
SEASONAL OMELETTE
Delta Asparagus, Caramelized Pearl Onions, Heirloom Sweet 
�100 Tomatoes, White Cheddar, Avocado	 18

STEAK & EGGS
Mishima Reserve Wagyu Flat Iron Steak, Eggs any style,� 
Maiter’d Butter Home Fries	 28

SOUTHERN FRIED CHICKEN BENEDICT
Curry Coconut Waffle, Maple Syrup, Tasso Spiced Bearnaise 	 18

THE GOLDEN STATE CLASSIC
Eggs any style, Toast, Home Fries and Smoked Bacon or 
�Chicken Apple Sausage	 16

MAC N’ CHEESE
Smoked Gouda and White Cheddar, Cavatappi pasta	 15

CHILAQUILES
Salsa Verde, Montery Jack, Black Beans, Cotija Cheese,� Pico de Gallo	 16

Add  B AC O N  3   |   C H O R I ZO  3   |   G UAC A M O L E  3

HOUSE GRANOLA  Greek Yogurt, Berries, Medjool Dates	 10 

BELGIAN BROWN SUGAR WAFFLE 
Fresh Berries, Honey Whipped Mascarpone, Maple Syrup	 15

SOMA SALAD 
Market Young Lettuce, Red Wine Vinaigrette, Olive Oil Croutons,� 
Pt Reyes Blue Cheese, Cherry Tomatoes	 15

Add  C H I C K E N  6   |   AVO C A D O   3   |   G R I L L E D  S H R I M P  9

ROASTED BRASSICAS
Herbed Freekeh, House Cashew Cheese, Honey Harissa Dressing	 15

SMOKED SALMON TOAST
Fine Herb Fromage Blanc, Frisee & Arugula Salad, 
Capers, Pickled Red Onion	 16

Burgers
BRIXTON DELUXE BURGER* 
�pimento cheese, chili, pickled chow chow, french fries	 20

CLASSIC BURGER*�
aioli, white cheddar, house bread and butter pickles,� 
brioche bun, french fries	 18

Add  C A R A M E L I Z E D  O N I O N S  2   |   A D D  B AC O N   3   |  A D D  AVO C A D O   3

*O U R  B U RG E R S  A R E  M A D E  W I T H  M I S H I M A  R E S E R V E  WAG Y U  B E E F

Sides
SOUTHERN DELIGHT 
�Buttermilk Biscuits, Pimento 
Cheese, Caramel Maple Butter	 8

HOME FRIES
with Caramelized Onions	 6

TOAST
House Jam and Butter	 4.5

HOBBS SMOKED BACON	 3

CHICKEN APPLE SAUSAGE	 4

CROISSANT
Butter and Jam	 4.5

FRESH FRUIT & BERRIES	 5

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

5% Surcharge will be added to satisfy� SF Employee Mandates

20% Service fee is applied for parties of 6 or more 

HAPPY HOUR
EVERY WEEKDAY, 
4PM - 6PM
ALL DAY ON TUESDAY!
Not available on game days or special events

COME TO OUR SISTER 
RESTAURANTS
The Brixton: 2140 Union Street,
San Francisco, CA 94123

Rambler: 545 Post Street,
San Francisco, CA 

701 2ND ST. SF, CA�

PH. 415 947 7955

BRIXTONSF.COM

Brunch



House Cocktails
$14

BRIXTON BRAMBLE
Tanqueray Gin, Lemon, Blackberry

STRAWBERRY DON ROYALE�
Don Julio Blanco Tequila, Strawberry,� 
Sugar, Brut Cuvée

CLASSIC SAZERAC
�Wild Turkey 101 Rye Whiskey, Absinthe,� 
Peychaud’s bitters, Lemon Zest

CUCUMBER BASIL GIMLET
�Absolut Vodka, Veev Açai Liqueur, Basil,�
Cucumber, Lime

BLEU CHEESE OLIVE MARTINI�
Ketel One Vodka, Olive brine,� 
Bleu Cheese stuffed Olives

BUCKLAND PEACH�
New Amsterdam Peach Vodka, Peach,� 
Lemon, Peach bitters, Brut Cuvée

