
B R I A R P A T C H

the briarpatch restaurant  •  252 park avenue north  •  winter park, florida  32789  •  ph 407-628-8651  •  fax 407-628-8028 
mon–fri 7:00 am – 4:00 pm  •  saturday 7:00 am – 5:00 pm  •  sunday 8:00 am – 5:00 pm

h a n d c r a f t e d  b u r g e r s

Bacon Jam & Cheddar Burger 26.50/22.95
bacon jam, aged cheddar, raw jalapeno

Truffle Burger 26.95/23.95
truffle gouda, truffle aioli, grilled red onions

Roadside Burger 25.50/20.95
american cheese, raw red onion, secret sauce

burgers are served with french fries or mixed greens | black label blend/brisket blend

We proudly blend and serve Schweid & Sons burger patties and offer two selections to satisfy different 
flavor preferences. 

Perfect for the gourmet burger lover, the premier 10 oz. Prime Black Label Blend is made from prime 
whole-muscle ground ribeye, short rib, and chuck. It retains a red hue and produces red juice regardless 
of cook temperature. This blend is the ideal choice for those who enjoy rare or medium-rare dry-aged 
beef. We politely decline all cooking requests above medium, as the meat will still be red even when 
cooked at higher temperatures. 

The Brisket Blend—two 5 oz. patties made from whole-muscle prime chuck and prime brisket grind—can 
be cooked at any temperature of your choice. Please ask for extra well done if you prefer a burger without 
any pink hue or pink juice. 

s i g n a t u r e  s t y l e s


