
 

Chef Cary Delbridge 
Brix Wifi - Brix Guest  /  Password – Oakville     

CIV 

Starters 
 

  

Tempura Green Beans  15 
spicy mustard sauce 
 

House Smoked Bone Marrow 21 
grilled asiago bread, caramelized onions, huckleberry jam 
 

Brix Beer Cheese 20 
house made pretzel, lagunitas IPA, bacon bits 
 

Shrimp and Pork Potstickers  18 
soy mirin sauce 
 

Dungeness Crab Fondue  19  
braised artichoke, melted leek, gruyere and brie, garlic 
crostini 
 

Crispy Deviled Eggs  25 
dungeness crab, caviar 
 
 

Brix Steak Tartare 28 
domestic caviar, garlic crostini, Calabrian chili, capers, whole 
grain mustard  
 

Roasted Cauliflower   21  
pine nuts, currants, lemon, brown butter  

 

Soup and Salad 
 

 

Soup of the Day  15 
 

Little Gem Salad  19 
smashed avocado, heirloom tomato, bacon, onion strings,  
white cheddar vinaigrette 
 

Burrata and Butter Lettuce   21 
spicy coppa, satsuma tangerines, hazelnuts, burnt 
orange vinaigrette   
 

Roasted Grilled Mushroom Salad 21 
Mushroom goat cheese mousse, black garlic cracker, 
caramelized onion vinaigrette 
 

Baby Beet Salad  21 
smoked trout, citrus, arugula, horseradish, verjus vinaigrette 
 

Sides 
 

 

Forest Mushrooms  14 

Cary’s Mac-N-Cheese  13 

Corn Meal Onion Strings  10 

Truffle Fries  10 

French Fries  7 
 

 

 

 

 

 

 

 

 

 

  

 

Lunch Entrees 
 

 

Crispy Kohlrabi Fritters  33 
red cabbage puree, baby carrots, radish, tokyo turnips, leek oil 
 

Brix Seafood Cioppino  41 
local fish, dungeness crab, shrimp, shellfish, grilled red pepper 
asiago, red pepper and crab stew   
  

Blackened California Swordfish  39  
celery root croquettes, spinach, nueske’s bacon, herbsaint 
oyster stew  
 

Brix Chicken Salad  25 
baby greens, cherry tomato, bacon, avocado,  
pickled pepper, herb cream 
 

Brix Fried Chicken Sandwich  24 
focaccia roll, crispy chicken thigh, brix pickles, chipotle 
remoulade, french fries 
 

Short Smoked Salmon   38 
pan roasted loch duart salmon, potato puree, chard, creamy 
mustard sauce 
 

Croque Madame  25 
pan di mie, smoked duroc ham, gruyere, local egg, mornay, 
fries 
 

Brix French Dip   26 
focaccia roll, herb roasted prime rib, horseradish aioli, au jus, 
fries 
 

Wood Grilled Steak Frites  40 
angus flatiron, caramelized cipollini onions,  
steakhouse mushrooms, truffle aioli, fries 
 

Brix Burger  26 
house smoked cheddar, bacon marmalade, pickled pepper, 
mushroom, chipotle remoulade, parmesan fries 

 

Pasta/Primi 
 

 
 

Creamy Jambalaya Pasta  29 
oishii shrimp, andouille sausage, grilled chicken, 
pennoni, cajun cream sauce 
 

Forest Mushroom Risotto  26 
black truffle, parmesan reggiano  
 

 

Spaghetti Bolognese  26 
spaghetti ala chitarra, peas, parmesan Reggiano 
 

Goat Cheese and Spinach Gnocchi 27 
spring vegetables, lemon ricotta cream, parmesan 
 
 

Short Rib Ravioli  29 
grilled asparagus, porcini mushroom ragu, pecorino 
 
 

 
 

Weekly Specials 
 

 

Sunday - Brunch 

Sunday - Prime Rib Night 

Wednesday, Thursday, Friday - Live Music  

5pm-8pm 

Thursday - Whole Roasted Pig Night 
*Consuming raw or undercooked meats, poultry, seafood, shellfish 

