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OPEN DAILY 12 PM - 12 AM @BRGR .C O

BITES & STARTERS

SpicyPork Vegetarian Chef’s Special

CRUNCHY CHICKEN FILLETS
Golden and crispy fillets, served with honey mustard sauce
 Half portion   5.5

GARLIC CHEESE BREAD
Toasted ciabatta bread topped with garlic butter, �or di latte 
mozzarella cheese

CRUNCHY FRIES
Simple perfection

CRUNCHY CHEESE FRIES
Fries topped with grated and melte cheddar cheese

PARMESAN TRUFFLE FRIES
Crunchy fries tossed in truffle cheese sauce and grated 
parmesan

CHICKEN WINGS
Savor the perfection of our chicken wings : crispy, saucy, 
and downright addictive! Coated in BBQ sauce and served 
with homemade blue cheese dip on the side

MELANZANE PARMIGIANA
Layers of grilled eggplant, house tomato sauce, �or di latte 
mozzarella, topped with parmesan and fresh basil, baked 
to perfection

HOUSE NACHOS
 Add guacamole    1.5  Add sour cream   1.5

Crispy corn tortilla chips topped with melted cheese, green 
chili and jalapenos served with tomato salsa

FRESH LOBSTER ROLL
Succulent lobster, gently cradled in a buttery, toasted 
brioche bun, heightened by hint of lemon zest and a touch 
of herbal mayo

CRISPY ONION STACK
Buttermilk fried onion ring served with a malt tarragon dip
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SALADS

SpicyPork Vegetarian Chef’s Special

CORN SALAD
  Add feta 3

Charred and pu�ed corn, bell peppers, tomatoes, onions, 
coriander, lupin beans, lemon vinaigrette dressing

ORIGINAL CAESAR SALAD
 Add chicken   4

Authentic Caesar recipe with crispy romaine lettuce, oven-baked 
garlic croutons, grated parmesan and original Caesar dressing
 Half portion   5

QUINOA SALAD
 Add chicken   4

Quinoa, green onions, edamame, radish, almond flakes, mixed 
greens, cranberries, sherry vinaigrette dressing
 Half portion   6

MARKET SALAD
 Add chicken   4

Cucumber, cherry tomato, charred corn, avocado, olives, mixed 
greens, lemon mustard dressing
 Half portion   8

KALE SALAD
 Add chicken   4

Kale, apple, sun�ower seeds, black raisins, glazed pecans, 
sherry honey dressing
 Half portion   6

SALMON POKE
Fresh Norwegian salmon, sushi rice, avocado, carrots, cucumber, 
edamame, pickled ginger, shizo, nori, tobiko, white and black 
sesame seeds

BEEF TERIYAKI POKE
Beef teriyaki beef slices, sushi rice, edamame, avocado slices, 
nori, white and black sesame seeds
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OPEN DAILY 12 PM - 12 AM @BRGR .C O

SANDWICHES & BAO

SpicyPork Vegetarian Chef’s Special

ASIAN CHICKEN BAO
Grilled Asian chicken, mixed cabbage, ginger pickles, baby 
rocket leaves, sesame vinaigrette dressing

SPICY CRISPY SALMON BAO
Crispy salmon, mixed cabbage, onions, spicy Japanese umami 
sauce

PULLED BRISKET SHIZO BAO
Marinated pulled brisket, shizo leaf, pickled onions, red chili, 
sesame seeds, miso sauce

THE DOG
Grilled hot dog, white cabbage, dill pickles, diced onions, 
ketchup, mayo, mustard topped with fresh potato chips served 
with house fries, coleslaw and brgr dip 

SOUTH AMERICAN STYLE 
CHICKEN
Marinated chicken, bell peppers, lettuce, avocado mix, 
cheese, chipotle sauce

SMOKED TURKEY CHEESE
Turkey, Emmental cheese, tomatoes, greens, remoulade spread 
on a multigrain loaf bread

HALLOUMI SUNDRIED TOMATO 
SANDWICH
Halloumi, sundried tomato baby Rocca on loaf bread

SMOKED SLOW ROAST BRISKET 
STEAK SANDWICH
Slow roast smoked brisket, BBQ mayo, smoked cheese, dill pickles
onion 

