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BRUNCH COCKTAILS

HAYBURNER BLOODY - 14

A splash of Hayburner IPA, Tito’s Vodka, tomato juice, hot sauce, spices
garnished with celery stalk, hot chicken finger, pickle, bacon, pepperoni,
provolone, rimmed in kimmelweck

STRAWBERRY VISION LEMONADE - 11

Strawberry Vision Sour Fruit Beer, vodka, simple syrup, lemonade and
a mint sprig

MIMOSA FLIGHT - 15

Flight of five different seasonal beer and champagne mimosas

SUNRISE MIMOSA - 12

Sauza Gold Tequila, peach schnapps, orange juice, grenadine mixed
together topped with champagne and garnished with an orange
slice and cherry

ROTATING BRUNCH COCKTAIL

Ask your server about our rotating brunch cocktail

BRUNCH PLATES

BREUBEN HASH - 16

Beer brined corned beef, sauerkraut, homemade breakfast potato hash,
topped with two fried sunny side up eggs and served with toast

DONUT FLIGHT - 10

Fried mini donuts tossed in cinnamon sugar and sprinkled with powdered
sugar. Served with a flight of dipping sauces consisting of peanut butter
cream, Nutella and blueberry compote

AVOCADO TOAST - 12

Toasted sourdough topped with smashed avocado, pickled red onion,
feta cheese, grape tomatoes and arugula

Add Chilled Salmon-7, Chilled Shrimp-6, Fried Egg-2

BREWER’S BREAKFAST - 13

Three eggs any style, Hanzlian’s stuffed pepper chicken sausage, bacon,
breakfast potatoes and toast

BREAKFAST PIZZA - 14

Sausage gravy base topped with scrambled eggs, cheddar, sausage and
peppers on a flatbread pizza crust

CINNAMON APPLE FRENCH TOAST - 14

Cinnamon swirl brioche French toast topped with cinnamon baked
apples, caramel sauce, whipped cream and powdered sugar

DITCH-WICH - 14

Hanzlian’s stuffed pepper chicken sausage, pepper jack cheese, avocado
spread and a fried egg on a toasted everything bagel, served with
breakfast potatoes

BREAKFAST BIGGIE-CHANGA - 15

A deep fried burrito stuffed with Hanzlian’s stuffed pepper chicken
sausage, scrambled eggs, bacon and cheddar cheese. Topped with queso,
pico de gallo and a fried jalapefio

BRUNCH BURGER - 17

1/2 pound Angus burger, cheddar, habafiero bacon jam and a fried egg,
served on a toasted kaiser roll with a side of breakfast potatoes

WAFFLE OF THE MONTH - 16

Ask your server about our waffle of the month selection

ROTATING BRUNCH SPECIALS

Ask your server about our rotating brunch specials

BRUNCH SIDES

e Two Eggs - 4 * Toast - 2
* Bacon - 4 * Breakfast potatoes - 4
¢ Hanzlian’s sausage links - 4
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SHAREABLE PLATES

HAYBURNER WINGS—17

Tossed in Hayburner IPA wing sauce, served Hot, Medium, Mild,
with bleu cheese.
Also available: Garlic Parmesan, BBQ or Hot Honey.

FRIED PICKLES—10

Dill pickle chips, fried golden brown, served with chipotle ranch
dipping sauce.

FRIED CHEESE CURDS—12

Garlic breaded cheese curds served with roasted red pepper marinara.

NACHO0S—12

Housemade tortilla chips, topped with queso, pico de gallo, fresh jalapefio,
shredded lettuce and cilantro sour cream.
Add Pulled Chicken-5, Smoked Pulled Pork-5, Chopped Steak-6

SALADS

CAESAR SALAD—10

Romaine, sourdough croutons, parmesan, Caesar dressing.

MIXED BERRY SALAD—12
Spring mix topped with strawberries, blueberries, avocado, goat cheese,
toasted walnuts, berry vinaigrette dressing.

COBB SALAD—13

Romaine, bacon, avocado, red onion, tomato, boiled egg, bleu cheese
crumbles, lemon vinaigrette dressing.

Add to any salad: Grilled Chicken-5, Pulled Chicken-5, Chilled Shrimp-6,
Smoked Pulled Pork-5, Chopped Steak-6, Chilled Salmon-7

BURGERS & SANDWICHES Joea s our band-cus fries

Substitute a Beyond Burger Patty or gluten-free roll for an additional $3 each
BREUBEN—16

Corned beef brined in beer, sauerkraut, Swiss cheese, Thousand
Island dressing.

HOT HONEY CHICKEN SANDWICH—16

Hot honey coated chicken breast, cilantro sour cream, pickled red
onion, lettuce, cucumber. Available fried or grilled.

TURKEY CLUB WRAP—13

Sliced turkey breast, bacon, lettuce, tomato, mayo in a sun dried tomato wrap.

P l Z Z A s Substitute cauliflower crust for an additional $6

CLASSIC PEPPERONI—16

Housemade tomato sauce, mozzarella, cup and char pepperoni.

NASHVILLE—18

Bechamel base, Nashville hot maple chicken, mozzarella cheese, pickles.

LARGE PLATES

CHICKEN MAC AND CHEESE—17

Alfredo and cheddar cheese, topped with seasoned fried chicken breast.

STEAK FRITES—18

6 oz flat iron steak, housemade compound butter, seasonal vegetable, served
with hand-cut fries.

SIGNATURE SAUCES s.rves wis our boni-cu s

* Roasted red pepper balsamic ketchup * Roasted garlic mayo
* Hot honey * Malt vinegar aioli

* BBQ * Chipotle ranch

* Tots e Side salad

¢ Seasonal vegetables ¢ Hand-cut fries

e Mac and cheese