Kelleher Family Vineyards by the Glass 

Chardonnay- ‘Three Sisters’ Russian River 2019   22 

Sauvignon Blanc – Napa Valley 20 

Rose - Kelleher Family Vineyards ‘Rose of Pinot Noir’, RRV 2021   21 

Cabernet Sauvignon- ‘Brix Vineyard’ Oakville 2012   24 

Flight of Kelleher Family Vineyards ‘Brix Vineyard’, Oakville    

Cabernet Sauvignon, 3 oz glass of 2012, 2014, 2016    42 

The Irish Flight  25 
3 one-ounce pours 

Clonakilty-Double Oak, Port Cask, Single Malt Bordeaux 



 
 

 

 

 

 

$30 Corkage Fee per 750ml Bottle 

Limit Two Per Party 

 

or eggs may increase your risk of foodborne illness 



 
 

 

Craft Cocktails 18 

The Beekeeper  9Bx 

Empress Gin, Italicus liquor, lemon juice, lavender honey syrup, 
soda water 
 

The Oakville Grade   9Bx 

charbay green tea vodka, st.germain, lemon juice, egg white 
 

Mule from the Gardens   6Bx 

absolut elyx, strawberry, fever tree ginger beer 
 

The Hugo Pop  Spritz  8Bx 

sparkling wine, st germain elderflower, makrut limepop, soda 
water, mint 
 

Rosalita   6Bx 

avion silver tequila, lime juice, dm canton ginger, campari 
 

Kelleher Coffee   7Bx 

jameson, kahlua, frangelico, chilled nitro coffee, vanilla 
agave 

 

American Anthem   3Bx 

redwood empire rye, carpano antica, peychaud and  
angostura bitters, st. george absinth rinse, lemon twist 
 

Napa Green Certified   5Bx 

house selected rum, green chartreuse, mint syrup, lime, 
yuzu, orange combier, drops of rose 
 

Smokin’ Passion Margarita   9Bx 

casamigos reposado, mezcal legendario domingo, yuzuri, 
passionfruit puree, lime juice, vanilla agave 
 

 

Zero Proof Cocktails 10 

Passionfruit Mojito NA   13Bx 

mint syrup, passionfruit puree, lime juice, soda water 
 

Garden Gimlet NA   11Bx 

seedlip garden n/a gin, lime juice, cane syrup, 
fresh cucumber 

 

Waters   
Evian Water, France 750ml Bottle  8 

Evian Sparkling Water, France 750ml Bottle  8 

Two Leaves and a Bud Hot Tea  7 

Earl Grey – Chamomile – Chai -  Organic Assam 

Green Tea -  Alpine Berry - Jasmine Petal           
Peppermint 

Brix Irish Whiskey Collection 

  

Wines by the Glass 
 

 

SPARKLING WINES 

Laird ‘Brut Rose’, Napa Valley   2020                          16 

Schramsberg ‘Blanc de Blancs’, North Coast 2020          20 

Inspiration 1818 by Billecart-Salmon, Champagne NV   25 
 

WHITE WINES AND ROSE WINES 

White Blend - Robert Sinskey ‘Abraxas’, Scintilla Vyd., 

Carneros 2018  15 

Riesling (Dry) - Trefethen ‘Estate’, Oak Knoll District 2022 -13 

Sauvignon Blanc - Groth, Napa Valley 2023 – 17 

Sauvignon Blanc – Kelleher, Napa Valley         20  

Chenin Blanc - Viognier White Blend (draft) - Pine Ridge 

Vineyards, Napa Valley 2021 - 13 

Chardonnay – B.Wise, Fort Ross Seaview 2021 - 19 

Chardonnay - KFV Three Sisters’ Russian River Valley 2019 - 22 

Rose – Alpha Omega, Napa Valley              18 

Rose – KFV -  ‘Rose of Pinot Noir’, RRV 2022 - 21 
 

RED WINES 

Pinot Noir - Saintsbury, Sonoma Coast 2022 - 17 

Merlot/Cab Blend – Gundlach Bundschu ‘Mountain Cuvee’  