ZESTY TUNA CLUB
House tuna mix, tomatoes, lettuce, pickles, Dijon mustard

CLASSIC CHICKEN CLUB
grilled chicken, Turkey, Emmental cheese, tomatoes,  lettuce,
remoulade spread
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OPEN DAILY 12 PM - 12 AM @BRGR .C O

BURGERS

SpicyPork Vegetarian Chef’s Special

THE ORIGINAL 4OZ
House blend beef patty, cheddar, originally served with iceberg 
lettuce, tomato and dill pickles on the side

THE SWISS
4oz house blend beef patty, Swiss cheese, chunky mushroom 
sauce

THE HOMETOWN
4 oz house blend beef patty, cheddar cheese, fries, coleslaw, 
ketchup and mustard

DADDY FOODY
Double 4oz house blend beef patty, double cheese, brgr sauce, 
caramilized onion and dill pickles

CHIPOTLE BBQ
Sweet & Spicy! Crispy chicken breast dipped in sriracha-BBQ, 
coleslaw, dill pickles, sweet chipotle sauce

THE CAESAR
Grilled chicken breast, peppery arugula, romaine lettuce, 
parmesan, original Caesar dressing

SANTANA CHICKEN 
Seasoned crispy fried chicken breast, corn salsa, guacamole 
and chipotle sauce
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Crafted to your liking, our 

beef patty best cooked Medium !

Served in a brioche bun 

with brgr dip a side.

Make it P
latter

Add fries  
  3

Add coleslaw    1



OPEN DAILY 12 PM - 12 AM @BRGR .C O

ANGUS SELECTION

14 / 18

21/26

17/20

17/20

THE ORIGINAL 4OZ / 6OZ
Angus house blend, cheddar, originally served with iceberg 
lettuce, tomato and dill pickles on the side (bun or lettuce wrap)

THE SMOKEY 4OZ / 6OZ
Angus house blend, scamorza, portobello mushroom, sweet 
chipotle sauce 

THE TRUFFLE 4OZ / 6OZ
Angus house blend, provolone cheese, truffle cream

THE SWISS 4OZ / 6OZ
Angus house blend, Swiss cheese, chunky mushroom sauce

DADDY FOODY 4OZ / 6OZ
Double Angus house blend beef patty, double cheese, brgr 
sauce, caramilized onion and dill pickles

SpicyPork Vegetarian Chef’s Special

PLANT BASED & FISH

18CRISPY PORTOBELLO
Crispy fried portobello patty stu�ed with cheese, 
tomato, mix greens, dill pickles, aioli sauce

CAJUN SALMON
Grilled homemade seasoned Norwegian salmon patties, 
mixed greens, tomato, red onion, Cajun remoulade sauce 
served with Asian slaw

Crafted to your liking,

best cooked 

Medium !

Served in a brioche bun 

with house fries, 

coleslaw and brgr dip.

Who needs a bun? 

Go light with our 

lettuce warp !
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OPEN DAILY 12 PM - 12 AM @BRGR .C O

PIZZA

SpicyPork Vegetarian Chef’s Special

Wood-fired Neapolitan pizza 

with a soft, elastic, light and fragrant crust !

THE MARGUERITA
House tomato sauce, �or di latte mozzarella, parmesan, basil, 
extra virgin olive oil

PEPPERONI
House tomato sauce, �or di latte mozzarella, parmesan, 
pepperoni (spicy pork or mild beef )

TRUFFLED MUSHROOM
House tru�e mushroom sauce, �or di latte mozzarella, 
parmesan, sautéed mixed mushrooms, topped with arugula,
tru�e oil

THE MARINARA
House tomato sauce, garlic, oregano, extra virgin olive oil

HAM AND MUSHROOM
House tomato sauce, �or di latte mozzarella, pork ham, olives, 
mushrooms, oregano, extra virgin olive oil

THE VEGETARIAN
House tomato sauce, �or di latte mozzarella, onions, mushrooms,
olives, charred corn, red & yellow pepper, extra virgin olive oil

CALZONI SALAMI
House tomato sauce, �or di latte mozzarella, salami, extra virgin 
olive oil, fresh basil.

