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BRINKLEY'S LOADED MASHED POTATOES  
bacon, chive, sour cream, Monterey Jack 8 / 14  

BRINKLEY'S CREAMED SPINACH 7 / 13  
BRINKLEY’S CREAMED CORN  
applewood bacon & poblano creamed corn 8 / 14  

BRINKLEY'S FOUR CHEESE  
MAC & CHEESE  7 / 13
SAUTEED WILD MUSHROOMS   
caramelized onions, chives, Worcestershire butter 8 / 14

CRISPY SZECHUAN BRUSSELS SPROUT   
pork belly, peanuts, scallion, cilantro 6 / 12

PARMESAN TRUFFLE STEAK FRIES  6 / 10
GRILLED JUMBO ASPARAGUS  
prosciutto pan grattato, parmesan 8 / 16  

BACON & SWEET PEA RISOTTO  
mint, lemon, parmesan 8 / 16 

JUMBO ONION RINGS  
BBQ vinaigrette 8 / 16

SRF AMERICAN WAGYU TASTING  
6 oz Wagyu NY Strip served raw with a 700F  
lava stone and coarse sea salt.  27 

FRIED CALAMARI   
Old Bay aioli, fried pickles, Cajun lemon.  15

BANGS ISLAND MUSSELS  
seasonal preperation.  21

DIVER SCALLOP BLT  
romaine, heirloom tomato, bacon jam,  
crisp bacon, baconaise.  22

SALMON & CRAB CRUDO   
pickled ginger, scallion, celery, cucumber,  
miso emulsion, togarashi potato crisps.  15

BEEF & PORK RICOTTA MEATBALLS
parmesan polenta, pork ragu, basil.  13

NZ LAMB LOLLIPOP CHOPS   
whipped goat cheese,jalapeno jelly.  26

CREOLE JUMBO SHRIMP  
roasted garlic butter,green chili aioli, lime.  19

ARGENTINE STYLE EMPANADAS   
beef, pork & potato, roasted green chili aioli.  13

6 OZ BACON STEAK 
chimichurri rojo, pimento cheese dumplings.  14

BEEF TARTARE   
avocado, soy truffle vinaigrette, crisp wontons.  18

PEACHES & CREAM  
fried green tomatoes, burrata, grilled peaches, prosciutto, 
peach-sweet chili balsamic reduction.  16

SPICY PEACH & POBLANO CHICKEN WINGS
pickled peach, cilantro, cucumber & red onion micro salad.  16

APPETIZERS

SIDES

CHOPHOUSE CAESAR SALAD
baby gem lettuce, garlic-asiago croutons, soft egg,  
crisp prosciutto, shaved parmesan, white anchovy.  12

SUMMER SALAD
baby artisan romaine, grilled corn, roasted broccolini,  
cherry tomatoes, red onion, cilantro, ginger dressing.  12 

WEDGE SALAD
baby iceberg, house made blue cheese dressing,  
applewood bacon, cherry tomatoes, cucumber,  
crispy onions, blue cheese crumbles.  14

Brinkley’s Salad Accompaniments 
Grilled Salmon +14, Grilled Jumbo Shrimp +15,  
Petite Filet +32, Grilled Organic Chicken Breast +8

SALADS 

SOUP OF THE DAY  9

Bearnaise +2  
Chimichurri Rojo +2 

Roasted Garlic Matre'd Butter +2 
Horseradish Rosemary Cream +2  

Brandy - Thyme Demi +2  
Bourbon & Green Peppercorn Au Poivre +2

Signature Sauces
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LAND & SEA
14 oz Prime Ribeye, NZ Lamb Rack, 12 oz Prime NY Strip,  
6 Grilled Jumbo Shrimp.  255

LAND, SEA & AIR 
14 oz Prime Ribeye, 12 oz Prime NY Strip,  
2 Lobster Tails, 12 Grilled Jumbo Shrimp,  
2 Confit Duck Leg & Thigh.  280

THE NEPTUNE BOARD
2 Salmon fillets, 2 Portions of Catch of the Day,  
2 Lobster Tails, 6 Grilled Jumbo Shrimp,  
Jumbo King Crab Cluster.  270

WAGYU GOLD BOARD 
10 oz Teres Major, 6 oz Filet Mignon,  
12 oz NY Strip. 14 oz Ribeye.  425

THE CHAIRMEN'S BOARD
40 oz Tomahawk Ribeye, 38 oz Porterhouse, 2 Lobster Tails,  
12 Grilled Jumbo Shrimp, 2 Confit Duck Leg & Thigh.  400

THE PRIME BOARD
28 oz Cowboy Ribeye, 10 oz Hanger, 18 oz KC Strip.  320

RIBEYE FLIGHT
14 oz Prime Ribeye, 14 oz Wagyu, 14 oz Dry Age,  
16 oz Delmonico.  425

BRINKLEY'S BUTCHER BOARDS 
served sliced on wooden boards with two large sides and two sauces 

HALF ROASTED POULET ROUGE 
semolina gnocchi, English peas, cannellini beans, pea tendrils.  26

BRINKLEY’S DUCK DUO 
Lyonnaise salad, bacon lardons, duck fat potatoes, shaved  
red onion, soft egg, Dijon-shallot vinaigrette.  45

BERKSHIRE PORK CHOP 
cornbread & broccoli salad, house made ranch, cherry 
tomatoes, Monterey jack, red onion, BBQ vinaigrette.  32

BRINKLEY’S SIGNATURE WAGYU BURGER 
brioche bun, American cheese, shredded lettuce, tomato, fries.  20

NZ LAMB T-BONES 
Tzatziki, sweet pea falafel, shaved fennel & pea tendril  
salad, Calabrian chili vinaigrette. 40

VERLASSO SALMON 
chorizo, corn, black beans, arugula,  
roasted red pepper emulsion.  26

DIVER SCALLOPS 
pressed pork belly, roasted peach & bourbon puree,  
crisp polenta, pickled peach.  40

CATCH OF THE DAY market price

ENTRÉES
served with parmesan potato croquette,  
poached asparagus, chimichurri rojo 

8 OZ PRIME FILET MIGNON 55 

12 OZ PRIME NY STRIP 47 

14 OZ PRIME RIBEYE 62

SIGNATURE CUTS 
served with choice of side and one sauce

BUTCHER CUT  
rotating selection of beef cuts curated  
by our culinary Team AQ

10 OZ PRIME HANGER STEAK 65  

40 OZ TOMAHAWK RIBEYE 120 

38 OZ PRIME PORTERHOUSE 140 

BRINKLEY’S SIGNATURE 16 OZ  
DUCK FAT DELMONICO RIBEYE 70

28 OZ COWBOY RIBEYE 135 

18 OZ KC STRIP 75
  
SNAKE R IVER FARMS  
AMERICAN WAGYU GOLD LABEL 

10 OZ TERES MAJOR 45 

6 OZ FILET MIGNON 78 

14 OZ RIBEYE 150 

12 OZ NY STRIP 97

Steaks

ACCOMPANIMENTS 
GRILLED JUMBO SHRIMP  +15  
2 JUMBO KING CRAB LEGS  +35 
6 OZ COLD WATER LOBSTER TAIL  +39
OSCAR STYLE  
Lump crab meat & bearnaise sauce  +25 


