Appetizers
From the Raw Bar

Oysters Rockefeller 6 East Coast
Oysters baked with creamy
spinach, bacon and Parmesan
cheese topped with seasoned
baked breadcrumbs 14.99
Oysters on the Half Shell Halfdozen hand-shucked oysters
from chef’s selection of East
and West coast varieties 12.99
Shrimp Cocktail 5 cold water
shrimp poached in aromatic
court-bouillon, served chilled
with house cocktail sauce 11.99

From the Kitchen

Calamari Flash fried baby squid
with sweet cherry peppers,
garlic and caper aioli 9.99

USDA PREMIUM BLACK ANGUS
Beef Sliders 3 premium Angus
beef patties with grilled onions
and Cheddar-horseradish
cheese on toasted buns 9.99
Flatbread Rustica Topped with
basil-pesto, apple-wood bacon,
caramelized onions, wilted
arugula, gorgonzola cheese and
cherry balsamic reduction 9.99
Buffalo Wing Dings Fried then
tossed in your choice of sauce bourbon barbecue glaze, Asian
glaze, or Brownie’s fire sauce.
Served with celery and carrots
9.99
Cod Sliders 3 beer battered
cod filets, coleslaw, American
cheese, and caper aioli sauce
9.99

Soups & salads
French Onion Soup Gratin with Swiss cheese and Dijon
crouton 4.99
Caesar Salad Fresh Romaine hearts, herbed croutons,
Parmesan cheese in our signature dressing 7.99 Add grilled
chicken 3.99, grilled salmon 6.99
Cobb Salad Apple-wood smoked bacon, tomatoes, hard
cooked egg, blended cheese and red onion with choice of
dressing, grilled chicken 12.99 or lobster tail 19.99
Mediterranean Kale Salad Grilled chicken breast, mandarin
oranges, shaved carrots, red onions, sun-dried cherries, feta
cheese, and toasted almonds in a raspberry vinaigrette 12.99
Blackened Beef Tip Salad Blackened beef tenderloin tips
served over mixed greens tossed in a balsamic vinaigrette
with grape tomatoes, roasted red peppers, crumbled bleu
cheese and fried onion strings 13.99

Asian Salmon Cake Atlantic
salmon with cilantro, scallions,
panko bread crumbs and
served with an arugula salad
tossed in an Asian vinaigrette
9.99
Maryland Crab Cakes Lump
crab meat with fresh herbs, red
pepper remoulade and sweet
corn relish 13.99
Blackened Beef Tips Pieces
of juicy sirloin pan-seared and
topped with our signature Zip
sauce 9.99 Add portabella
mushroom cap 4.99
Brownie’s Famous Texas Sweet
Onion Rings Crispy-fried in
seasoned beer-batter and
ranch dipping sauce 6.99

PIZZA

Brownie’s Crispy
Thin Crust 10’’ Pizza

Meat Lover’s Pepperoni, ham,
bacon, Italian sausage, herbed
sauce and three cheese blend
13.99
Barbecue Chicken Pizza House
bourbon-barbecue sauce, grilled
chicken, red onions, Cheddar
and mozzarella cheese 12.99
Margherita Herbed tomato
sauce, fresh tomatoes, basil,
mozzarella and extra virgin olive
oil 12.99
Build Your Own Start with
our herbed tomato sauce
and mozzarella cheese blend
9.99, additional toppings .99

(Pepperoni, sausage, ham, bacon,
grilled chicken, onions, mushrooms)

BURGERS & SANDWICHES
Served with house-cut French fries
Famous Brownie Burger 8 oz
Angus burger, topped with your
choice of cheese on a fresh baked
artisan bun 9.99

Pretzel Burger Fresh patty with
pepper Jack cheese, onion strings
and house made barbecue sauce
on a toasted pretzel bun 10.99

Bavarian Pretzel Club Marinated
chicken breast, apple-wood
smoked bacon, Swiss cheese,
mustard, mayonnaise, lettuce and
tomato 10.99

Fresh Fish
and Seafood

Signature
EntreeS

Whole Maine Lobster 1.25-1.5lb lobster steamed
with buttered redskin potatoes and corn on the cob
29.99

Baby Back Ribs Dry-rubbed and barbecued
with house bourbon-barbecue glaze,
vegetables and house-cut french fries Half
Slab 16.99, Full Slab 21.99

Includes choice of mixed greens salad
or house made coleslaw

Shrimp Scampi Jumbo shrimp sautéed in herbed
garlic-butter with white wine, roasted tomatoes and
spinach tossed with fettuccine pasta 18.99
Salmon Fungi Pan seared Atlantic salmon, sautéed
mushrooms and spinach in a light cream sauce.
Served with herbed rice and fresh vegetables
19.99
Seafood Platter Beer battered cod, shrimp, and lake
perch. Served with french fries and coleslaw 18.99
Twin Lobster Tails Two premium butter-roasted
lobster tails, mashed potatoes and chef’s
vegetables 29.99
Pan-Fried Great Lakes Perch Cornmeal crust fillets
are sautéed in lemon-caper butter sauce with chef’s
mashed potatoes and fresh vegetables 20.99
Cedar Planked Lake Superior Whitefish Chef’s
mashed potatoes, lemon-herb butter and fresh
vegetables 18.99
Brownie’s Fish and Chips Crisp beer battered
Icelandic cod fillets, house-cut French fries and
caper aioli 13.99
Brownie’s Mac and Cheese Cheddar and Jack
cheeses in rich crème sauce baked with seasoned
breadcrumbs, topped with grilled chicken breast
17.99 or butter-roasted lobster tail 22.99

Includes choice of mixed greens salad
or house made coleslaw

Surf and Turf Petite filet mignon with signature
Zip sauce, butter roasted Canadian lobster
tail, seasonal vegetables and chef’s mashed
potatoes 29.99
Filet Mignon 8oz hand-cut choice filet chargrilled and finished with our signature Zip
sauce with vegetables and chef’s potato 31.99
Mediterranean Chicken Grilled chicken breast
topped with spinach, kalamata olives, roasted
tomatoes, feta cheese in a white wine garlic
sauce served with herbed rice 16.99
Guilt Free Chicken Marinated chicken breast
grilled and served with steamed vegetables
and fresh fruit 13.99

SIDES

House-Cut French Fries 2.99
Sweet Potato Waffle Fries 3.99
Fresh Seasonal Fruit 4.99
Coleslaw 2.99
Fresh Vegetables 2.99

Ask your server about menu items that are cooked to order or
served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

