
F O O D

S M A L L  P L AT E S  A N D  F AV O R I T E S

Smoked Salmon, Creme Fraiche, Tru!e XVOO, Honey, Potato Latke
We like this one a latke, shots !red, bad dad jokes right out of the box

Tomitican Sauce & Goat Cheese, Tomato, Garlic, Onion, Oregano, White Wine
Rich and creamy, sweet and spicy

Burrata Margherita Pizza, Tomato, Garlic, Fresh Basil, Basil Crema
Delicious, crispy, chewy, with a little tang

Smoked Chicken Tacos, Laura’s Holy Mole Sauce, Queso Fresco,
Pork Fat Tortilla, Pickled Onion
She’s here all day, every day making this delicious mole sauce for you, eat up
*contains peanuts

Pan-Seared Chicken Dumplings, Mint, Red Pepper, Ponzu
5 dumplings, charred then steamed

Shrimp & Arugula Salad, Mandarin Oranges, Avocado, Marinated Olives, 
Parmesan, Pine Nuts, XVOO
Light and refreshing, just what you needed

Tuna Tartare, Avocado, Red Onion, Cucumber, Pu"ed Rice, Ponzu
Our favorite new dish

Black Garlic Pizza, Pecorino, Stracciatella, Burrata, Sea Salt, Chives 
Black garlic takes things next level

Potato Chips, Caramelized French Onion Dip

So# Pretzels, Maldon Salt, Mustard Vinaigrette

$e Brennan’s Signature Board - Triple Cream, Manchego, Whipped Ricotta, 
Romano Salumi, Coppa, Prosciutto, Hummus, Mustard Vinaigrette, Jam, 
Marinated Olive Tapenade
Our favorite way to get it started, shared or all to yourself

Double Chocolate Brownie & Chocolate Sauce

B E E R

L I G H T  &  R E F R E S H I N G
Bud Light
Stella Artois
Bud Select
Paci%co
North Coast Scrimshaw Pilsner
Hoegaarden Witbier
Urban Chestnut Zwickel Bavarian-Style Lager
Founder’s Solid Gold Lager

M E D I U M  &  D E L I C I O U S
City Wide American Pale Ale
Fresh Squeezed IPA
4 Hands Incarnation IPA
Logboat Snapper IPA
Guinness Draught Stout

F U L L  &  S T R O N G
Le# Hand Nitro Milk Stout
Delirium Tremens Blonde Belgian Ale
Founder’s Breakfast Stout
Goose Island Bourbon County Stout 2019 (16.9oz, 14.7%)

S W E E T,  S O U R  &  S PA R K L I N G
Odell Sippin’ Pretty Fruited Sour
High Noon (black cherry, grapefruit, pineapple, or watermelon)
Stiegl Grapefruit Radler 

N O N - A L C O H O L I C
Jalapeño No-loma with grapefruit, jalapeño, lime, and ginger
LemoN/Ade Fizz with lemon, lavender-honey syrup, and club soda
Well Being Golden Wheat
Kaldi’s Cold Brew

W I N E  ( B Y  T H E  G L A S S  &  B O T T L E )

S PA R K L I N G
Segura Viudas Cava Brut, SP - pear, green apple, crisp !nish
Segura Viudas Sparkling Brut Rosé, SP - strawberry, grapefruit, crisp
Gruet Rosé Sparkling, NM - light & crisp, ton o’ bubbles
Veuve Clicquot Champagne, FR - perfectly balanced, classic
Veuve Clicquot Rosé Champagne, FR - ripe strawberry & ginger
Billecart-Salmon Rosé Champagne, FR - strawberry & citrus