MARINATED SMOKED BRISKET
Marinated smoked brisket, BBQ mayo sauce, �or di latte 
mozzarella
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OPEN DAILY 12 PM - 12 AM @BRGR .C O

PASTPASTA

SpicyPork Vegetarian Chef’s Special
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PENNE ARRABBIATA
House tomato sauce, basil, fresh chili and extra virgin olive oil

LINGUINI PESTO
 Add chicken   4  Add shrimps   5

Homemade basil pesto, grated parmesan and basil

SHRIMP AGLIO OLIO LINGUINI
Garlic, parsley, pan-seared shrimps, pepperoncino and extra virgin 
olive oil

GNOCCHI ALLA SORRENTINA
House tomato sauce, cherry tomato, basil and �or di latte 
mozzarella

PENNE CHICKEN ALFREDO
Grilled chicken, creamy buttery sauce with fresh mushroom 
and parmesan

TRUFFLE LINGUINI
Garlic, parsley, parmesan, mixed fresh mushroom, tru�e paste, 
tru�e oil

MAIN DISHES

20

28HERB-ROASTED SALMON
Wood-�red oven sizzling Norwegian salmon topped with 
sauce vierge, served with marinated artichokes, fresh 
asparagus and roasted baby potatoes

GRILLED CHICKEN
Grilled marinated chicken breast topped creamy white sauce,
served with baby rocket fresh asparagus roasted baby potatoes
and parmesan
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DESSERT
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MINESOTA
Served with silky caramel,  Lotus sauce, Nutella, chocolate sauce 
and vanilla ice cream

TIRAMISU 
Savoiardi biscuit, freshly brewed Italian espresso, fresh 
mascarpone cream

APPLE CRUMBLE
Vanilla ice cream, caramel sauce

CHEESE CAKE
Berry sauce

BROWNIES
Vanilla ice cream, chocolate sauce

BLONDIE
Vanilla ice cream, caramel sauce

CHOCOLAT MOU
Chocolate ice cream layered with whipped cream and 
chocolate sauce

ICE CREAM/SORBET
Choose from a selection of �avors, served by scoop

BANANA SPLIT

MERRY CREAM

7

2



OPEN DAILY 12 PM - 12 AM @BRGR .C O

BEVERAGES

COLD DRINKS
Water Small
Water Large
Pellegrino Small
Pellegrino Large
Soft Drinks
Fresh Orange Juice
Fresh Lemonade
Almaza/Light/Un�ltered
Corona
Draft Heineken

HOT DRINKS
Espresso
Doppio
Cappucino
Cafe Mocha
Charcoal Mocha
Latte
Matcha Latte
Creme Brulee Latte
Hot Chocolate
Tea

FRAPPE & ICED
Mocha Frappe
Dolce Nero
Signature Frappe
Matcha
Charcoal Mocha
Iced Latte
Milk Shake
Smoothies
Coolers

2
4
3
5
3
4
4
4
6
5

2.5
4
4
5
6
4
6
6
5
4

6
6

6.5
6.5
6.5
6.5
6
5
5



OPEN DAILY 12 PM - 12 AM @BRGR .C O

WINE

RED WINE
LOCAL
Domaine des Tourelles Red 
Ixsir Altitude Red
Chateau Kefraya Comte de M

IMPORTED
Pino noir

WHITE WINE
LOCAL
Domaine des Tourelles White
Ixsir Altitude White
Chateau Ksara Blanc de Blancs

IMPORTED
Pinot Grigio Bottega

ROSE WINE
LOCAL
Domaine des Tourelles Rose
Ixsir Altitude Rose

PROSECO
Bottega Brut
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OPEN DAILY 12 PM - 12 AM @BRGR .C O

SPIRITS

VODKA
Belvedere
Absolute
Kettel One
Titos

GIN
Hendrick’s

TEQUILA
1800 Silver
1800 Reposado
Jose Cuervo Silver
Jose Cuervo Gold

RUM
Captain Morgan White
Bacardi White
Bacardi Black

WHISKY
JW Black LBL
Monkey Shoulder

SINGLE MALT
Cardu 12Y
Glen�ddich 12Y

WHISKEY 
BOURBON
Jack Daniel’s No.7
Jim Beam White
Maker’s Mark

IRISH
Jameson
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