Artisan Cheeses

olive tapenade, fruit purée, Castelvetrano olives (may contain pits) and candied pecans
Baby Belletoille Brie ® Butterkdase ® Roth Kase Buttermilk Blue ® Grafton Cheddar
Marieke Gouda e Dolce Gorgonzola ® Von Mihlenen Gruyere ® Drunken Goat
Manchego e Cambozola @ Parmigiano-Reggiano
choose any three 514 ... choose any five 518

Starters

Hummus, tzatziki, olive tapenade w/warm flatbread S9.

Shrimp & grits jalapefio cheese grits, house made chorizo sauce & potato chips S14.

Meat Plate Parma proscuitto, Cacciatore salame, Felino salame, Palacios chorizo, baguette,
house made mostarda & giardiniera S15.

Hand-cut fries w/ garlic aioli S6.
Hand-cut fries w/ truffle oil & parmesan S8.

Pizzas

Red Pizza mozzarella, tomato sauce, Parmigiano-Reggiano & sopressata S11.

White Pizza cheddar cream, chipotle pesto, shrimp, mozzarella, bacon, arugula,
fried egg & truffle oil 515.

Pizza Chausseur seared beef tenderloin, roasted pepper, mushrooms, tomato &
fresh mozzarella 513.

Cheese Pizza house made mozzarella, fresh basil, Parmigiano-Reggiano & tomato sauce 511.

Soups and Salads

BRIX four onion soup beef broth, garlic crostini & provolone S6.
House salad organic greens, shaved Reggiano Parmesan & red wine vinaigrette S7.

Caesar Salad crisp romaine, apple wood smoked bacon, garlic crostini &
one egg sunny side up S9.

Roasted beet salad apricot puree, fennel pollen, herbed goat cheese & virgin oil 511.

BRIX chicken salad crisp romaine, cumin vinaigrette, chicken, tomatoes, red onions, apples,
hominy, roasted poblanos, tortilla strips & toasted pepitas sm S8 ... 1g 515

20% GRATUITY ADDED TO PARTIES OF SIX OR MORE. PLEASE, NO OUTSIDE FOOD.
CONSUMING RAW OR UNDERCOOKED MEATS OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




Burgers and Sandwiches

Grilled cheese & tomato soup Marieke Gouda on grilled sourdough
w/ house made tomato soup S10.

Beef sliders one w/ gorgonzola & caramelized onion,
one w/ Grafton cheddar & crisp prosciutto bacon $10.

Chicken sliders butterkdse cheese, pancetta, arugula & balsamic vinaigrette 510.
Pulled pork sliders pickled onion, house made pickles & BBQ sauce $10.

Umami burger medium rare, parmesan crisp, oven dried tomato, caramelized onion,
shiitake & secret sauce, Slow Dough pretzel bun w/ truffle fries 515.

The BRIX burger medium rare, pancetta, caramelized onion & Cambozola cheese,
Slow Dough pretzel bun w/ truffle fries 517.

Roast chicken sandwich arugula, roasted red peppers, caper mayo, olive feta bun
w/ truffle fries S15.
Entrees

Wild boar fettuccine
house made noodles, oven roasted tomato,spinach & shaved manchego $20.

Epic meat loaf
oven dried tomato & red wine sauce over potato puree S15.

Seared steelhead salmon
spinach/basil risotto, fennel/mushroom/Reggiano salad & candied lemon zest 526.

Filet of 100% Angus beef
Parmesan potato, fried garlic greens & red wine shallot sauce
7-02 535 ... 10-0z 544.

French-cut 14-oz pork chop
candied sweet potato & walnut gratin, greens & pork jus 526.

Desserts $8.

House made créme brdlée

Assorted truffles

Apple bread pudding

Warm pecan & walnut brownie café de leche & Tahitian vanilla bean ice cream,
chocolate sauce, caramel & cherry gastrique

20% GRATUITY ADDED TO PARTIES OF SIX OR MORE. PLEASE, NO OUTSIDE FOOD.
CONSUMING RAW OR UNDERCOOKED MEATS OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



Wine Flights
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the winery, the region, the vintage, or the type of wine or blend.
Wines on a flight are available by the glass or by the bottle. See the wine list for bottle pricing.

SPARKLING FLIGHT $20
Mumm Napa Brut Rosé ($11/gls)
(California)
2007 Argyle Brut (S11/gls)
(Willamette)
2006 Iron Horse “Classic Vintage Brut” ($14/gls)
(Green Valley)

PINOT GRIGIO/PINOT GRIS FLIGHT $16
2009 Italo Cescon Pinot Grigio (S9/gls)
(Veneto, Italy)

2010 Geretto Pinot Grigio ($8/gls)
(Delle Venezie, Italy)

2010 Willakenzie Pinot Gris (510/gls)
(Willamette Valley)

REFRESHING RIESLING FLIGHT $16
2009 Leitz Out ($9/gls)
(Rheingau, Germany)
2008 Selbach-Oster (510/gls)
(Piesport, Germany)
2008 Columbia Winery “Cellarmaster’s” ($8/gls)
(Columbia Valley)

SWEET MOSCATO FLIGHT $17
2010 Ca’Bianca Moscato d’Asti ($8/gls)
(Asti, Italy)
2009 Ravenswood “Leggero” Moscato ($9/gls)
(California)
2009 Umberto Fiori Moscato d’Asti (S8/gls)
(Asti, Italy)

CHARDONNAY FLIGHT $18
2008 Louis Latour "Ardeche" (S9/gls)
(Ardeche, France)

2010 Migration by Duckhorn (S12/gls)
(Russian River)

20009 Fritz ($11/gls)

(Russian River)