W H I T E S  &  R O S E
Paris Valley Road Chardonnay, CA - smooth and drinkable, light oak
Wither Hills Sauv Blanc, NZ - melon & grapefruit, long !nish
Ponzi Pinot Gris, OR - honeycomb, jasmine & lime, light and bright
Santa Margharita Pinot Grigio, IT - fruity and intense, dry & crisp
Crios Susana Balbo Torrontes, ARG - citrus fruits & lychee, bright acidity
Cakebread Sauv Blanc, CA - light body & color, fruit core, long !nish
Rombauer Chardonnay, CA - completely balanced and always consistent
Mouton Noir’s Oregogne, OR - lemon, cucumber, pear, stony !nish, radical
Jayson Chardonnay, CA - cold and expensive...like my ex-wife
Dreamy Clouds Sake, JP - subtle and creamy

Beach by Whispering Angel, FR - aromatic freshness, light and crisp
Domaine Serene “R” Rose, OR - "oral, peach & mineral, clean !nish
Gerard Bertrand Source of Joy, FR - organic, light rose, nice minerality
Robert Sinskey Vin Gris, CA - tart strawberry, dry & refreshing

R E D
Poppy Pinot Noir, CA - fermented cherry, ripe raspberry & strawberry
Paulucci Malbec, ARG - medium bodied, earthy, nice tannins
Cs Cabernet, CA - blueberry, black cherry, dark chocolate 
GD Vajra Barbara d’ Alba, Italy - damn good, dark cherry & chocolate
Robert Sinskey Pinot Noir, CA - delicate, light berries, classic pinot 
Green & Red Zinfandel, CA - cherry, toasted oak, white pepper
Robert Biale Black Chicken Zin, CA - bold black fruit, spicy yet smooth
Neal Cabernet, CA - cherry, blackberry, cassis, sweet oak
Herman Story Nuts and Bolts Syrah, CA - our favorite syrah, must try
Luca Malbec, ARG - deep stone fruits, bold "avor, strong tannins, delicious
La Spinetta Barbaresco, IT - blackberry, dried cherry, licorice, sublime
Trione Henry’s Cab Blend, CA - cedar, plum, allspice, black currant, silky
Pahlmeyer Proprietary Red, CA - concentrated fruit, great !nish, consistent
Austin Hope Cabernet, CA - black currant, dark chocolate, full body
Caymus Cabernet, CA - consistently a hit, cannot go wrong
Orin Swi# Machete, CA - touch of clove, blackberry, tannic !nish
Sea Smoke Pinot Noir ‘Ten’, CA - black tea, blackberry, orange rind
Sea Smoke Pinot Noir ‘Southing’, CA - cherry, sage, hibiscus
Peter Franus Cabernet, CA - sweet toasty oak, cinnamon, classic
Smith Woodhouse 10 Yr Tawny Port, PT - smooth and mellow
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B U Y  T W O ,  G E T  A  C O M P L I M E N TA R Y 

H U M M U S  W /  N A A N  T O A S T S

M O N  -  T H U R S ,  4  -  7  P M
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B U Y  A  B O T T L E ,  G E T  A  C O M P L I M E N TA R Y

H U M M U S  W /  N A A N  T O A S T S

V  Vegetarian     * Can be made vegetarian

B O O K I N G  P R I VAT E  E V E N T S  N O W

E M A I L  H E L L O @ C O M E T O B R E N N A N S . C O M

B O T T L E D  C O C K TA I L S  T O  G O
Take our signature cocktails home with you for 25% o# of original individual price

16 oz Bottled Signature Cocktail To Go
32 oz Bottled Signature Cocktail To Go

Jalapeno Margarita, Aviation, Lavender Sidecar, Old Fashioned, 
Pineapple Daiquiri, I Wanna Get Buzzed, Wake Me Up

*

*



S P I R I T S

B O U R B O N
Angel’s Envy
Basil Hayden’s
Bu!alo Trace
Elijah Craig Small Batch
Four Roses Single Barrel
Four Roses Small Batch
Knob Creek
Maker’s Mark 
Michter’s
Noah’s Mill
Willet
Woodford Reserve
Woodford Reserve Double Oaked

R Y E
Angel’s Envy
High West Double Rye
Knob Creek
Michter’s
Rittenhouse 
Woodford Reserve