BANK ROBBER
�High West Double Rye, Averna, Honey, Lemon

MACHO MARGARITA�
Patron Silver, Roasted Jalapeño and�
Habaneros, Agave, Lime

MI AMIGO
�Casamigos Reposado, Lime Juice, Cinnamon 
�Infused Agave, Firewater Bitters, Egg White

GOLDEN GLOVE
�Belle Meade Sour Mash Bourbon, Lime Juice,�Velvet 
Falernum, Pineapple Gum Syrup,�Passion Fruit Puree

OL’ BLUE EYES
�Sipsmith Gin, Pomegranate Liqueur, Simple syrup, Lime

ROCK ‘N RUM�
Santa Teresa Rum, Ancho Chile Reyes, Pineapple,�
Lime, Ginger, Agave, Mint

THE LO-FI SPRITZ�
Prosecco, Lo-fi Gentian Amaro

Wine
SPARKLING WINE
La Marca Prosecco Italy	 10/45
Chandon Brut Champagne Napa Valley	 12/54
Chandon Rose Champagne Napa Valley	 12/54
Veuve Clicquot Brut Champagne Reims France	 95
Moet & Chandon Imperial Brut	 85

WHITE WINE
Matanzas Creek Chardonnay Sonoma	 14/63
Francisican Charonnay Napa Valley	 12/54
Talbott Kali Hart Chardonnay Central Coast, CA	 13/59
Tom Gore Sauvignon Blanc California	 12/54
Whitehaven Sauvignon Blanc Marlborough, NZ	 13/59
Domaine Auchere Sancerre France	 12/54
J Vineyards Pinot Gris California	 13/59
Mac Murrry Pinot Gris Russian River	 13/59
Jackson Estate Riesling Monterey	 11/50
Patz And Hall Dutton Ranch Chardonnay	 63
Orin Swift Mannequin Chardonnay, California 	 68

ROSÉ
Whispering Angel Rosé Provence	 15/68
Fleur De Mer Côtes De Provence Rosé France	 15/68
Rosé The Day Humboldt County	 13/59

RED WINE
La Crema Pinot Noir Monterey	 13/59
Fess Parker Pinot Noir Sta. Rita Hills	 15/68
Royal Prince Pinot Noir Santa Barbara	 15/68
Masút Pinot Noir Mendocino	 16/72
Cass Gsm Paso Robles	 15/68
Robert Mondavi Merlot Napa Valley	 11/50
Bell Syrah Sierra Foothills 	 15/68
Seghesio Zinfandel Sonoma Coast 	 14/63
Belasco De Baquedano Llama Malbec Mendoza 	 15/68
Broadside Cabernet Sauvignon, Paso Robles 	 15/68
Hess Shirtail Ranches
Cabernet Sauvignon, North Coast CA	 14/63
Justin Isosceles Cabernet Paso Robles 	 18/80
Angeline Cabernet Paso Robles 	 13/63
Penner Ash Pinot Noir, Willamette Valley, 	 75
Gehricke Pinot Noir, Los Carneros 	 93
Freemark Abbey Cabernet Sauvignon, Napa Valley 	 92
The Prisoner, Red Blend, Calistoga 	 83

Draft Beer
Fieldwork Ipa	 8
Magnolia Kölsch	 7
Stella Artois 	 7
Modern Times Hazy Pale Ale 	 7
Ninkasi Helles Belles Helles Lager 	 7
Elysian Space Dust Ipa 	 7
Firestone Walker 805 Blonde Ale 	 7
Hoegaarden 	 7
Guinness 	 7
Bud Light 	 6

Beverages
Verve Coffee	 3.75
Boylan Cream Soda	 5
Boylan Root Beer	 5
Red Bull	 5
Sugar Free Red Bull	 5
Coke	 3
Diet Coke	 3
Sprite	 3
Ginger ale	 3
Ginger beer	 3
Cranberry	 3
Apple Juice	 5
Iced Tea	 3

HAPPY HOUR
EVERY WEEKDAY, 4PM - 6PM
ALL DAY ON TUESDAY!
Not available on game days or special events

FOLLOW US:
@BRIXTONSF   #BRIXTONSF
BRIXTONSF.COM


