
BEVERAGESBEVERAGES

RED BEERRED BEER
6oz each of Wolf Pack Pilsner and Spicy

Bloody Mary Mix on ice with a lime wedge
Served in a 16oz pint glass. 9

JUJUJUJU
6oz each of Panty Peeler Tripel and Orange

Juice. Served in a 12oz goblet. 8

BRUNCH BEER

Ask Beerista for current flavors! 5
HOUSE-MADE SODAHOUSE-MADE SODA

FRESH BREWED COFFEEFRESH BREWED COFFEE
Kaladi Brother’s coffee. 4
Locally roasted & freshly brewed!

MILKMILK
Served in a 6oz or 12oz glass. 2 | 3.50

ORGANIC ORANGE JUICEORGANIC ORANGE JUICE
Served in a 6oz or 12oz glass. 4 | 6

FRESH BREWED COLD TEAFRESH BREWED COLD TEA
Straight or add pomegranate or mango syrup. 3.50

WEEKEND
BRUNCH
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G Gluten Free

CHILAQUILESCHILAQUILES
Crispy corn tortillas smothered with our house-made
red or green heat chili sauce, topped with black
beans, two fresh fried eggs, cilantro and cotija. 14

G

GGREEN CHILI REINDEER HASHGREEN CHILI REINDEER HASH
Alaskan reindeer kielbasa and roasted potato hash
smothered in our house-made green heat chili sauce,
topped with chipotle gouda and two fresh fried eggs. 14

HOT MESSHOT MESS
Paris Café’s brioche roll is double-split to create
a double decker breakfast sandwich: cheddar,
ham, chipotle gouda, pecanwood-smoked
bacon, red onion, arugula, two fresh over
medium fried eggs & bacon-basil mayo. 16

BISCUITS & CHORIZO GRAVYBISCUITS & CHORIZO GRAVY
House-made biscuits and Mexican chorizo gravy,
topped with crumbled bacon. Half or Full Order. 6 | 12

BUILD-A-BEERITOBUILD-A-BEERITO
We start you off with two fresh scrambled eggs, our
seasoned black beans, and three cheese blend. You
pick your favorite meat and up to three add-ons, then
we bake it smothered in our house-made red or green
heat sauce topped with cotija cheese.  Served with a
side of Kodiak Brown Ale cheese sauce. 16
Choose one: Pecanwood-smoked bacon, ham, reindeer kielbasa

Choose three: Onion, tomato, spinach, green onions,
cilantro, kalamata olives, feta, roasted red peppers

BACK TO THE BASICSBACK TO THE BASICS
Two eggs, two bacon, and one biscuit with
house made fruit spread. 12

PINT OF BACONPINT OF BACON
Six thick pecan-smoked bacon strips with your choice
of maple syrup or beer cheese sauce for dipping. 11

Sub 2 local farm fresh eggs 4  |  Avocado 2  |  Side bacon two slices 3
Grilled reindeer sausage 3 |  Side green or red chili hash 4  |  Naked hash  3

WAKE-UP CALLS

MIDNIGHT SOCKEYEMIDNIGHT SOCKEYE
House smoked salmon, two fried eggs, and
arugula on an English muffin, topped with lemon
spruce tip sauce and pickled blueberries. 18

* Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodbourne illness

Brewhouse Fave