S I N G L E  M A LT S
Aberlour 12
Ardbeg Ten
Ardbeg Uigeadail 
Balvenie 12
Balvenie 14
Balvenie 15
Balvenie 21
Bowmore 12
Bowmore 15
Bunnahabhain 12
Glenlivet 12
Glenmorangie 10
Glenmorangie La Santa
Glenmorangie Nectar D’or
Glenmorangie Quinta Ruban
Laphroaig 10
Laphroaig Lore
Macallan 12
Macallan 15
Macallan 18
Macallan Rare Cask
Oban 14
Lagavulin 16

J A PA N E S E
Hibiki Harmony
Suntory Toki Whisky

I R I S H
Jameson
Jameson Caskmates
Midleton Barry Crockett Legacy
Redbreast 12

T E Q U I L A  /  M E Z C A L
Casamigos Blanco
Casamigos Reposado
Clase Azul Blanco
Espolòn Blanco
Espolòn Reposado
Patrón Silver
Teramana Blanco 
Banhez Mezcal
Bozal Ensemble

R U M
Meyer’s Dark Rum
Plantation 5 Year
Ron Zacapa 23
Ron Zacapa XO

V O D K A
Grey Goose
Ketel One
Western Sun Citrus
Ketel Botanicals
Tito’s

G I N
Bombay Sapphire
Empress 1908
Hendricks
St. George Terroir
Tanqueray 10

C O G N A C  /  L I Q U E U R
Remy Martin
Remy 1738
Hennessy
Averna Amaro
Amaro Montenegro 
Cointreau
Grand Marnier
St. George Absinthe
Disaronno
Campari
Aperol

C O C K TA I L S 

O L D  &  F A M I L I A R

Negroni   Gin, Campari, Antica Sweet Vermouth

New York Sour   Rye, Lemon, Demerara Syrup, Aquafaba, Malbec

Jalapeño Margarita   Tequila, Jalapeño Syrup, Orange Liqueur, Lime

Corpse Reviver #2   Absinthe, Gin, Cointreau, Lillet, Lemon

Lavender Sidecar  Cognac, Cointreau, Lavender-Honey Syrup, Lemon
 
Old Fashioned   Bourbon, Demerara Syrup, Orange Bitters

Manhattan   Rye, Antica Sweet Vermouth, Own Decanter Bitters

Pineapple Daiquiri   Rum, Pineapple Purée, Lime, Nutmeg

Aviation   Gin, Crème de Violette, Luxardo, Lemon

N E W  &  O R I G I N A L

Beets by J 
Gin, Beet Juice, Spicy Pepper Syrup, Lime, Cucumber

A Weis Man’s Martini
Vodka, Olive Brine, Cornichon Brine, Pearl Onion, Dill, Dried Chili

Wake Me Up, F Me Up 
Bourbon, Cold Brew, Demerara Syrup, Chocolate Bitters, Orange Bitters

If I Did It 
OJ, Vodka, Amaretto, Lemon, Simple Syrup, Aquafaba

Smokey the Pear
Mezcal, Pear, Lime, Serrano Syrup, Tajin

I Used to be Tacky
Gin, Lavender-Honey Syrup, Lemon, Sparkling Rosé

Shrubbubbles
Strawberry !ai Basil Shrub, Brut Cava, Strawberry

I Wanna Get Buzzed, But I Dont Wanna Drink, Drink
Vodka, St-Germain Elder"ower Liqueur, Lime

Don’t Worry About It
Bourbon, Ginger Liqueur, Lemon
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Welcome back. Same name, similar feel.

More to see, more to taste.

Familiar and new at the same time.

Brennan’s. Again, only better.

C E N T R A L  W E S T  E N D
S A I N T  L O U I S

314.497.4449
hello@cometobrennans.com

@brennansstl
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W O R S T  K E P T  S E C R E T

2 5  %  O F F  C O C K TA I L S  O N  M O N D AY S

A L L  TA B S  L E F T  O P E N  O R  G R O U P S  O F  8  O R  M O R E 

A R E  S U B J E C T  T O  A  2 0 %  G R AT U I T Y. 

