
BRICKS
kitchen & pub

Specials

IN THE GLASS 
W H I T E  P E A C H  C O L L I N S   8 . 9 9

Sobieski vodka, juicy white peach, fresh lemon and sparkling soda 
come together in this light, refreshing cocktail with a bright citrus 

finish 

B L A C K B E R RY  L AV E N D E R  H U G O  S P R I T Z   12 .99
a light, bubbly spritz that blends luscious blackberry purée, fragrant 

lavender syrup, delicate elderflower liqueur and crisp prosecco

B L A C K B E R RY  P E A C H  O L D  FA S H I O N   1 3 . 9 9
a bold bourbon classic with a seasonal twist. Knob Creek bourbon 

stirred with ripe blackberry purée, sweet peach 
syrup, and aromatic bitters for a smooth, fruit-forward cocktail with 

rich oak, warm spice, and a refined finish

ON THE PLATE
B U F FA L O  C H I C K E N  W R A P   1 9 . 9 9

grilled chicken, buffalo sauce, romaine, tomatoes, celery, 
pepperjack cheese, blue cheese dressing, flour tortilla

T H E  D R U N K E N  H U N T E R  PAT T Y  M E LT   2 5 . 9 9
house-blend elk bacon patty, pepperjack cheese, crispy onion 

straws, drunken cherry spread, Texas toast

B R E A K FA S T  B U R G E R   1 9 . 9 9
beef patty, melted cheddar cheese, crispy bacon, an over easy 

egg, smokey chipotle aioli, Texas toast

S H R I M P  T O R T E L L I N I   2 5 . 9 9
cheese-filled tortellini, shrimp, asparagus, roasted pepper confit, 

garlic, white sauce, shaved parmesan



THE CUTS
served with signature potato and honey glazed carrots

*purchase a suggested bottle of wine with any  
Feller’s Ranch steak and save $10 on that bottle of wine

1 4 O Z  R I B E Y E   7 9 . 9 9
CHEF’S SUGGESTED TEMP: MED-RARE

suggested bottle of wine 
Comtesse Marion Cabernet Sauvingon  5 9 . 9 9 / * 4 9 . 9 9

 

8 O Z  F I L E T   5 9 . 9 9
CHEF’S SUGGESTED TEMP: MED-RARE

suggested bottle of wine 
Bodega Corazon Del Sol ‘by Revana’ Malbec  6 9 . 9 9 / * 5 9 . 9 9

R O TAT I N G  C U T  
ASK SERVER FOR DETAILS 

Ranch to Table 

A 3% Fee Will Be Added to ALL Credit Card Transactions  
in Compliance with Minn. Stat. 325G.051

* Consuming raw or uncooked meats and seafood 
may increase your risk of foodborne illness

Elevage and Fellers Ranch have teamed up to provide  
an unbelievable value with featured Minnesota Wagyu  

cuts straight from their ranch to our table  

available after 5pm


