


Crispy Chicken Tenders
Hand-battered strips of chicken breast, lightly fried 
until crispy. Original, Buffalo-style, or with our spicy 
Cajun sauce. 7.00
 

Santa Fe Dip
Sautéed spinach blended with mixed cheeses 
and sour cream.  Served with fresh salsa and 
warm tortilla chips. 7.00

Fried Mozzarella Wedges
Lightly fried mozzarella cheese, served in wedges 
with a tangy marinara sauce.  7.00
 

Stuffed Portobellos
Portobello mushroom caps filled with spicy cream 
cheese, then breaded and lightly fried.  Served with 
tangy dipping sauces.  7.00

Triple Trio
A combo platter of hand-battered chicken 
tenders, fried mozzarella wedges and 
Sante Fe Spinach Dip.  10.00

 

Colossal Bermuda 
Onion Rings
Thin-sliced Bermuda onions hand-battered, lightly 
fried and served with cool ranch and spicy Cajun 
dipping sauces.  6.00
  

Spicy Grilled Shrimp
A skewer of six plump black tiger shrimp, 
seasoned and chargrilled and served on a bed of 
rice with a side of Bourbon glaze. 8.00
  

Brickhouse Quesadilla
Western style with shaved sirloin, fried onion 
petals and BBQ sauce, with melted mixed 
cheeses in a crispy  tomato tortilla.  8.00
  

Chicken Wings
A pound of meaty drummettes 
served with celery sticks and 
bleu cheese dressing. 8.00 

Buffalo Mild  ·  Buffalo Wild 
Cajun  ·  Hickory 
Bourbon Glaze

Crispy Chicken Salad
Hand-battered chicken tenders, diced and 
served atop fresh greens with cucumbers, 
tomatoes and mixed cheeses.  8.50
 

Neptune’s Pasta Salad
Chargrilled salmon or black tiger shrimp, tossed 
with assorted seasonal vegetables and penne 
in fat-free Italian dressing.  9.50
 

Grilled Chicken Salad
Charbroiled seasoned chicken breast, sliced 
and served on a bed of fresh salad greens, 
tomatoes, cucumbers, dried cranberries 
and toasted pecans.  8.50
 

Brickhouse Chef’s Salad
Ham, turkey, bacon, cucumbers, diced tomatoes, 
mixed cheeses and hard-boiled egg  on a bed 
of fresh salad greens.  8.50

Asian chicken salad
Chargrilled marinated chicken breast atop 
fresh salad greens, shredded cabbage, 
cucumbers, chow mein noodles, mandarin 
oranges, dried cranberries, red pepper slices 
and seseme seeds.  8.50 
 

Caesar’s Classic Salad
Crisp Romaine lettuce tossed with our signature 
Caesar dressing, homemade croutons and 
fresh-grated imported Parmesan cheese.  6.00
With a seasoned grilled chicken breast   8.00
With spicy black tiger shrimp   9.50
With seasoned salmon    9.50 
 

ENTRÉE SALADS

APPETIZERS



Crispy Chicken Tenders
Hand-battered chicken tenderloins – Original, 
Cajun-style or Buffalo – lightly fried and served with 
dipping sauces and choice of side dish.  10.00
  

Baby Back Ribs
Sweet ‘n’ tangy 
baby back ribs, 
slow-cooked until 
fork-tender and 
finished on the grill.  
Served with choice 
of side dish.  
Half rack   11.00  
Full rack  16.00
 

Baked Spasagna®

The Brickhouse variation on Lasagna.  Tender 
spaghetti baked in creamy Alfredo sauce and
four cheeses, topped with our rich meat sauce 
and served with hot garlic bread.  Homemade!  9.50
 

Southwest Stuffed Chicken
Marinated chicken breasts, stuffed with our Santa Fe 
spinach and spicy cream cheese, topped with spicy 
tomato relish and shredded cheeses and served on a 
bed of rice with choice of side dish.  11.00
 

Aunt Bea’s Meatloaf
Generous portion of homemade meatloaf, 
topped with brown gravy and served with 
a side dish.  10.00

Country Fried Steak
We hand-bread and deep fry a juicy USDA Choice 
steak, cover it with country gravy, and serve it 
with your choice of side dish.  10.00
 

Herb-Grilled Chicken
Tender chicken breast seasoned with herbs and 
spices, chargrilled over an open flame and served 
with your choice of side dish.  10.00