N O  S P L I T  TA B S  O N  G R O U P S  O V E R  8  G U E S T S .



S P I R I T S

B O U R B O N
Angel’s Envy
Basil Hayden’s
Bu!alo Trace
Elijah Craig Small Batch
Four Roses Single Barrel
Four Roses Small Batch
Knob Creek
Maker’s Mark 
Michter’s
Noah’s Mill
Willet
Woodford Reserve
Woodford Reserve Double Oaked

R Y E
Angel’s Envy
High West Double Rye
Knob Creek
Michter’s
Rittenhouse 
Woodford Reserve

S I N G L E  M A LT S
Aberlour 12
Ardbeg Ten
Ardbeg Uigeadail 
Balvenie 12
Balvenie 14
Balvenie 15
Balvenie 21
Bowmore 12
Bowmore 15
Bunnahabhain 12
Glenlivet 12
Glenmorangie 10
Glenmorangie La Santa
Glenmorangie Nectar D’or
Glenmorangie Quinta Ruban
Laphroaig 10
Laphroaig Lore
Macallan 12
Macallan 15
Macallan 18
Macallan Rare Cask
Oban 14
Lagavulin 16

J A PA N E S E
Hibiki Harmony
Suntory Toki Whisky

I R I S H
Jameson
Jameson Caskmates
Midleton Barry Crockett Legacy
Redbreast 12

T E Q U I L A  /  M E Z C A L
Casamigos Blanco
Casamigos Reposado
Clase Azul Blanco
Espolòn Blanco
Espolòn Reposado
Patrón Silver
Teramana Blanco 
Banhez Mezcal
Bozal Ensemble

R U M
Meyer’s Dark Rum
Plantation 5 Year
Ron Zacapa 23
Ron Zacapa XO

V O D K A
Grey Goose
Ketel One
Western Sun Citrus
Ketel Botanicals
Tito’s

G I N
Bombay Sapphire
Empress 1908
Hendricks
St. George Terroir
Tanqueray 10

C O G N A C  /  L I Q U E U R
Remy Martin
Remy 1738
Hennessy
Averna Amaro
Amaro Montenegro 
Cointreau
Grand Marnier
St. George Absinthe
Disaronno
Campari
Aperol

C O C K TA I L S 

O L D  &  F A M I L I A R

Negroni   Gin, Campari, Antica Sweet Vermouth

New York Sour   Rye, Lemon, Demerara Syrup, Aquafaba, Malbec

Jalapeño Margarita   Tequila, Jalapeño Syrup, Orange Liqueur, Lime

Corpse Reviver #2   Absinthe, Gin, Cointreau, Lillet, Lemon

Lavender Sidecar  Cognac, Cointreau, Lavender-Honey Syrup, Lemon
 
Old Fashioned   Bourbon, Demerara Syrup, Orange Bitters

Manhattan   Rye, Antica Sweet Vermouth, Own Decanter Bitters

Pineapple Daiquiri   Rum, Pineapple Purée, Lime, Nutmeg

Aviation   Gin, Crème de Violette, Luxardo, Lemon

N E W  &  O R I G I N A L

Beets by J 
Gin, Beet Juice, Spicy Pepper Syrup, Lime, Cucumber

A Weis Man’s Martini
Vodka, Olive Brine, Cornichon Brine, Pearl Onion, Dill, Dried Chili

Wake Me Up, F Me Up 
Bourbon, Cold Brew, Demerara Syrup, Chocolate Bitters, Orange Bitters

If I Did It 
OJ, Vodka, Amaretto, Lemon, Simple Syrup, Aquafaba

Smokey the Pear
Mezcal, Pear, Lime, Serrano Syrup, Tajin

I Used to be Tacky
Gin, Lavender-Honey Syrup, Lemon, Sparkling Rosé

Shrubbubbles
Strawberry !ai Basil Shrub, Brut Cava, Strawberry

I Wanna Get Buzzed, But I Dont Wanna Drink, Drink
Vodka, St-Germain Elder"ower Liqueur, Lime

Don’t Worry About It
Bourbon, Ginger Liqueur, Lemon
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Welcome back. Same name, similar feel.

