
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.
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S T A R T E R S

FRIED CALAMARI & CRUSTED CHILES
Lightly battered calamari with jalapeños, fresno chiles &
a sweet & sour sauce 18

FLATBREADS
Caprese: Garlic confit, tomato tapenade, fresh
mozzarella, pesto & arugla 16

Pepperoni: Spicy tomato sauce, molinari pepperoni, red
onions & mozzarella cheese 18

SPICY MAC & CHEESE
Cavatappi pasta with cheddar, Monterey jack, gouda,
breadcrumbs, and herbs 15
Add BACON 4

GUACAMOLE
Fresh avocados, red onion, cilantro, lime, Fresno chiles,
and a hearty side of corn tortilla chips 15

BANGKOK GLAZED RIBS
Thai style slow cooked BBQ baby back ribs glazed with
sweet soy, ginger, chiles & lime 19

WOK FRIED CAULIFLOWER
Thai basil, jalpeño & black bean vinaigrette 14

CHICKEN WINGS
Classic buffalo, garnished with green onion, served with
celery and carrots or Korean Style wings with korean
BBQ sauce, sesame seeds & fresno chilis 18

THE BRIXTON NACHOS
House-made tortilla chips topped with layers of
cheddar cheese, pico de gallo, pickled onion, jalapeño,
black beans, and Baja crema 18
Add CHICKEN TINGA 7 | GUACAMOLE 5 | AVOCADO 4

Add AVOCADO 4 | GRILLED CHICKEN 7 | FRIED CHICKEN 7

S A L A D S

CLASSIC CAESAR SALAD
Fresh gem lettuce, boquerones, parmesan cheese &
garlic croutons 16

ARUGULA & BURRATA SALAD
Arugula, shaved fennel, cherry tomatoes, burrata
cheese & sherry vinaigrette 16

E N T R É E S

The Brixton Favorites

MISO GLAZED ALASKA COD
Baked Black CodFilet, Grilled Broccoli De Ciccio &
Roasted Maitake Mushroom 34

PAN ROASTED AIRLINE CHICKEN BREAST
Roasted Kabocha Squash & Mascarpone puree, au
jus & watercress 28

RIGATONI PASTA
Fresh Rigatoni Pasta, Ratatouille Vegetables,
Pecorino & Gremolata 24

FRIED CHICKEN SANDWICH
Fried buttermilk boneless thigh, siracha aioli, jalapeños,
chili vinegar, and apple slaw. Served with fries or mixed
greens 22
Add BACON 4 | EGG 4 | AVOCADO 5 | CHEESE 3

CHICKEN TINGA TACOS
Braised chicken, black beans, cotija cheese, lettuce,
pickled onion, and salsa roja in crispy corn tortillas 22
Add AVOCADO 5 | GUACAMOLE 5

BRIXTON BURGER
Special sauce, cheddar cheese, sauteed red onion, and
bread & butter pickles. Served with fries or mixed
greens 22
Add BACON 4 | EGG 4 | AVOCADO 5

MORE ON THE BACKFAV O R I T E  C O C K T A I L S

SPARK PLUG
Smirnoff Vanilla Vodka, Espresso, Kahlúa

NAKED & FAMOUS
Bruxo Mezcal, Aperol, Strega, Lime
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H O U S E  C O C K T A I L S  1 5  E A
NAKED & FAMOUS
Bruxo Mezcal, Aperol, Strega, Lime

GET OFF MY CLOUD
Marin Gin, Ginger & Sage Syrup, Lemon, Egg White

CUCUMBER BASIL GIMLET
Grey Goose Vodka, Veev Acai Liqueur, Basil Cucumber,
Lime

BRIXTON BEEZ KNEEZ
Bar Hill Gin, Lemon, Honey, Pineapple Gum Syrup

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

MACHO MARGARITA
Milagro Reposado Tequila infused in Jalapeño &
Habanero, Lime, Agave

LOVE YOUR NEIGHBOR
Bruxo Mezcal, Thai Basil, Orgeat, Lemon, Agave

OAXACA LIKE I TALK IT
Don Julio Reposado, Bruxo Mezcal, Agave, Angostura
bitters, Smoked

BANK ROBBER
Angel's Envy Bourbon, Averna, Honey, Lemon,
Angostura Bitters

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

SPARK PLUG
Smirnoff Vanilla Vodka, Espresso, Kahlúa

MARINA WATER
Vodka, Tolago Agave Lime Seltzer 17

SAN FRANCISCO FLING
Grey Goose Watermelon & Basil Vodka, Cucumber,
Lime, Simple Syrup, Cucumber Fever-Tree Tonic

W I N E

S PA R K L I N G  W I N E
14/26/56La Marca Prosecco, Italy

15/28/60Chandon Brut, Napa Valley

15/28/60Chandon Rose Champagne, Napa Valley

24/85Moët & Chandon Impérial Brut

70Nicolas Feuillate Cuvee Brut, Champagne

95Veuve Clicquot Brut Champagne, Reims France

W H I T E  W I N E
13/24/52Trefethen Chardonnay, Napa CA

14/26/56Artesa Chardonnay, Napa, CA

13/24/52

Unshackled, Prisoner, Sauvignon Blanc, Napa Valley

2020

R O S É
13/24/52Rose The Day, Humboldt County

14/26/56Whispering Angel, Côtes de Provence

R E D  W I N E
13/24/52Serial No. 1 Red Blend, Central Coast

13/24/52Banshee Pinot Noir, Sonoma County, CA

14/26/56Artesa Pinot Noir, Napa

14/26/56Bonanza, Caymus Family, Cabernet, California

20/38/80Quilt, Cabernet, Napa Valley 2019

B O T T L E D
6Coors Light

6Miller High Life

6Athletic Brew Co. Run Wild IPA Non Alc.

7Corona

7Pacifico

7Heineken

7Sierra Nevada Pale Ale

7Tolago Hard Seltzer Lime

7Tolago Hard Seltzer Ginger Pear

7Tolago Hard Seltzer Rose

7Truly Wild Berry

9Almanac Sour Nova

10Golden State Cider

10Bunny with a Chainsaw Hazy DIPA ABV 8.2%

D R A F T  B E E R
9Ghost Town, Rotating Hazy IPA, Oakland

9Laughing Monk, Rotating Hazy IPA, San Francisco

8Fieldwork, Rotating Hazy IPA, Berkeley

9Alvarado Street, Mai Tai IPA, Monterey ABV 6.5%

8Elysian, Space Dust IPA, Seattle ABV 7.2%

8Moonlight, Reality Czeck, Santa Rosa ABV 4.9%

8Almanac, True Kolsch, Alameda ABV 5%

8Allagash White, Portland ABV 5.2%

8East Brothers Blonde Ale, San Francisco ABV 4.2%

9Guinness Stout, Dublin, Ireland ABV 4.2%

BRIXTON'S OWN BARREL
THE BRIXTON OLD FASHIONED
Maker's Mark Select Barrel, Angostura Bitters, Orange
Bitters, Sugar 15
Add SMOKED 1

BRIXTON SINGLE BARREL
Neat or Rocks 15
Add SMOKED 1


