SOUPS, SALADS & APPETIZERS

Oyster, Benton Bacon, & Com Chowder 6/8
Roasted Tomato Bisque 4/6

Senegalese Peanut Soup 4/6

Mixed Baby Creens  4/6

with Grape Tomatoes & Balsamic V'inaigrette

Classic Caesar Salad 5/7

Apicius Duck Confit 10
Candied Fennel, Green Lentils, Roasted Baby Carrots, Frisee,
Pickled Mustard Seeds & Sherry Vinaigrette

Additions to any saladk:
Grilled Shrimp 6 Grilled Chicken Breast 5 Bleu Cheese 3

ENTREES

Brushmark Chicken Salad 9

Roasted Pecans, Red Grapes, Raisins & Honey Mayonnaise on Mixed Greens

Sandwich option available on croissant 10

Smoked Salmon Quiche 11
Savory Custard Tart with Leeks & Goat Cheese

Slow Roasted Chicken 16
Celery Root Puree, Brussels Sprouts & Pancetta-Thyme Jus

Cardomon Scented Tempeh Ravioli 15
Cashews, Medjool Dates, Bok Choy & Coconut Curry Sauce

Crepe of the Day 9
Served with a first conrse choice of Caesar or Mixed Green Salad

Short Rib Ragu 16
Farro Spaghetti, Baby Carrots, Peas & Parmesan Cheese

SANDWICHES

Served with side of Mixed Green Salad, Caesar Salad or French Fries

Cheeseburger 12
Grilled Angus Beef, Aged Cheddar, Apple-Wood Smoked Bacon, Tomato,
Lettuce, Roasted Garlic Mayo & Cornichons

Veggie Burger option available for 10

Pastrami Reuben 10
House Cured Brisket, Swiss Cheese,
Sauerkraut & Raisin Mustard on Rye

Crispy Delta Catfish 12
Carrot-Cucumber Kimchi, Avocado & Siracha Aioli on Crusty Hogie

Smoked Portabello Sandwich 9
Black-Bean Hummus, Cucumber & Cilantro Yogurt on Toasted W heatberry

"Pulled" Mushroom FHatbread Sandwich 10
Garlic Confit, Tonkatsu, Jasmine Rice & Edamane

BEVERAGES
Soda 1.75

lced Tea 1.75
Coffee 1.75
Cappuccino 3.25
Espresso 2.75

Full Bar Available

THE BRUSHMARK RESTAURANT



SPARKLING

Cava, Brut Reserva, Segura Viudas, Spain, NV
6 glass | 28 bottle

ROSE

Rosé, Brut, Bouvet, Loire Valley, France, NV
45 bottle

WHITE

Pinot Cris/Pinot Blanc, Au Bon Climat, Santa
Barbara Co, 2009
9 glass/ 40 bottle

Cruner Veltliner, Hopler, Austrio, 2009
8 glass/ 33 bottle

Chardonnay, Macon-Villages, Louis Jadof,
2008, France
8 glass/ 33 bottle

Cewurzatraminer, Valicentsery,
Cermany, 2009
9 glass/ 40 bottle

Riesling, Monchof, Robert Eymael, Germany, 2008
9 glass/ 40 bottle

Viognier-Chenin Blanc, Pine Ridge,
California, 2008
7 glass/ 32 bottle

Chenin Blanc, LEcole 41, Columbia Valley, 2008
7 glass/ 32 bottle

RED

Cabemet Sauwvignon, Silver Palm, North Coast,
California, 2007
8 glass/ 40 bottle

Pinot Noir, ‘Meiomi”, Belle Clos, Sonoma-Monterey, 2008
11 glass/48 bottle

Merlot, Blackstone Winery, Sonoma, 2007
9 glass/ 36 bottle

Syrah, Clayhouse, Paso Robles, 2007
7 glass/ 32 bottle

Syrah, Cusumano, Sicily, ltaly, 2009
35 bottle

Sangiovese, Merlot, Cabernet Sauvigon,
Monte Antico, Tuscany, 2006
8 glass/ 34 bottle

BEER

Yazoo Hefeweizen 5
Kronenbourg 1664 4
Bavaria 4

Siera Nevada 4
Warsteiner 4
Newcastle 4

Abita 4

Full Bar Availoble

WALLY JOE, EXECUTIVE CHEF | ANDREW ADAMS, CHEF DE CUISINE | MEMPHIS BROOKS MUSEUM OF ART
20% gratuity will be added to parties of 10 or more. A split fee of $3 will be added to shared entrees and sandwiches.