More to see, more to taste.

Familiar and new at the same time.

Brennan’s. Again, only better.

C E N T R A L  W E S T  E N D
S A I N T  L O U I S

314.497.4449
hello@cometobrennans.com

@brennansstl
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W O R S T  K E P T  S E C R E T

2 5  %  O F F  C O C K TA I L S  O N  M O N D AY S

A L L  TA B S  L E F T  O P E N  O R  G R O U P S  O F  8  O R  M O R E 

A R E  S U B J E C T  T O  A  2 0 %  G R AT U I T Y. 

N O  S P L I T  TA B S  O N  G R O U P S  O V E R  8  G U E S T S .



F O O D

S M A L L  P L AT E S  A N D  F AV O R I T E S

Smoked Salmon, Creme Fraiche, Tru"e XVOO, Honey, Potato Latke
We like this one a latke, shots #red, bad dad jokes right out of the box

Tomitican Sauce & Goat Cheese, Tomato, Garlic, Onion, Oregano, White Wine
Rich and creamy, sweet and spicy

Burrata Margherita Pizza, Tomato, Garlic, Fresh Basil, Basil Crema
Delicious, crispy, chewy, with a little tang

Smoked Chicken Tacos, Laura’s Holy Mole Sauce, Queso Fresco,
Pork Fat Tortilla, Pickled Onion
She’s here all day, every day making this delicious mole sauce for you, eat up
*contains peanuts

Pan-Seared Chicken Dumplings, Mint, Red Pepper, Ponzu
5 dumplings, charred then steamed

Shrimp & Arugula Salad, Mandarin Oranges, Avocado, Marinated Olives, 
Parmesan, Pine Nuts, XVOO
Light and refreshing, just what you needed

Tuna Tartare, Avocado, Red Onion, Cucumber, Pu!ed Rice, Ponzu
Our favorite new dish

Black Garlic Pizza, Pecorino, Stracciatella, Burrata, Sea Salt, Chives 
Black garlic takes things next level

Potato Chips, Caramelized French Onion Dip

So# Pretzels, Maldon Salt, Mustard Vinaigrette

$e Brennan’s Signature Board - Triple Cream, Manchego, Whipped Ricotta, 
Romano Salumi, Coppa, Prosciutto, Hummus, Mustard Vinaigrette, Jam, 
Marinated Olive Tapenade
Our favorite way to get it started, shared or all to yourself

Double Chocolate Brownie & Chocolate Sauce

B E E R

L I G H T  &  R E F R E S H I N G
Bud Light
Stella Artois
Bud Select
Paci%co
North Coast Scrimshaw Pilsner
Hoegaarden Witbier
Urban Chestnut Zwickel Bavarian-Style Lager
Founder’s Solid Gold Lager

M E D I U M  &  D E L I C I O U S
City Wide American Pale Ale
Fresh Squeezed IPA
4 Hands Incarnation IPA
Logboat Snapper IPA
Guinness Draught Stout

F U L L  &  S T R O N G
Le# Hand Nitro Milk Stout
Delirium Tremens Blonde Belgian Ale
Founder’s Breakfast Stout
Goose Island Bourbon County Stout 2019 (16.9oz, 14.7%)

S W E E T,  S O U R  &  S PA R K L I N G
Odell Sippin’ Pretty Fruited Sour
High Noon (black cherry, grapefruit, pineapple, or watermelon)
Stiegl Grapefruit Radler 