Oven-Baked Pot Pie           
Homemade and fresh-baked, filled with tender 
chicken breast and garden vegetables and crowned 
with a light and flaky crust.  9.50 

Yankee Pot Roast
Brisket of beef slow-roasted in its own juices with 
carrots until falling-apart tender, covered with brown 
gravy and served with a side dish.  11.00
  

Aged Sirloin Steak
Thick center-cut USDA Choice top sirloin steak, 
seasoned with our special spice blend and 
charbroiled to your taste, served with your 
choice of side dish.
          7-oz.  10.50          11-oz.  13.50
Load your steak with bleu cheese crumbles, 
sautéed onions or sautéed mushrooms for 1.50

Filet Mignon
8-oz USDA Choice filet, aged 21 days, seasoned 
with our signature Brickhouse spices and 
flame-broiled the way you like it, served with 
your choice of side dish.  16.50
Load your steak with bleu cheese crumbles, 
sautéed onions or sautéed mushrooms for 1.50

Grilled Chicken Pasta
Imported Penne, fresh steamed broccoli and our 
signature Alfredo sauce, topped with a seasoned 
grilled chicken breast and imported Parmesan 
cheese.  Served with hot garlic bread. 10.50

Brickhouse Pasta
Seasonal fresh vegetables and garlic tossed with 
linguini in olive oil and served with hot garlic bread  9.50
With seasoned grilled chicken breast  10.50
With spicy grilled black tiger shrimp  12.00
With seasoned grilled salmon  12.00

Chicken Parmesan
Herb-seasoned chicken breast topped with 
tangy marinara and mozzarella and Parmesan 
cheeses, served on a bed of linguini with hot 
garlic bread.  10.50

All Dinners are served with your choice of a fresh dinner salad or a bowl of soup.

NOTICE: Consuming raw or undercooked meats may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

HEARTLAND CLASSICS



Wild Alaskan Salmon
Chargrilled and seasoned, Cajun-style or 
Bourbon-glazed wild salmon filet, served 
with your choice of side dish.  12.50
 

Shrimp on the Barbie
Two skewers of six plump black tiger shrimp, 
seasoned and chargrilled and served with a 
side of Bourbon glaze and a side dish. 12.50

Beer-Battered Shrimp
A large platter of shrimp lightly fried in our 
homemade beer batter and served with spicy 
cocktail sauce and your choice of side dish.  12.50

Brickhouse Catfish
Thick catfish filet, hand-battered and lightly fried, 
served with your choice of side dish.  11.00
 

Chargrilled Rainbow Trout
Rainbow trout with our seafood seasoning, grilled 
and topped with bourbon glaze, with your choice of 
side dish.  12.50
 

Parchment-Baked Whitefish
Tender skinless whitefish filet, seasoned and topped 
with matchstick vegetables, basted with garlic butter
and baked and served in parchment to preserve its 
flavor.  Served with choice of side dish.  12.50

NOTICE: Consuming raw or undercooked meats may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

FAVORITES FROM THE SEA

DINNER COMBOS
All Dinner Combos are served with your choice of a bowl of soup or a fresh dinner salad.

Choose any two items, plus one side dish, for 14.00
Sirloin Steak add 1.00   Ribs add 1.00

Crispy Chicken Tenders  •  Beer-Battered Shrimp 

Herb-grilled Chicken  •  Shrimp on the Barbie 

Wild Alaskan Salmon  •  Catfish

Baby Back Ribs  •  Sirloin Steak

Buttered Corn
Fresh Broccoli 
Southern Green Beans
Mashed Potatoes 
French Fries 
Idaho Baked Potato

Double-Baked Potato
Fresh Coleslaw 
Cottage Cheese 
Fresh Seasonal Fruit
Croissant Rolls

SIDE DISHES

All Dinners are served with your choice of a fresh dinner salad or a bowl of soup.

