
BRU BURGER BAR
$26 | Lunch & Dinner

F I R S T  C O U R S E
Choice of one-

Bowl of Chili 
Beef, Pork, Bean, Chopped Onion, Sour Cream,  

Tillamook White Cheddar

Gorgonberry Pecan 
Spring Mix, Gorgonzola, Cranberry, Candied Pecan,  

Bacon, Cranberry-Poppyseed Dressing

Valencia Salad vg 
Mixed Green, 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

S E C O N D  C O U R S E
Choice of one-

Bru Burger* 
Taleggio Cheese, Bacon, Tomato Jam, Caramelized Onion, 

Chopped Lettuce, Mayo

Cali Burger* 
Smashed Avocado, Jalapeño, Bacon, White Cheddar, Basil Aioli

Garlic-Three Cheeseburger* 
Swiss, American, Mozzarella, Roasted Garlic, Truffle Aioli

Bourbon Burger* 
Bacon, Peppercorn-Bourbon Glaze, Horseradish Havarti

Teriyaki Salmon* +$2 
Carrot-Ginger Slaw, Basil Aioli, Teriyaki Glaze, Oat Bun

Impossible ™ V +$1 
Vegan Cheese, Vegan Mayo, Mustard, Ketchup, Garden

Honey-Gochujang Chicken Sandwich 
Sesame, Smashed Avocado, Jalapeño, Lettuce, Mayo

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

 
T H I R D  C O U R S E

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

v Vegan • vg Vegetarian | Ask your server about gluten-free options
*Consuming raw or undercooked meats, poultry, seafood, 

shellfish,or eggs may increase your risk of foodborne illness.

 
D R I N K  S P E C I A L

$12 Bru Old Fashioned 
Makers Mark Whisky, Simple, Walnut, Bitters

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

DINE OUT. WIN PRIZES.  
DOWNLOAD THE OFFICIAL APP AT 

WWW.GCRWEEK.COM


