••Brickhouse Gastro Bites••
Wings
Crispy fried wings served naked or breaded
with celery, buttermilk ranch or bleu cheese
Sauces: Buffalo, Romano Garlic Butter,
Sweet Thai Chili, Chipotle BBQ or
Sriracha Honey Hot - 8.99

Spinach & Artichoke Dip
Served gratin style with grande
mozzarella crust and pita - 7.99

Seared Crab Cakes
Jumbo lump NC blue crab, rémoulade
sauce and citrus slaw - 8.99

Tomato Caprese Tower
Fried green tomatoes, spring greens,
fresh mozzarella, basil, garlic aioli,
crispy prosciutto, balsamic
and truffle oil - 8.99

Brick Oven Quesadilla
Fresh pizza dough, grilled chicken,
bacon, grande cheddar blend
and house made pico - 8.99

Meatballs Diablo
Spicy roasted red pepper cream,
three cheese garlicky crostini
and fried spinach - 7.99

Calamari
Flash fried tubes and tentacles, lemon, fresh parsley,
house marinara and pecorino romano - 8.99

* PEI Mussels
White wine, lemon, butter, fresh tomato,
leeks and basil. Served with
garlic rubbed crostini - 8.99

Chicken Tenderloins
Hand battered and golden fried with choice
of honey mustard, BBQ or buttermilk ranch.
Also served buffaloed - 7.99

Buffalo Shrimp
Flash fried gulf shrimp tossed in house
buffalo sauce with bleu cheese
dressing and celery curls - 8.99

Trio Dip

Chips and Salsa

Pimento cheese, smoked salmon
spread and hummus served with pita chips - 8.99

Fresh salsa served with tortilla
chips - 4.99 • Add Guacamole - 2.99

* Sesame Seared Yellowfin Tuna

Brickhouse St. Louis Ribs

Thai marinated seaweed salad, edamame bean,
wasabi aioli and sweet chili sauce - 9.99

Our original classic, ribs slow roasted
then fire grilled, BBQ aioli with slaw - 10.99

Shrimp Cocktail

Baked Pretzels

Jumbo shrimp poached in old bay, served chilled
with spicy cocktail and lemon - 8.99

Baked soft pretzels, cheese sauce
and spicy country mustard - 5.99

Zucchini Fries

Nachos

Buttermilk fried zucchini batons, tzatziki sauce,
fresh dill with house marinara - 6.99

Pulled chicken, cheddar fondue, scallion,
guacamole, jalapeño, sour cream
and pico de gallo - 8.99

Giant O-Rings
Gourmet breaded sweet yellows
with our brick sauce - 5.99

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

••C.A.B.® Burgers••
Fresh Brickhouse signature ground patty chargrilled and served on toasted brioche bun. Served with french fries.

* Carolina

* Sunny Side

Brickhouse chili, american cheese,
red onion, slaw, country mustard - 8.99

Crispy pancetta, fried egg, fontina cheese,
truffled arugula and caramelized onions - 9.99

* Wild Blue

* Mean Bean

Pan roasted wild mushrooms, tomato, bleu cheese
and caramelized onions - 8.99

Blackened three bean patty with quinoa,
caramelized adobo onions, LTO
and 25 year vinaigrette - 8.99

* Turkey

* BYOB

Spring greens, barrel feta, red onion,
grilled tomato and tzatziki sauce - 8.99

Served with LTO on your choice of bread - 8.99

* Mexi Cali

Bread: toasted brioche, plain pita, multigrain bun,
texas toast, french roll

Chorizo crumbles, guacamole, Brickhouse pico,
spring greens and cilantro pesto - 9.99

* Olympus
Barrel feta, sliced tomato, red onion,
tzatziki sauce, spring greens
and red wine vinaigrette - 8.99

Cheese: cheddar, american, provolone, mozzarella,
pepper jack or bleu cheese
Toppings: bacon, fried egg, caramelized onion,
guacamole, pan roasted mushrooms - 99¢

••Brickhouse Sandwiches••
All Brickhouse sandwiches are served with french fries. Ask server for other bread options.

