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sma” lates

soup of the c{ag 5.95/8.95

fried green tomatoes jalapeno sour cream 9.95

danisé bleu cheese fries 795

marglanc‘ crab tartine jumbo [umP blue crab, lemon aioli, toasted tuscan bread market Price

bur ers prime black angus bee]cgrounc{ in house dailﬂ, 8oz, fries or fresh greens
cali ornia Eur er avocac]o, fresno chi]is, caramelized onion, Pcpperjack 15.95

danish bleu cEcese & baconjam burgcr 1650

aged white cheddar & sugar-cured bacon burger 16.95

salads

l<alc 5a|a<ﬂ truffle pecorino toscano, red grapes, marcona almonds, grilled chicken 15.95
P grap g

greek salad roasted red pepper, kalamata olives, goat feta, red onion, cucumbcr, tomato, chickpeas, gri”cd chicken 15.95

| chunkg chicl(cn salacl seasonal fruit & bcrries, zucchini bread sandwiches 14.95
- classic caesar salad Parmigiano reggjano, croutons, gril[ed chicken 15.95

4 add fresh grouper 995
bria rl:)atch
restaurant

sandwiches

featured sandwich sPecials ...... Please inquire

fresh blackened grouper sandwich house tartar market price

house-roastecl turkeg bacon, house-made ciabatta, herb mayo, fresno chilis, arugu[a, red onion, tomato 14.95
three cheese bacon gri” & tomato sugar~cured bacon, roasted Plum tomato, olde hearth french bread 12.95

specialties

jumbo lumP crab salad avocado, cl’rerrg tomato, mixed greens market Pricc
veggie quesac]i”a sPinach, tomato, mushroom, chec[c[ar, fontina 12.95

uber mac & cheese nueske’s bacon lardons 13.95

desserts Pastries are house-made (who[e cakes & Pies available upon requcst)

chocolate layer cake
red velvet ca\ze

carrot cake

key lime Pic

Peanut butter mousse Pie

brunch cocktails: prosecco peach be”inf, prosecco, blood orange mimosa 8.95 bloodg mary 11.95

bourbon blackberrg lemonade 11.95  blood orange margarita 10.95 mojito 9.95 gin & tonic 8.95

beverages: herbal teas, iced tea, sweet tea, coke, diet coke, root beer, spritc} lemonade, ﬁJI water, sParklingwatcr

SPCCialtg CO]CFCCS: la colombe corsica blend, decaﬁccinated, espresso, double espresso, caPPuccinoj latte

ju ices: orange, grapcmcruit, tomato, Pomcgranate, apple

beer wine

organic pinkus pilsner 5.95 rombauer chardonnay 15,95

organic Pinkus hefeweizen 5.95 la crema chardonnay 11.95

brooklyn lager 4.95 william hill chardonnay 10.95

newcastle 4.95 esprit gassier cotes de provence rose 9.95
brooklyn east india pale ale 4.95 carmel road pinot noir 1795 (half bottle)
lost coast great white +.95 alexander valley merlot 16,95 (half bottle)

“there is a risk associated with the consumPtion of
smoked salmon and raw or undercooked animal Proc]ucts

*18% gratuity will be added for Partics of 6 or more

the briarpatch restaurant ¢ 252 Parl( avenue north ¢ winter Parl(, florida 32789 o Ph 407-628-8651 fax 407-628-8028
mon—sat 7:00 am — 5:00 pm, sundag 8:00 am — 5:00 pm



