato,
fromage board 10 and gochujang aioli on a toasted hoagie
brie, manchego, duck jam, gruyere, bleu cheese, lamb rack for two 28
dates, figs, orange marmalade roasted rack of lamb with a mustard shallot sauce, new 
CORNED BEEF POUTINE 8 potatoes with fennel & radish, and asparagus ribbon salad
hand cut fries smothered in gravy with burger OF THE WEEK 12
house made corned beef and cheese curds gruyere cheese, fried onion, cajun garlic herb sauce,
irish nachos 6/10 spring mix, tomato. served w/  house made kettle chips
house kettle chips loaded with a beer cheese blend, brix burger 13
jalapenos, bacon, green onions, and sour cream florida farmed local beef, bleu cheese, house bacon

 scotch egg 6 jam, bbq sauce, brisket, house pickled beets, smokey
sausage seasoned to perfection and cozied fried onions. served w/ house made kettle chips
up to a boiled egg, served with honey dijon STUFFED BELLS 7

 scarlett wedge 8 sweet and spicy bolognese sauce with beef, pork sausage,
fresh butter lettuce topped with bleu cheese, bacon, chorizo, parmesan, and rice
tomato, and ranch dressing oxtail stew 5

tender oxtail with lima beans and veggies, slow cooked

WOODFIRE FLATBREADS for hours

spinach artichoke 9 DESSERTS
creamy spinach and artichoke topped with LEMON BLACKBERRY CUPCAKE 1
parmesan, mozzarella, garlic basil pesto, and lemon poppy seed cake with a blackberry butter cream
sundried tomatoes caramel apple pie flatbread 6
STEAK FAJITA 10 apple puree with oat streusel, fresh apple, caramel,
fajita seasoned steak with grilled onions, peppers, whipped cream, and powdered sugar

cheddar, provolone, jalepenos, tomato, and sour cream Cinnamon laced cheese cake 7
pumpkin pancetta 10 cinnamon streusel, a graham cracker crust,
pancetta, spinach, garlic oil, white cheddar, and topped with cinnamon lace icing 
pumpkin dipping sauce root beer float 5
shrimp sriracha 9 house made root beer topped with a scoop of
blackened shrimp, avocado, carrot, mozzarella, vanilla ice cream 
green onion, drizzled with sriracha

BEVERAGES 
2.50COKE, DIET COKE, SPRITE, CHERRY COKE, ORANGE SODA, LEMONADE, CLUB SODA, GINGER ALE, SWEET TEA, UNSWEET TEA, COFFEE, DECAF COFFEE, TONIC

Some items may be served raw or undercooked. Consuming raw or undercooked meats,                                                                            
poultry, seafood, or eggs may increase the risk of foodborne illness.

EAT    

hand tossed crust, wood fired, with spots of natural char, giving 
our flatbreads a distinctive flavor and texture 