Brickhouse Club

Crispy NC Flounder

Cure 81 ham, roasted turkey, honey mustard, bacon, cheddar,
lettuce, tomato on texas toast - 8.99

Southern dusted and flash fried served with tartar sauce
and citrus slaw on toasted brioche - 8.99

* Salmon BLT
Grilled salmon, smoked bacon,
guacamole, garlic-basil mayo, lettuce
and tomato on toasted brioche - 10.99

Buffalo Chicken
Breaded chicken breast, buffalo sauce, bleu cheese crumbles,
lettuce and tomato on brioche with celery curls - 8.99

Dipped Italian Beef

Mediterranean Pork

Shaved top round, provolone cheese
and sweet peppers on a toasted
french roll. Served with au jus - 10.99

Tender pork cutlet marinated and grilled in Greek spices,
tzatziki, feta, LTO in warm pita - 8.99

Meat Loaf

Cod Sandwich

Ground pork and beef blend, sautéed wild mushrooms,
smoked gouda on a toasted french roll - 8.99

Blackened north atlantic cod, tartar, lettuce
and tomato on toasted brioche - 8.99

Grilled Tempeh and Eggplant

Caprese

Soy ginger marinated with fresh goat cheese,
guacamole, arugula, charred red onion and
traditional hummus - 8.99

Marinated and grilled beefsteak tomato,
fresh mozz, basil and balsamic vinaigrette
on a french roll with arugula salad - 7.99

Chicken Parmesan
Lightly breaded, fresh marinara topped
with mozzarella on toasted brioche - 8.99

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

••Brickhouse Entrée Specialties••
Choice of two signature sides. Substitute a House or Caesar Salad - 2.99

* CAB® Steaks

Brick House Chicken

• 12 oz. ribeye with roasted garlic butter - 21.99
• 8 oz. filet with roasted garlic butter - 24.99

Roasted half chicken with
Greek inspired seasonings with natural jus - 13.99

Short Ribs

Twin Grilled Chicken Breast

Topped with cabernet hoisin sauce - 18.99

Topped with sun dried tomato pesto and goat cheese - 13.99

Meat Loaf
Ground pork and beef blend, smoked gouda,
served with roasted wild mushrooms
and topped with cabernet demi - 14.99

Brickhouse St. Louis Ribs

* New Zealand Lamb Rack
Marinated in lemon,
garlic and rosemary
then fire grilled - 24.99

Our original classic ribs, slow roasted
then fire grilled. Served with BBQ aioli.
Whole Rack - 20.99 • Half Rack - 16.99

Ginger soy glazed with Sriracha aioli - 17.99

* Honey Brined Pork Loin Chop

NC Flounder

Grilled and served
with white wine dijon sauce - 16.99

* 8 oz. Atlantic Salmon
Simply grilled with garlic, lemon and EVOO - 16.99

*Seared Sesame Tuna

Southern dusted and flash fried.
Served with citrus slaw and tartar
Broiled upon request - 14.99

Crab Cakes
Jumbo lump NC blue crab,
rémoulade sauce and citrus slaw - 17.99

••Signature Sides••
Brick Brussels

Asparagus

Oven roasted pancetta, balsamic
glaze and parmesan curls - 3.99

Simply grilled with EVOO and lemon - 3.99

Cast Iron Mac

Seasoned - 3.99

Four cheese blend topped with
herb butter crumb crust - 3.99

Roasted Quinoa
Red quinoa, roasted vegetables, cilantro - 3.99

Pan Roasted Mushrooms
Fried garlic, hoisin glaze and thyme - 3.99

Buttermilk Smashed Golds
Topped with fresh chives - 3.99

Fries or Sweets
Market Vegetables
Char grilled seasonal selection - 3.99

Collards
Smoked bacon infused collard greens - 3.99

Wild Rice Blend
Our house blend of wild rice - 3.99

Baked Potato
Sour cream and butter - 3.99
Fully loaded - 4.99

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

••Fresh Pasta Dishes••
Wheat or Gluten Free Pasta - 2.00 Add a Caesar or House Salad - 2.99

Lasagna
Traditional three meat bolognese, italian sausage,
ricotta, basil and melted grande mozzarella - 12.99

* Tenderloin Pasta
Seared pork tenderloin medallions,
wild mushrooms, fresh tomato, leek and
bacon-bleu cheese cream sauce served with penne - 14.99

Meatball Diablo
Spicy roasted pepper cream sauce, house made meatballs,
spinach, fried garlic and linguini - 13.99

Eggplant Parmesan
House marinara, grande mozzarella and oregano
with herb butter linguini - 12.99

White Clam
Little neck clams with white wine, lemon, parsley,
natural clam broth and cream served with linguini - 13.99

Cajun Chicken Pasta
Grilled chicken, red and green peppers, garlic,
cajun cream and basil with linguini - 13.99

Vegetable Pasta
Broccoli, mushrooms, red onions, zucchini, squash,
parmesan, garlic and olive oil with penne - 12.99

Chicken Parmesan
House marinara, grande mozzarella, oregano and
herb butter linguini with balsamic glaze - 12.99

Spaghettini
House made meatballs, marinara, asiago and basil oil - 12.99

Cajun Cioppino
Shrimp, scallops, littleneck clams and whitefish served
in a spicy white wine lemon tomato broth - 15.99