DESSERT WINE TASTING $18
2006 Le Dauphin de Guiraud Sauternes ($10/gls)
2007 Jackson-Triggs Vidal Icewine ($16/gls)
2007 King Estate "Vin Glacé" Ice Wine ($9/gls)

MAISON CHAMPY PINOT NOIR FLIGHT $20
2008 Maison Champy “Vielle Vignes” ($14/gls)
(Beaune)

2009 Maison Champy “Signature” ($10/gls)
(Burgundy)

2008 Maison Champy “Les Fichots” ($14/gls)
(Pernand-Vergelesses)

RHONE BLEND FLIGHT $18
2010 Domaine de L'Ameillaud ($10/gls)
(Cotes du Rhone)
2009 Domaine de Mourchon "Tradition" ($11/gls)
(Cotes du Rhone)
2010 Domaine de L’Ameillaud “Cairanne” ($11/gls)
(Cétes du Rhéne)

PINOT NOIR FLIGHT $20
2010 Cycles “Gladiator” ($9/gls)
(California)

2009 North Valley ($13/gls)
(Willamette Valley)

2009 Masut ($16/gls)
(Mendocino)

CABERNET SAUVIGNON FLIGHT $20
2007 Elements by Artesa (59/gls)
(California)

2009 Hess “Allomi Vyd” (510/gls)
(Napa Valley)

2008 Von Strasser ($15/gls)
(Diamond Mountain)

MALBEC FLIGHT $18
2009 Felino "Vifia Cobos" (510/gls)
(Mendoza, Argentina)
2009 Durigutti (510/gls)
(Mendoza, Argentina)
2009 Colomé ($10/gls)
(Valle Calchaqui, Argentina)

PORT TASTING $25
Cockburn’s “Special Reserve” ($10/gls)
2005 Portal Late Bottled Vintage (513/gls)
Taylor Fladgate 20-year tawny ($22/gls)

20% GRATUITY ADDED TO PARTIES OF SIX OR MORE. PLEASE, NO OUTSIDE FOOD.
CONSUMING RAW OR UNDERCOOKED MEATS OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



Additional Whites by the Glass

N.V. Moét Nectar Imperial (split) Sparkling S15.
N.V. Moét Imperial (split) Sparkling S15.
N.V. Segura Viudas Brut Rosé (split) Sparkling S8.
2010 Novy “Four Mile Creek” Sauv Blanc/Viognier/Gewurz/Chard S8.
2009 Gustave Lorentz “Reserve” Gewdlirtztraminer (light melon & honeydew) s10.
2009 Robert Foley Pinot Blanc 510.
2010 Twomey Sauvignon Blanc (meyer lemon, mineral) S11.
2009 Kenneth Volk Viognier S12.
2009 Foxglove Unoaked Chardonnay (clean minerality) S9.
2009 Merryvale Chardonnay (for Rombauer lovers) S15.
2010 Cakebread Chardonnay S18.
Additional Reds by the Glass
2010 Miner “Rosato” Rosé (strawberry, watermelon, spice) S10.
2009 Roth Merlot (spicy, currant & vanilla) 510.
2008 Artesa Pinot Noir (spiced cherry & clove) 512
2009 Cline “Ancient Vines” Mourvedre S9.
2006 Mas Alta “Artigas” Priorat Grenache/Carignan/Cabernet S14.
2007 Bonny Doon “Le Cigare Volant” Grenache/Syrah/Mourvedre/Cinsault S15.
2008 Clos de los Siete Malbec/Merlot/Syrah/Cabernet S10.
N.V Salva Tierra Red Blend Zinfandel/Petite Sirah/Syrah S10.
2006 Quackenbush Mtn Vineyards Zinfandel (jammy & peppery) S10.
2009 Klinker Brick “Farrah Syrah” Syrah (mocha, blackberry, cassis) S10.
2008 Vinum Cabernet Sauvignon (easy drinking, every day cab) ~ $9.
2006 Surh Luchtel “Stagecoach Vyd” Cabernet Sauvignon (full-bodied, currant, cassis) S16.
2006 Silver Oak Alexander Valley Cabernet Sauvignon (black cherry & oak) 522.
Not Looking for Wine?
Draft Beer Bottled Water
Paulaner Premium Pilsner (4.9% ABv) S6. Voss - still (375ml/800ml) 53./57.
Paulaner Hefeweizen (5.5% ABv) S6. Perrier (375ml) $3.
Widmer Rotator O’Ryely IPA (6.4% ABV) S6. Voss - sparkling (800ml) 57.
Bottled Beer Coffee/Cappuccino
‘09 Rogue Double Dead Guy Ale (9% ABV) (750ml) $24. Coffee S2.

Rogue Dead Guy Ale (6.5% ABV) (640z growler) $30. Cappuccino $5. ¢ Espresso S4. ® Double espresso S5.
Widmer Barrel Aged Brrrbon (9.4% ABv) (220z) 522.

Rogue Chocolate Stout (6% ABv) (650ml) S18. Republic of Tea $4/btl
St. Arnold “Santo” (4.9% ABv) (120z) S6. Sweet Green ¢ Darjeeling ® Raspberry Quince
Stella Artois (5% ABv) (11.20z) S5. Ginger Peach Decaf

Soft Drinks $1.50/ea
Diet Coke ¢ Coke ® Sprite

AsR to see our Dessert Menu for our selection of Ports and Dessert Wines.

20% GRATUITY ADDED TO PARTIES OF SIX OR MORE. PLEASE, NO OUTSIDE FOOD.
CONSUMING RAW OR UNDERCOOKED MEATS OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