Sonoma 2021                16 

Zinfandel -Turley ‘Old Vines’, Napa Valley  2021 -    17 

Red Blend-Frog’s Leap “Flycatcher” California - 16 

Nebbiolo – La Spinetta, Piedmont Italy DOC 2021 -      18 

Cabernet Sauvignon - Caterwaul, Napa Valley 2021 - 20 

Cabernet Sauvignon - KFV Brix Vineyard Oakville 2012 - 24 
 

From the Coravin 

Chardonnay - Shafer ‘Red Shoulder Ranch’,  

Carneros  2022 -  32 

Cabernet Sauvignon – Mt Veeder, Napa 2021 -  30 
 

Flight of Kelleher Family Vineyards ‘Brix Vineyard’, Oakville 

Cabernet Sauvignon   3 oz glass of 2012, 2014, 2016 - 42 
 

From the Tap 

Morgan Territory ‘Bees Better Have My Honey’ Wheat Ale 

Tracy CA        16oz - 9 

Russian River Brewing ‘Pliny the Elder’ DIPA,  

Russian River  16oz - 9 

North Coast Brewing Co. ‘Scrimshaw’ Pilsner Style,  

Fort Bragg  16oz - 9 

Pine Ridge Vineyards Chenin Blanc - Viognier White Blend 2021 
Glass  13    

Liter Porron  29 
 

Bottles & Cans 

Lite Beer by Miller, Milwaukee     5 

Heineken, dutch pale lager, Netherlands    6 

Sierra Nevada Pale Ale, Chico     6 

Lagunitas “A Little Sumpin’ Sumpin’”, Ale, Petaluma     6 

Almanac Beer Co. ‘Love Hazy IPA’, Alameda   7 

East Brother Beer Co., Oatmeal Stout, Richmond    7 

M I B Co. ‘Survivor’s Tale’ Pale Ale, Mare Island   7 

Rose - Larkin Wines,  Napa Valley 2021 250ml CAN      12 

Cliché Wine Hard Seltzer by Dave Phinney and Joe Wagner  

Mirabelle Plum and Hibiscus 250 ml CAN  7 
 

Pops & Other 

Coca Cola 12oz     4 

Diet Coca Cola 12oz     4 

Clonakilty Port Wood                                      17 

Clonakilty Single Malt Bordeaux                      15 

Clonakilty Double Oak                                     16 

Jameson’s 12 

Jameson’s ’18 year’ 55 

Jameson’s ‘Black Barrel’ 14 

JJ Corry ‘The Hanson’ 16 

McConnell’s 5 year 12 

Midleton ‘Very Rare Vintage, Release 2021’ 75 

Powers ‘Gold Label’ 13 

Proper 12 12 

Redbreast 21 year                                          101 

Redbreast ‘Lustau Edition’ 23 

Redbreast ‘Cask Strength’ 33 

Redbreast ‘PX Edition’ 38 

Roe & Co. 12 

Spot-Green Spot ‘Single Pot Still’ 20 

Spot-Blue Spot ‘Pot Still 7 year, Cask Str.         36 

Spot-Yellow Spot ‘Pot Still 12 year’ 31 

Spot-Red Spot ‘Pot Still 15 year’ 58 

Spot-Gold Spot ‘Pot Still 9 year’ 35 

Writer’s Tear’s ‘Copper Pot’ 15 

Writer’s Tears ‘Double Oak’  21 

The Irish Flight  25 

3 one-ounce pours 

Clonakilty- Double Oak, Port Cask, Single Malt Bordeaux 



 
 

 

Sprite 12oz      4 

Fever Tree Ginger Ale 8.45oz    8 

Sprecher ‘Root Beer’ 16oz     7 

Sprecher ‘Cream Soda’ 16oz    7 

Sprecher ‘Orange Dream 16oz    7 

House Made Lemonade 16oz    8  

Tejava ‘The Unsweetened Tea’, Original Black Tea 12oz    5  

 

 


