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small Pla’ces

homemade soup of the clag 5.95/8.95

fried green tomatoes Ja|apeno sour cream 9.95
danish bleu cheese fries 795

salads

kale salacl local ka[e, truffle Pecorino toscano, red grapes, marcona a]monds, gri”cd chicken 15.95
jumbo IumP crab salad avocaclo, cherrg tomato, mixed greens market Pricc

chunl(g chicl(en salad seasonal fruit & bcrrics, zucchini bread sandwiches 14.95

classic caesar salacl Parmigiano—rcggiano, house-made croutons, gri”ed chicken 1595

bu rgers 8oz. Prime black angus beef, french fries or fresh greens

calhcornia burger avocado, sweet peppers, caramelized onion, PePPerjack 16.95
danish bleu cheese & baconjam burgcr 16.95

roaclside ]:)urger shredded [cttucc, american chccsc, Pick[cs, secret sauce 15.95
aged white cheddar & sugar—cured bacon burger 16.95

To maximize fla vor, our /Jurgcr paff/cs are grouna’ in house da/'/g from fresh cuts of | /Dr/mc skirt 5fea£, grouna/ chuck
and short rib. The freshness of the beef makes them retain a P/’né hue rcgard/css of chosen tcmpcral’urc. We suggest

medium rare or medium. I{ you /Drcfc-r medium well or well a’onc, P/casc note that there will still be a trace of P/'nk.

sandwiches & specialties

Fresh ﬁsh sandwich house tartar, lemon market Pricc

house~roasted turkeg bacon, homemade ciabatta, herb mayo, sweet peppers, arugu[a, red onion, tomato, avocado 14.95
roast bce{: sanclwich house-roasted top round, Provolonc, basil mayo, red onion, sweet peppers, arugu[a, ciabatta 4.95
three cheese bacon gri” & tomato sugar-curcd bacon, roasted P]um tomato, olde hearth french bread 12.95
Veggie quesadi”a sPinach, tomato, mushroom, c]'xeddar, fontina 13.95

erﬂCl’“l cocktails: prosecco Peach be”ini, prosecco, blood orange mimosa 8.95 bloodg mary 11.95

bourbon b[ackberrg lemonade 11.95 blood orange margarita 10.95 mqjito 9.95 gin & tonic 8.95 mezcal Pina colada 11.95

bcverages: herbal teas, iced tea, sweet tea, colcc, diet col(e, root becr, sPrite, lcmonadc, ﬁ}l water, sParHingwater

SPCCiBI’C\lj COH:CCS: la colombe corsica blcnd, decaﬂceinatcd, espresso, double espresso, caPPuccino, latte

jUiCCS: orange, grapeﬁuit, tomato, Pomegrana’ce, apple

beer wine

organic pinkus pilsner 595 rombauer chardonnay 1595

organic pinkus hefeweizen 595 la crema chardonnay 11.95

brooklyn lager +.95 chalk hill chardonnay 1195

newcastle 4.95 esprit gassier cotes de provence rosé¢ 9.95
brooklyn east india pale ale +.95 carmel road pinot noir 1795 (half bottle)
lost coast great white +.95 alexander valley merlot 16.95 (half bottle)

ClCSSCY'tS Pastrics are house-made (who[e cakes & Pies available upon requcst)

chocolate layer cake
red velvet cake
carrot cake

keg lime Pie

Peanut butter mousse Pie

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

*18% gratuitg will be added for Parties 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



