THE PATIO AT
CAFE BRAUER




COCKTAILS 15

Margaritas Tropical Sangria
Frozen or on the rocks fresh fruit, citrus, and layered summer
Mango, Strawberry, Passion Fruit, Lime flavors.
Green Sangria
Frozen Guava Daiquiri green apple, cucumber, mint, white
Daiquiris Up wine, and vodka.

Mango, Strawberry, Passion Fruit, Lime Classic Mimosa

House Bloody Mary

BEER WINE

CANS & BOTTLES

Canned Cocktails, 14 SIMI, cabernet sauvignon 12
GOOSE ISLAND 312, 9 SIMI, Chardonnay, 12
GOOSE ISLAND IPA, 9 HOUSE RED, 10
STELLA ARTOIS, 10 HOUSE ROSE, 10
BUD LIGHT, 8 HOUSE WHITE, 10
Corona, 9 HOUSE SPARKLING 10

NA BEVERAGE 6

Fountain drink

Kiddie Cocktail
Juice
coffee

Hot Tea



STARTERS

@ @ CHIPS, GUAC & SALSA 13 OLOADED TOTS 12
Homemade Ingredients CrispBacon, Cheese Sauce, Scallions,
Sour Cream

@@ STREET CORN DIP 12
Charred Corn, Poblano Pepper,
Onions, Cream Cheese, Tajin, Cotija
Cheese, Tortilla Chips

@SHRIMP CEVICHE 16
Avocado, Tomato, Red
Onions,Cucumber, Jalapeno,
Cilantro, Tortilla Chips

© OMEZZE PLATE 13 @ © CARAMELIZED FENNEL

Sweet Basil Hummus, Crispy
Chickpeas, Toasted Naan, Crumbled SUGNEOISOUSS
Orange Zest Crema, Croutons

Feta Cheese, Olives, Bell Peppers

@00 SALADS 16

add chicken 10,salmon 15, steak 15

GRILLED PEACH & PECAN SUMMER BERRY
Mixed Greens, Goat Cheese, Tomatoes, Mixed greens, Grape Tomatoes,
Cucumbers, Radish White Balsamic Cucumber, Radish, Mixed Berries,
Vinaigrette Toasted Almonds, Strawberry
Vinaigrette
CLASSIC CAESAR WATERMELON & FETA
Romaine Lettuce, Shaved Parmesan, Plckled Red Onions, Balsamic
Caesar Dressing, Croutons vinaigrette, Fresh Herbs, Cucumber

Please ale any s & special dietary needs



MAINS - g

‘ |
@SIRLOIN STEAK FRITES 29 @ Grilled Salmon 29 |

Parsley-Thyme Chimichurri, Fries, Quinoa Pilaf, Grilled Seasonal |

Truffle Aioli vegetables, Caper Beurre Blanc, l

Lemon Slice, Herbs |

]

@Chicken Avocado Sandwich 20 @©® WINGS & FRIES 20 |
Tomato, Lettuce, Whole Wheat Bun 6 large wings (BBQ, Buffulo,

Teriyaki), Fries, Veggies,
Ranch or Blue Cheese

@@DOUBLE-SMASHBURGER 20 @@THE PATIO CLUB 20
Garlic Aioli, Lettuce, Tomato, Sweet Turkey, Thick-Sliced Bacon,
Pickle, American Cheese, Brioche Bun Tomato, Lettuce, Lemon Aiolj,
Sub Impossible Patty Sourdough Bread

(comes with avacado spread)

SIDES 9

@ @O SIDE SALAD OTATER TOTS O FRENCH FRIES

Kids 13 DESSERT 14

@ @O Grilled Cheese ® SIGNATURE CARROT
©@Hot Dog CAKE

Chicken Tenders
Includes Tater Tots, Apple @CHEESE CAKE

Sauce, Choice of Milk, Juice or
Fountain Drink

© KEY LIME CAKE

@ Vegan
@® Vegetarian
@ Avoiding Gluten
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