N O N - A L C O H O L I C
Jalapeño No-loma with grapefruit, jalapeño, lime, and ginger
LemoN/Ade Fizz with lemon, lavender-honey syrup, and club soda
Well Being Golden Wheat
Kaldi’s Cold Brew

W I N E  ( B Y  T H E  G L A S S  &  B O T T L E )

S PA R K L I N G
Segura Viudas Cava Brut, SP - pear, green apple, crisp #nish
Segura Viudas Sparkling Brut Rosé, SP - strawberry, grapefruit, crisp
Gruet Rosé Sparkling, NM - light & crisp, ton o’ bubbles
Veuve Clicquot Champagne, FR - perfectly balanced, classic
Veuve Clicquot Rosé Champagne, FR - ripe strawberry & ginger
Billecart-Salmon Rosé Champagne, FR - strawberry & citrus

W H I T E S  &  R O S E
Paris Valley Road Chardonnay, CA - smooth and drinkable, light oak
Wither Hills Sauv Blanc, NZ - melon & grapefruit, long #nish
Ponzi Pinot Gris, OR - honeycomb, jasmine & lime, light and bright
Santa Margharita Pinot Grigio, IT - fruity and intense, dry & crisp
Crios Susana Balbo Torrontes, ARG - citrus fruits & lychee, bright acidity
Cakebread Sauv Blanc, CA - light body & color, fruit core, long #nish
Rombauer Chardonnay, CA - completely balanced and always consistent
Mouton Noir’s Oregogne, OR - lemon, cucumber, pear, stony #nish, radical
Jayson Chardonnay, CA - cold and expensive...like my ex-wife
Dreamy Clouds Sake, JP - subtle and creamy

Beach by Whispering Angel, FR - aromatic freshness, light and crisp
Domaine Serene “R” Rose, OR - "oral, peach & mineral, clean #nish
Gerard Bertrand Source of Joy, FR - organic, light rose, nice minerality
Robert Sinskey Vin Gris, CA - tart strawberry, dry & refreshing

R E D
Poppy Pinot Noir, CA - fermented cherry, ripe raspberry & strawberry
Paulucci Malbec, ARG - medium bodied, earthy, nice tannins
Cs Cabernet, CA - blueberry, black cherry, dark chocolate 
GD Vajra Barbara d’ Alba, Italy - damn good, dark cherry & chocolate
Robert Sinskey Pinot Noir, CA - delicate, light berries, classic pinot 
Green & Red Zinfandel, CA - cherry, toasted oak, white pepper
Robert Biale Black Chicken Zin, CA - bold black fruit, spicy yet smooth
Neal Cabernet, CA - cherry, blackberry, cassis, sweet oak
Herman Story Nuts and Bolts Syrah, CA - our favorite syrah, must try
Luca Malbec, ARG - deep stone fruits, bold "avor, strong tannins, delicious
La Spinetta Barbaresco, IT - blackberry, dried cherry, licorice, sublime
Trione Henry’s Cab Blend, CA - cedar, plum, allspice, black currant, silky
Pahlmeyer Proprietary Red, CA - concentrated fruit, great #nish, consistent
Austin Hope Cabernet, CA - black currant, dark chocolate, full body
Caymus Cabernet, CA - consistently a hit, cannot go wrong
Orin Swi# Machete, CA - touch of clove, blackberry, tannic #nish
Sea Smoke Pinot Noir ‘Ten’, CA - black tea, blackberry, orange rind
Sea Smoke Pinot Noir ‘Southing’, CA - cherry, sage, hibiscus
Peter Franus Cabernet, CA - sweet toasty oak, cinnamon, classic
Smith Woodhouse 10 Yr Tawny Port, PT - smooth and mellow
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B U Y  A  B O T T L E ,  G E T  A  C O M P L I M E N TA R Y

H U M M U S  W /  N A A N  T O A S T S

V  Vegetarian     * Can be made vegetarian

B O O K I N G  P R I VAT E  E V E N T S  N O W

E M A I L  H E L L O @ C O M E T O B R E N N A N S . C O M

B O T T L E D  C O C K TA I L S  T O  G O
Take our signature cocktails home with you for 25% o$ of original individual price