*Chicken Carbonara
Grilled chicken, pancetta, fresh cream, garlic and parmesan with linguini - 14.99

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

••Brick Oven Pizza••
12 inch pizzas - Gluten free crust is available - Additional 3.00

Margherita
Basil pesto, roma tomato, grande and fresh mozzarella, EVOO and sea salt - 12.99

Broma
House made fennel sausage, rosetti pepperoni, prosciutto, bleu cheese and Greek oregano - 13.99

5 Fromage
Grande mozz, asiago, whole milk ricotta, pecorino-romano, alfredo sauce and fresh basil - 12.99

The Brick Special
Rosseti pepperoni, fennel sausage, green pepper, red onion and roasted wild mushrooms - 13.99

Athena
Fennel sausage, barrel feta, kalamata olives, spinach, red onion and EVOO - 12.99

Wild Shroom
Shiitake, cremini and oyster mushrooms, roasted garlic,
truffled arugula, alfredo and parm curls - 12.99

Island Hawaiian
Cure 81 ham, pancetta, grilled pineapple, mozzarella and queso fresco - 13.99

BBQ Chicken
Grilled chicken, BBQ sauce, cheddar, mozzarella, applewood smoked
bacon, wild mushrooms and sliced red onions - 13.99

Primo Vera
Grilled vegetables, goat cheese, arugula, roasted garlic,
fresh tomato and balsamic glaze - 12.99

Chorizo con Queso
Mexican chorizo, mozzarella cheddar blend, brickhouse pico and guacamole - 13.99

Mediterranean
Fennel sausage, goat cheese, kalamata olives, roasted garlic, spinach,
sweet-hot peppers, sun dried tomatoes and grande mozzarella - 13.99

New Yorker
The original cheese pizza, grande mozzarella with fresh tomato sauce - 11.99

Pepperoni
Hand cut rosetti pepperoni, grande mozzarella, Greek oregano and pecorino-romano - 12.99

Brickhouse Original Pizza
• • Build your own three topping pizza - 13.99 • •
Toppings: Rossetti Pepperoni • Fennel Sausage • Pancetta • Sliced Meatballs • Bacon • *Cure 81 Ham • Wild Mushrooms • Red Onion •
Green Pepper • Roasted Garlic • Sun Dried Tomato • Spinach • Olives • Pineapple. Additional Toppings - 99¢.
• • *Add Shrimp - 3.99 • *Add Steak - 3.99 • Add Chicken - 2.99 • •
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

••Brick's Taco truck••
Soft flour tortillas served with one signature side.

Asada
Cabernet hoisin glazed short ribs, queso fresco, crispy onions with citrus slaw - 10.99

Whitefish
Flash fried whitefish, queso fresco, brick sauce with citrus slaw - 8.99
Also available blackened or grilled.

Crispy Shrimp
Buttermilk fried, buffalo sauce, bleu cheese crumble with citrus slaw - 9.99
Also available blackened or grilled.

Chicken Adobo
Fire grilled adobo chicken, queso fresco, cilantro pesto and citrus slaw - 8.99

••Market Salads••
Add Grilled Chicken - 4.99 • Add *Shrimp, *Salmon, *Steak, *Tuna or *Crab Cake - 5.99

*Caesar
Baby romaine, caesar dressing, ciabatta croutons,
and pecorino romano - 6.99

Baby Kale
Baby kale, pine nuts, parmesan, ciabatta croutons, balsamic glaze,
cracked pepper with house vinaigrette - 7.99

Village Greek
Roma tomato, cucumber, kalamata olives, barrel feta, red onion,
pepperoncini, grilled pita, Greek vinaigrette served on fresh spring greens - 7.99

Brick House
Smoked bacon, tomato, cucumber, red onion, shaved carrot, cheddar cheese and
ciabatta croutons on fresh spring greens with choice of dressing - 6.99

Spinach, Bacon and Arugula
Goat cheese, dried cranberry, glazed pecans, sweet-hot peppers, caramelized onions and boiled egg with warm bacon
vinaigrette - 7.99

Stacked Cobb
Cure 81 ham, smoked bacon, boiled egg, bleu cheese, scallion, tomato, cucumber and
house made guacamole served on spring greens with choice of dressing - 7.99

South-O-Border
Crumbled chorizo, roasted red peppers, black beans, diced tomato, red onion, cheddar cheese and
crispy tortilla strips on fresh romaine lettuce with tequila-lime vinaigrette and cilantro crema - 7.99

*Consuming raw or undercooked meats, poultry,seafood, shellfish or eggs may increase the risk of foodborne illness.

