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HAPPY HOUR

RED WINE 5
Cabernet Sauvignon, Wente, California
Malbec, Rutta 22, Mendoza
Merlot, 14 Hands, Columbia Valley
Pinot Noir, Deloach Vineyards, California

WHITE WINE 5

Sauvignon Blanc, Liquid Light, Washington
Chardonnay, Chateau St. Jean, California
Pinot Grigio, Ruffino "Lumina," Italy
Riesling, Bex, Germany

MIXED DRINKS 5

Vodka New Amsterdam | Gin Ford
Tequila EI Jimador | Rum Flor De Cafa

PREMIUM MIXED DRINKS 7
Vodka Grey Goose | Gin Bombay
Tequila Don Julio | Rum Bacardi | Whiskey JW Black

ROTATING DRAFT BEER 4
CRAFT COCKTAIL FEATURE 7
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BRIMSTONFE

WOODFIRE GRILL

TUNA NACHOS

Fresh Tuna tossed in sesame oil, served on

crispy wontons, and finished with jalapefio peppers
and sour cream

BRG SLIDER DUO

Two of our signature sliders with a blend of short
rib, brisket, and ground chuck with American
cheese, served on a Challah Bun with pickles,
grape tomatoes, and fries

ROMESCO STEAK BRUSCHETTA
Four toasted French baguettes topped with Romesco sauce,
beef tenderloin, goat cheese, and Portobello mushroom

SPINACH DIP
Served with warm tortilla chips and homemade
pico de gallo

BUFFALO CHICKEN FLATBREAD
Alfredo sauce, buffalo chicken, blue cheese,
and bacon

MARGARITA FLATBREAD
Mozzarella, tomatoes, basil, garlic oil, and pesto

TEMPURA SHRIMP ROLL
Tempura shrimp, asparagus, cream cheese, and
eel sauce

CALIFORNIA ROLL
Krab, cucumber, and avocado



