
P R E S E N T E D  B Y: B E N E F I T T I N G :

DINE OUT. WIN PRIZES.  
Download the Official App at gcrweek.com

First Course
Choice of one

Bowl of Chili
Beef, Pork, Bean, Chopped Onion, Sour Cream, Tillamook White Cheddar

Gorgonberry Pecan
Mixed Greens, Gorgonzola, Cranberry, Candied Pecan,  

Bacon, Cranberry-Poppyseed Dressing

Valencia Salad VG
Mixed Greens, Avocado, Mandarin Orange, Marcona Almond, Quinoa, Red 

Onion, Goat Cheese, White Balsamic-Orange Vinaigrette

Sriracha Caesar
Romaine, Red Onion, Tomato, Parmesan, House Crouton, Sriracha Drizzle

Second Course
Choice of one

Add a side of fries, slaw, or fresh fruit +2.5, onion rings +4

Bru Burger* - Double Smash
Taleggio Cheese, Bacon, Tomato Jam, Caramelized  

Onion, Chopped Lettuce, Mayo

Pimento Jalapeño* - Double Smash
Pimento Cheese, Bacon, Fried Onion, Pickled Jalapeño, Chipotle BBQ

Garlic-Three Cheeseburger* - Double Smash
Swiss, American, Tillamook White Cheddar, Roasted Garlic, Truffle Aioli

Provençal* - 7oz. Patty
Basil Aioli, Marinated Red Onion, Goat Cheese, Sautéed Mushroom

Teriyaki Salmon*
Carrot-Ginger Slaw, Peach Compote, Curry Mayo, Oat Bun

Impossible ™ V
Vegan Cheese, Vegan Mayo, Mustard, Ketchup, Garden

Honey-Gochujang Chicken Sandwich
Sesame, Guacamole, Jalapeño, Lettuce

Third Course
Choice of one

Peach White Chocolate Bread Pudding
Vanilla Ice cream, Candied Pecan, Caramel, Whipped Cream

Fudge Brownie
Vanilla Ice Cream, Whipped Cream, Strawberry Purée,  

Chopped Almond, Fudge Sauce

Cocktail Feature
BRU Texas Mule - $12

Tito’s Handmade Vodka, Simple, Walnut, Bitters

V VEGAN • VG VEGETARIAN  
ASK YOUR SERVER ABOUT GLUTEN-FREE OPTIONS

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

BRU BURGER BAR -  
DOWNTOWN CINCINNATI

$26 | Lunch & Dinner