All sides 2.50

Homestyle Soups
A Brickhouse Specialty!  Homemade Potato Soup, our signature Wisconsin 

Cheese Soup and our changing soup of the day.  Cup 3.00   Bowl   4.00



SANDWICHES

Chargrilled Chicken 
Marinated breast charbroiled and topped with 
sautéed mushrooms and a slice of Swiss cheese
with lettuce and tomato on a whole-grain bun.  8.00
 

Philly Cheesesteak
Thin shavings of tender grilled sirloin smothered with 
green peppers, onions and American cheese, served 
on our toasted hoagie roll.  8.00
 

Pork Tenderloin
Pounded thin -- either grilled or battered and lightly 
fried -- and served on a toasted bun with lettuce, 
tomato, mayo, pickles and onion.  7.50

Smoked Turkey Wrap                   
Smoked turkey breast thinly sliced and stuffed 
in a soft tomato tortilla with bacon, lettuce, 
tomato and mayo.  7.50
 

Brickhouse Club
A generous helping of turkey, ham, bacon and Swiss 
cheese, served cold with lettuce, tomato and mayo on 
toasted whole-grain bread.  8.00
 

Crispy Chicken 
Wrapper
Crispy fried chicken tenders 
with lettuce, tomato, bacon and 
mixed cheeses wrapped in a 
soft tomato tortilla with honey 
mustard dressing.  8.00

Portobello Wrap
Sliced Portobello caps chargrilled and 
served in a soft tomato tortilla with Monterey 
Jack cheese, lettuce, pico de gallo and spicy 
cream cheese.  8.00
 

All of our sandwiches are served with crispy hot fries or fresh coleslaw.

All of our burgers are served with crisp hot fries or fresh coleslaw.

Classic Burger
With lettuce, tomato pickle planks and onion.  6.50
With cheese, add 50¢
 

Brickhouse Bacon 
Cheeseburger
Our specialty, with plenty of bacon and cheese, 
along with lettuce, tomato and mayo.  8.00
 

Mushroom Burger
Fried mushrooms sautéed in light wine and 
garlic, with melted Swiss cheese, lettuce, 
tomato and mayo.  7.50
 

Patty Melt
Sautéed onions and Swiss cheese on toasted 
whole-grain bread.  7.50

Peppercorn Burger
Cracked black peppercorns, lettuce, tomato, 
fried onion petals and Parmesan Peppercorn
dressing.  7.50
 

Buffalo Burger
Basted with Buffalo sauce, topped with bleu 
cheese crumbles and served with crisp lettuce 
and a side of bleu cheese dressing.  8.00
 

Turkey Burger
Juicy lean turkey breast served with sautéed 
onions and Swiss cheese, lettuce and tomato 
on a whole-grain bun.  7.00
              

Vegetarian Burger             
Vegetarian Burger served with sautéed onions, 
lettuce, tomato and pickle planks on a 
whole-grain bun.  6.50

HALF-POUND BURGERS

NOTICE: Consuming raw or undercooked meats may increase your risk of foodborne illness, 
especially if you have certain medical conditions.



Brickhouse Skillet Cookie
Warm chocolate chip cookie in a skillet, topped with 
two scoops of French vanilla or premium chocolate 
ice cream, hot fudge, whipped cream and a cherry.  
Fresh-baked, so please allow a few minutes.  4.50

Cheesecake
Homemade creamy cheesecake 
with a fresh-baked graham 
cracker crust, topped with 
blueberries, strawberries or 
hot fudge and M&Ms®.  4.50

Chicken Tenders 
Served with Fries or Fresh Fruit. 4.00

Quarter-Pound Burger
Served with Fries or Fresh Fruit. 4.00
Add cheese .50

Fried Shrimp
Served with Fries or Fresh Fruit. 5.00

Grilled Cheese Quesadilla 
Served with Fries or Fresh Fruit. 4.00

Grilled Cheese Sandwich
Served with Fries or Fresh Fruit. 4.00

Grilled Chicken Breast
Served with Fries or Fresh Fruit. 4.00

Pasta with Meat Sauce 4.00  

Cup of Soup & 1/2 Grilled 
Cheese Sandwich 4.00

Kids’ Hot Fudge Sundae 2.00

 Lemonade  •  Flavored Lemonades
Fresh Brewed Iced Tea  •  Flavored Teas 

Regular or Decaf Coffee
 2% Milk  • Chocolate Milk•  Juices  •  Hot Chocolate

DESSERTS 

KID’S MENU

BEVERAGES

There will be a 18% service charge for groups of 8 or more including those with seperate checks.

Includes a bottomless beverage for children under 12.

Fat-Free Yogurt 
A graham cracker-lined bowl of fat-free yogurt spiked 

with blueberries, strawberries or both.  4.50

Proudly Serving Pepsi Products