16 oz Bottled Signature Cocktail To Go
32 oz Bottled Signature Cocktail To Go

Jalapeno Margarita, Aviation, Lavender Sidecar, Old Fashioned, 
Pineapple Daiquiri, I Wanna Get Buzzed, Wake Me Up

*

*



F O O D

S M A L L  P L AT E S  A N D  F AV O R I T E S

Smoked Salmon, Creme Fraiche, Tru!e XVOO, Honey, Potato Latke
We like this one a latke, shots !red, bad dad jokes right out of the box

Tomitican Sauce & Goat Cheese, Tomato, Garlic, Onion, Oregano, White Wine
Rich and creamy, sweet and spicy

Burrata Margherita Pizza, Tomato, Garlic, Fresh Basil, Basil Crema
Delicious, crispy, chewy, with a little tang

Smoked Chicken Tacos, Laura’s Holy Mole Sauce, Queso Fresco,
Pork Fat Tortilla, Pickled Onion
She’s here all day, every day making this delicious mole sauce for you, eat up
*contains peanuts

Pan-Seared Chicken Dumplings, Mint, Red Pepper, Ponzu
5 dumplings, charred then steamed

Shrimp & Arugula Salad, Mandarin Oranges, Avocado, Marinated Olives, 
Parmesan, Pine Nuts, XVOO
Light and refreshing, just what you needed

Tuna Tartare, Avocado, Red Onion, Cucumber, Pu"ed Rice, Ponzu
Our favorite new dish

Black Garlic Pizza, Pecorino, Stracciatella, Burrata, Sea Salt, Chives 
Black garlic takes things next level

Potato Chips, Caramelized French Onion Dip

So# Pretzels, Maldon Salt, Mustard Vinaigrette

$e Brennan’s Signature Board - Triple Cream, Manchego, Whipped Ricotta, 
Romano Salumi, Coppa, Prosciutto, Hummus, Mustard Vinaigrette, Jam, 
Marinated Olive Tapenade
Our favorite way to get it started, shared or all to yourself

Double Chocolate Brownie & Chocolate Sauce

B E E R

L I G H T  &  R E F R E S H I N G
Bud Light
Stella Artois
Bud Select
Paci%co
North Coast Scrimshaw Pilsner
Hoegaarden Witbier
Urban Chestnut Zwickel Bavarian-Style Lager
Founder’s Solid Gold Lager

M E D I U M  &  D E L I C I O U S
City Wide American Pale Ale
Fresh Squeezed IPA
4 Hands Incarnation IPA
Logboat Snapper IPA
Guinness Draught Stout

F U L L  &  S T R O N G
Le# Hand Nitro Milk Stout
Delirium Tremens Blonde Belgian Ale
Founder’s Breakfast Stout
Goose Island Bourbon County Stout 2019 (16.9oz, 14.7%)

S W E E T,  S O U R  &  S PA R K L I N G
Odell Sippin’ Pretty Fruited Sour
High Noon (black cherry, grapefruit, pineapple, or watermelon)
Stiegl Grapefruit Radler 

N O N - A L C O H O L I C
Jalapeño No-loma with grapefruit, jalapeño, lime, and ginger
LemoN/Ade Fizz with lemon, lavender-honey syrup, and club soda
Well Being Golden Wheat
Kaldi’s Cold Brew

W I N E  ( B Y  T H E  G L A S S  &  B O T T L E )

S PA R K L I N G
Segura Viudas Cava Brut, SP - pear, green apple, crisp !nish
Segura Viudas Sparkling Brut Rosé, SP - strawberry, grapefruit, crisp
Gruet Rosé Sparkling, NM - light & crisp, ton o’ bubbles
Veuve Clicquot Champagne, FR - perfectly balanced, classic
Veuve Clicquot Rosé Champagne, FR - ripe strawberry & ginger
Billecart-Salmon Rosé Champagne, FR - strawberry & citrus

