November 19th

Features

Cruisin’ for a Brusin’

12

RAMEN-TUESDAY’S ONLY

13

Brix B-q sandwich

13

Blackened all beef patty with lettuce, tomato,
onion, pickled red and green peppers, bacon, bleu
cheese, on a brioche bun. Served with fries
PLEASE ASK SERVER FOR CURRENT SELECTION
Smoked pulled pork with smoked pineapple tangy
bbq sauce, red slaw, crispy onions on a brioche
bun.

Pineapple salsa mahi mahi

Blackened mahi mahi, pineapple & jalapeno salsa,
asparagus, curry spiced jasmine rice

Scotch egg

Share

Pork sausage, honey Dijon

18

6

Baked brie

10

Corned beef poutine

9

fresh pork rinds

7

Bavarian pretzel

5

Irish nachos

8

buffalo cauliflower bites

8

GOAT CHEESE PEPPADEW

5

battered fries, gravy, cheese curds
smoky chili rub, hot sauce
Grain mustard, beer cheese
Choice of House chips or battered fries, corned
beef, pickled jalapenos, cheese sauce, sour cream
house buffalo sauce, bleu cheese crumbles
Stuffed golden peppadew peppers, toasted panko,
balsamic glaze

Soup & Salad

4/6

Soup du jour

4/6

Ask your server about our latest creation

Brussel kale chicken

Toasted almond, dehydrated cranberry,
parmesan, Dijon shallot vinaigrette

12

BLACKENED CHICKEN CAESAR

10

Fried chicken garden salad

10

ROMAINE, PARMESAN, PICKLED RED ONION, CROUTON
Spring mix, fried chicken breast, tomato,
cucumber, onion, carrot, croutons, jalapeno
ranch

Brix cobb salad

Spring mix, ham, tomato, hard-boiled egg, carrot,
Monterey jack cheese, cilantro lime ranch

Poke bowl*

Ahi tuna, cucumber, carrot, radish, seaweed
salad, guacamole, pickled ginger, jasmine rice

15

Sea and Garden

13

Cajun shrimp pasta

13

Smoked 3 cheese sauce, elbow pasta, honey ham,
panko fried split chicken breast

tomatoes, peppers & onions, Cajun spiced cream
sauce, fettuccini, sautéed shrimp

Buffalo chicken pesto

Fire roasted poblano, Monterey jack, onion, pesto
mozzarella, bacon, arugula and chili oil

10
11

*Consuming raw or undercooked. MEATS, POULTRY, SEAFOOD, OR EGGS MAY
INCREASE THE RISK OF FOODBORNE ILLNESS. PLEASE NOTIFY YOUR SERVER IF ANYONE
IN YOUR PARTY HAS A FOOD SENSITIVITY OR ALLERGY.

10

Tuscan herb

9

Spinach artichoke

9

Roasted red pepper & garlic Hummus, sun dried
tomato, olive, arugula, goat cheese, onion, chili
oil
Creamy spinach, artichoke, parmesan, pesto
mozzarella, sun dried tomato

Steak fajita

Grilled onion, peppers, cheddar, provolone,
jalapeno, tomato, Cilantro lime crema

the big dill

Garlic white sauce, White cheddar, dill pickles,
Homestyle ranch, arugula

12
9

Handheld
Served with battered fries

Reuben

10

Rib roast on sourdough

12

Big red hen

10

Sauerkraut, thousand island sauce, swiss
Garlic dijonaise, grilled onions, Swiss

House soup

Made with blonde ale beer cheese & Bacon

Chicken cordon bleu skillet

Flatbreads

12

Honey drizzle, raspberry preserves, crostini

th th3rd3 3rd
21
23rd235rth5
12 oz ribeye, garlic herb butter, creamy garlic
mashed red potatoes, southern Green beans

Battered and fried cod on seasoned fries with a
side of malted coleslaw

Seared ahi tuna*

Spring mix, seaweed, sriracha aioli, balsamic
glaze, wasabi

Entrees

Butcher’s cut*

fried chicken breast, buffalo sauce, Blue cheese
crumbles, lettuce, tomato, onion, sweet pickle

Adult grilled cheese

Provolone, cheddar, swiss, smoked gouda

8

The big cheese

10

Brix burger

13

½ pound all beef patty, lettuce, tomato, onion,
pickle, Cheddar Cheese
Bacon jam, bbq, house brisket, pickled beets,
crispy onion, bleu cheese

Dessert

Caramel apple flatbread

9

Neapolitan cannoli

5

Nitro stout cake

6

Root beer float

5

apple puree, oat streusel, provolone, fresh apple,
caramel, powdered sugar
House chocolate, strawberry & vanilla filling
Cocoa cream cheese mousse, ganache
Vanilla bean ice cream

