Salads

Brumley’s Comfort Creations
Featuring Brumley's signature pecan chicken salad, hearty soups, a variety of freshly
prepared salads and toppings, potato bar, warm rolls, and our Chef’s
comfort-food-inspired hot enfree du jour.
Available Monday through Friday. 11

Baby Arugula Salad
Baby Arugula tossed with fire-roasted Fuji apples, goat cheese, and toasted walnuts.
Served with Brumley's White Balsamic Vinaigrette. 10

Brumley’s Pecan Chicken Salad
Brumley's signature pecan chicken salad served with fresh seasonal fruit and
homemadebanana nut bread. 10

Brumley’s House Salad
Blended spring greens topped with sliced strawberries, candied walnuts and bleu cheese
crumbles,tossed with our Sweet Country Club Vinaigrette. 10

Side Salads
Choice of Garden, Brumley's House, Arugula or Caesar 5

Available Salad Dressing
Bleu Cheese, Ranch, Honey Mustard, Raspberry Vinaigrette,
Thousand Island, Balsamic Vinaigrette, Country Club Vinaigrette, Caesar, and Italian

Sandwiches

All sandwiches are served with your choice of:
Pasta salads, potato salad, French fries, sweet potato fries, or potato chips.

Brumley’s Roast Beef Dip
Thinly sliced roast beef with melted Fontina cheese on an Asiago ciabatta roll.
Served with a side of au jus. 9

Italian Hoagie
Ham, turkey, and pepperoni create the full-flavored base of this classic sandwich topped
with letfuce tomato, mayonnaise, and red onions. Italian Vinaigrette and melted provolone
cheese finish this hearty sandwich. Served on a toasted Asiago ciabattaroll. 9

The Classic Rueben
Thin slices of corned beef, Swiss cheese, sauerkraut and Brumley's own secret sauce.
Served on grilled marble rye. 9

The Scotty Burger
Black Angus chuck char-grilled to perfection, dressed with lettuce, tomato, red onion and
dill pickles on a butter-grilled onion kaiser bun. 9

Addifional Toppings (0.50 each)
sautéed mushrooms, sautéed onions, and bacon
American, Cheddar, Swiss, Fontina, and Provolone Cheese

Entree
Roasted Pork Praline Dijon
Pan-roasted pork tenderloin rubbed with Brumley's signafure blend of spices and topped
with a sweet pecan sauce.
Served with sautéed fingerling potatoes and fresh steamed green beans. $10

Linguini Alfredo
Linguini fossed withrtraditional Parmesan Alfredo sauce, sautéed mushrooms, and broccali.
sy = o yith your choice of chicken, shrimp, or vegetable. 10

A

Shrimp Valencia ‘
reshishrimp sautée@, inglive oil and seasoned with garlic, paprika, and Iem{;nﬁ’r.
3arved withSpe ice and sautéed spinach and tomatoes. 117

Hot Brown
ond bacon on ghilled sourdough bread topped with Mornay sauce and baked.
Seryed with pan-seared Brussels sprouts. 11

Chicken Neapolis
Grilled chicken breast baked with a fresh ftomato sauce and Feta cheese.
Served with garlic butter linguine and green beans. 10

A gratuitiy of 18% will be added to parties of six or more