W H I T E S  &  R O S E
Paris Valley Road Chardonnay, CA - smooth and drinkable, light oak
Wither Hills Sauv Blanc, NZ - melon & grapefruit, long !nish
Ponzi Pinot Gris, OR - honeycomb, jasmine & lime, light and bright
Santa Margharita Pinot Grigio, IT - fruity and intense, dry & crisp
Crios Susana Balbo Torrontes, ARG - citrus fruits & lychee, bright acidity
Cakebread Sauv Blanc, CA - light body & color, fruit core, long !nish
Rombauer Chardonnay, CA - completely balanced and always consistent
Mouton Noir’s Oregogne, OR - lemon, cucumber, pear, stony !nish, radical
Jayson Chardonnay, CA - cold and expensive...like my ex-wife
Dreamy Clouds Sake, JP - subtle and creamy

Beach by Whispering Angel, FR - aromatic freshness, light and crisp
Domaine Serene “R” Rose, OR - "oral, peach & mineral, clean !nish
Gerard Bertrand Source of Joy, FR - organic, light rose, nice minerality
Robert Sinskey Vin Gris, CA - tart strawberry, dry & refreshing

R E D
Poppy Pinot Noir, CA - fermented cherry, ripe raspberry & strawberry
Paulucci Malbec, ARG - medium bodied, earthy, nice tannins
Cs Cabernet, CA - blueberry, black cherry, dark chocolate 
GD Vajra Barbara d’ Alba, Italy - damn good, dark cherry & chocolate
Robert Sinskey Pinot Noir, CA - delicate, light berries, classic pinot 
Green & Red Zinfandel, CA - cherry, toasted oak, white pepper
Robert Biale Black Chicken Zin, CA - bold black fruit, spicy yet smooth
Neal Cabernet, CA - cherry, blackberry, cassis, sweet oak
Herman Story Nuts and Bolts Syrah, CA - our favorite syrah, must try
Luca Malbec, ARG - deep stone fruits, bold "avor, strong tannins, delicious
La Spinetta Barbaresco, IT - blackberry, dried cherry, licorice, sublime
Trione Henry’s Cab Blend, CA - cedar, plum, allspice, black currant, silky
Pahlmeyer Proprietary Red, CA - concentrated fruit, great !nish, consistent
Austin Hope Cabernet, CA - black currant, dark chocolate, full body
Caymus Cabernet, CA - consistently a hit, cannot go wrong
Orin Swi# Machete, CA - touch of clove, blackberry, tannic !nish
Sea Smoke Pinot Noir ‘Ten’, CA - black tea, blackberry, orange rind
Sea Smoke Pinot Noir ‘Southing’, CA - cherry, sage, hibiscus
Peter Franus Cabernet, CA - sweet toasty oak, cinnamon, classic
Smith Woodhouse 10 Yr Tawny Port, PT - smooth and mellow
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B U Y  T W O ,  G E T  A  C O M P L I M E N TA R Y 

H U M M U S  W /  N A A N  T O A S T S

M O N  -  T H U R S ,  4  -  7  P M
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add avocado 1
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B U Y  A  B O T T L E ,  G E T  A  C O M P L I M E N TA R Y

H U M M U S  W /  N A A N  T O A S T S

V  Vegetarian     * Can be made vegetarian

B O O K I N G  P R I VAT E  E V E N T S  N O W

E M A I L  H E L L O @ C O M E T O B R E N N A N S . C O M

B O T T L E D  C O C K TA I L S  T O  G O
Take our signature cocktails home with you for 25% o# of original individual price

16 oz Bottled Signature Cocktail To Go
32 oz Bottled Signature Cocktail To Go

Jalapeno Margarita, Aviation, Lavender Sidecar, Old Fashioned, 
Pineapple Daiquiri, I Wanna Get Buzzed, Wake Me Up

*

*