November 19th

Playalinda Brewed

Mocha java mint stout 4.5%
Playalinda Blonde Ale 5%
Tropical wonderland ale 4.6%
Pleasure chest ipa 6.6%
Robonaut red ale 5.2%
Playafest amber lager 5.8%
Key lime slice ale 5%
Cranberry Claus ale 5%
Chipotle MARGARITA ale 6%
Starliner simcoe lager 4.8%
Rocket ranch pilsner 4.8%
Double oaked saison 7%
PINEAPPLE upside down pants 5.1%
Experimental Ale #369 5.2%
PLAYA IPA CENTENNIAL 7.8%
Go big! 15%
Nitro Herd Mentality stout 4.5%
Barn Light Drupe saison 7%
Playalinda craft root beer
Ciderboys Mad bark 5%

Apple cinnamon gin fizz*
Toasted marshmallow
Plum outta thyme
Rosemary & grapefruit margarita
Burnt out old fashioned
Cranberry mule
Draft cocktails

Corbett canyon pinot grigio

Floriography rosE

Floriography white blend

Black Cat coffee, chocolate & mint sweet stout, 13 oz
Crisp and refreshing golden ale, 16 oz
American wheat beer with orange, 16 oz
Hop forward, tropical and juicy IPA, 16 oz
hop forward American red ale, 16 oz
traditional german-style marzen/Oktoberfest lager, 16 oz
slice of the south ale, 16 oz
Tart cranberry ale reminiscent of nana’s holiday ambrosia, 16oz
Mesquite-smoked malt, chipotle peppers and lime, 13 oz
All simcoe hopped pale lager, 16 oz
enjoy after a hard day’s work downrange, 16oz
Farm-house style aged in oak barrels, 8oz
Pineapple squarepants baked in a cake and flipped, 13 oz
Extra pale ale dry hopped with horizon and citra 16oz
AMERICAN IPA MADE EXCLUSIEVLY WITH CENTENNIAL HOPS, 13 OZ
Big imperial stout, 5oz
MILK STOUT BREWED WITH LACTOSE, 16 OZ
aged on sour cherries, apricots & peaches 8oz
Brewed in house – no alcohol, no caffeine, 16 oz
Hard apple cider infused with cinnamon, 16 oz

Craft Cocktails

St. augustine gin, apple-cinnamon simple, lemon, egg white, soda
Old forester bourbon, marshmallow simple, laphroaig
Cathead pecan vodka, thyme, plum, lemon, prosecco
Cimarron tequila, rosemary, grapefruit, lime, agave
Old Forester Bourbon, Demerara, Bitters, Orange, Cherry
Cathead vodka, cranberry, orange, ginger beer, mint
Ask your server about our draft cocktails and flights

Wine

Notes of Lemon, lime, green apple & honeysuckle
Watermelon, peach & strawberry with floral notes
Apricot and floral notes

p/c/32/64

5/12/12/24
5/9/8/18
5/9/8/18
5/10/10/20
5/9/9/18
5/9/9/18
5/9/9/18
6/11/11/21
6/18/18/36
5/9/9/18
5/9/9/18
6/20/20/37
6/20/20/40
5/9/9/18
5/12/12/24
7/30/30/60
6/-/-/6/-/-/4/7/7/14
5/9/9/18

10
13
12
10
12
10
10/13

5

8/28

7/26

Bottles & Cans
Go big! Imperial stout
Cranberry claus ale
Barn light drupe saison
Bring IT! Double IPA
Starliner Simcoe lager
Pleasure chest ipa
Robonaut red ale
Tropical wonderland
Playalinda Blonde ale
Krombacher

22 oz bottle
22 oz bottle
22 oz bottle
12 oz cans, 4-pack
12 oz cans, 6-pack or a case (24 cans)
12 oz cans, 6-pack or a case (24 cans)
12 oz cans, 6-pack or a case (24 cans)
12 oz cans, 6-pack or a case (24 cans)
12 oz cans, 6-pack or a case (24 cans)
11.2 oz bottle of non-alcoholic German pilsner

25
15
16
16
11/42
12/44
11/40
11/40
10/39
5

N/A Beverages
Coke. diet coke, sprite, cherry coke, orange soda, lemonade, club soda, ginger ale, iced tea,
coffee, decaf coffee, tonic
*Consuming raw or undercooked. MEATS, POULTRY, SEAFOOD, OR EGGS MAY
INCREASE THE RISK OF FOODBORNE ILLNESS. PLEASE NOTIFY YOUR SERVER IF ANYONE
IN YOUR PARTY HAS A FOOD SENSITIVITY OR ALLERGY.

2.5

