STARTERS*

Grilled Artichokes

served with remoulade sauce
Homemade Guacamole

fresh and chunky, with homemade salsa & fresh tortilla chips
Chilled Jumbo Gulf Shrimp

with classic cocktail sauce

Deviled Eggs & Sugar Bacon

a BrickTop’s specialty!

Spinach & Artichoke Dip

with fresh tortilla chips

Blue Cheese Potato Chips
homemade with Danish blue cheese sauce

ENTREES*

Small House, Caesar, or Blue Wedge Salad with Entrée

Fresh Atlantic Salmon

grilled and served with choice of fresh vegetable

Jumbo Lump Crab Cakes

with a whole grain mustard sauce and cole slaw or fresh vegetable
Rotisserie Chicken

one-half chicken, golden roasted, served with choice of fresh
vegetable or side

Hana Ranch Ribeye

marinated and grilled, served with choice of potato or fresh vegetable

Bacon Wrapped Filet Mignon

lightly seasoned and grilled, served with baked potato

Angus New York Strip

served with herb butter and baked potato or vegetable

Steak Frites

grilled ribeye served with herb butter, french fries, and vinaigrette
dressed baby greens

Roasted Prime Rib

slow roasted, served with au jus and baked potato
Crispy Jumbo Gulf Shrimp

served with french fries and cole slaw

Baby Back Ribs

slow cooked tender pork ribs, homemade bbq sauce, french fries
and cole slaw

SANDWICHES*

Choice of Cole Slaw, French Fries, or Homemade Potato Chips

Cheeseburger

fresh ground chuck with lettuce, tomato, red onion, mustard,

and mayo

Blue Cheeseburger

fresh chuck with chunks of blue cheese & caramelized onions
Kobe Beef Sliders

three mini-cheeseburgers with caramelized onions and spiced aioli
Steak Sandwich

grilled and sliced on a toasted baguette with aioli, arugula, and
tomatoes

Grilled Chicken Sandwich

with melted jack cheese, aioli, leaf lettuce, tomato, and red onion
Ahi Tuna Burger

sushi grade tuna seared rare, served with ponzu slaw

Fish Tacos

blackened fish of the day, coleslaw, guacamole, white cheddar,
and salsa, served with brown rice

Fish Sandwich

grilled fish, red leaf lettuce, tartar sauce, red onion, and pickle
Veggie Burger

our own house made recipe with melted jack cheese

Chicken Tenders

served with french fries and cole slaw

French Dip

slow roasted prime rib, sliced thin and served with au jus & mayo
Gold Coast Kosher Hot Dog

with homemade relish, mustard and onion

*Selections may vary by location ** Contains nuts

WINES by the GLASS*

CHARDONNAY Coastal Vines
Hess Select
Napa Cellars
Sonoma-Cutrer
PINOT GRIGIO Coastal Vines
Montevina
PINOT GRIS AtoZ
SAUVIGNON Hess
BLANC Kim Crawford
WHITE BLEND Evolution
PINOT NOIR Castle Rock
Kenwood
Poppy
Walnut City
MERLOT 14 Hands
Steele
CABERNET Coastal Vines
Leese - Fitch
Montoya
Frank Family

RED ZINFANDEL Writer’s Block

SALADS*

Grilled Chicken**

tossed with crispy wontons, red peppers, corn, peanuts

& citrus vinaigrette

Ahi Tuna

seared rare, with field greens, fresh mango, avocado, and
house vinaigrette

Crab Cake**

jumbo lump crab cake, whole grain mustard sauce, mango,
avocado, pine nuts

Palm Beach

jumbo lump crab meat, avocado, tomatoes, shrimp and egg

Grilled Steak

sliced steak, butter lettuce, blue cheese, red onion & tomatoes

Carpaccio of Filet Mignon & Arugula

with baby greens, aged parmesan cheese, horseradish,
and buttered crostini

Caesar with grilled shrimp, chicken or salmon
crisp romaine and aged reggiano cheese with house
made seasoned croutons

Boston Blue Wedge

butter lettuce with red onion, tomatoes, blue cheese and
bacon

House

field greens, chopped egg, tomatoes, bacon, and croutons

FLATBREADS*

Italian Sausage**
Fontina cheese, roasted red peppers, and caramelized
red onions

BBQ Chicken**
jack cheese, red onion, cilantro, & peanuts

Margherita**
San Marzano tomato sauce, fresh mozzarella, aged
parmesan, basil and extra virgin olive oil

SIDES

Creamed Spinach Cole Slaw
Three Cheese Macaroni Brown Rice
Baked Potato (After 4pm) Deviled Eggs

Mashed Potatoes (After 4pm) French Fries



