®

THE BRICK HOUSE

J

C Appetizers $14.95 )

Shrimp Cocktail Portobello Tower Fried Calamari
Tender Jumbo Shrimp  Grilled Mushroom Stacked  Crispy Fried Squid

with our Zesty Cocktail  with Roasted Pepper, with Mariana Sauce,
Sauce. Tomato, Mozzarella, Sweet or Hot.
Grilled Eggplant on a Bed

Opysters on

The Half Shell

Prescious Pearls of The Deep.

of Frisee.

C Salads $14.95)

Smoked Salmon

Sliced Nova Scotia Salmon,
Capers, Chopped Onion,
Cream Cheese Spread on
Sliced Bread, Horseradish
Sauce.

Brick House Health Salad Greek Salad The Brick “BLT” Wedge

Fresh Fruit Platter with Cottage Romaine, Spinach, Tomatoes, Wedge of Iceberg Lettuce

Cheese on a Bed of Iceberg Lettuce.  Cucumber, Mushrooms, Topped with Chopped Onion,
Feta Cheese & Stuffed Grapeleaf, Tomato & Bacon, Creamy

Sugar Beets Salad Anchovies Lemon Vinaigrette. Blue Cheese Dressing.

Sliced Yellow and Red Beets on a

Bed of Red Leal Lettuce, with Salad Nicoise

Mixed Red Onions, Corn Kernels, Chunk Solid White Tuna Meat, String Beans, Potatoes, Olives,

in Light Pink Vinaigrette, garnished Tomatoes, Hard Boiled Egg over Romaine Lettuce.

with Fresh Chopped Cilantro.

(Grilled Salad $16.95 )

Brick House Cobb Salad Wyckoft Salad

Grilled Chicken Strips, Kernels of Arugula, Onions, Bocconcini,
Corn, Chopped Bacon, Hard Boiled  Roasted Peppers, Sundried

Egg, Garden Vegetables Topped Tomates & Grilled Chicken Strips,
with Crumbled Blue Cheese, Olive O1l & Balsamic Vinaigrette.

House Vinaigrette.

(Open Face Sandwiches: $ 19.95 )

Served with Homemade Shoestring French Fries

& House Salad
Philadelphia Cheese Steak  Philly Breast of Chicken

Grilled Thin Slices of Beef, Grilled Breast Covered
Covered with Sauteed Onions with Sauteed Peppers, Onions
& Melted Mozzarella Cheese. & Melted Mozzarella Cheese.
Buftalo Chicken Sliced Steak Sandwich
Breaded Breast Of Chicken, Grilled Sirloin & Served Over
Slashed with Spicy Hot Sauce Garlic Toast.

& Topped with Melted Blue
Cheese On Garlic Toast.

Godwin Chicken Italiano
Grilled Chicken Breast sliced over Broccoli Rabe,
Melted Mozzarella with Touch of Balsamic glaze on a bed Garlic Toast.

Fried Calaman Salad
Calamari Tossed With Radicchio,
Mixed Greens, Capers & Onions,
Vinaigrette Dressing.

CWraps 3 14.95)

Served with Homemade
Shoestring French Fries

The Texan

Steak Strips, Romaine,
Pepper Jack Cheese &
Mushrooms, Thousand Island
Dressing.

The Portobello
Sliced Mushroom, Arugula,

Mozzarella & Sun-dried Tomatoes,
Balsamic Drizzle.



THE BRICK HOUSE

( Brick House Burgers $ 17.95 )

Served with Homemade Shoestring French Fries

Chopped Sirloin Steak

Large and Juicy Sirloin on a Bed
of Sauteed Onions & Mushrooms.

French Burger

Melted Crumbled Blue Cheese,
Topped with Roquefort Dressing.

Califormia “Veggie” Burger
Vegetable Pattie with Lettuce
& Tomato.

‘Wisconsin Burger
Hickory Bacon & Melted
Cheddar on a Bun.

Pizzaiola Burger

Topped Onions, Peppers,
Tomato Basil Sauce, Oregano
& Melted Mozzarella Cheese.

Portobello Meatless Burger

Grilled Wild Mushroom,
Lettuce, Onion & Tomato.

Zurich Burger
Topped with Sauteed Mushrooms
& Melted Swiss Cheese.

Lousiana Cajun Burger
Blackened and Topped with
Monterrey Pepper Jack Cheese.

Brick House

Alla Fiorentina Burger
Topped with Sauteed Spinach
& Melted Mozzarella.

(From The Grill $29.95 )

Served with Saffron Rice or Roasted Potatoes & House Salad

New York Sirloin

All Time Favorite, Black Angus
Steak, Tender, Juicy, Grilled

& Cooked to Order.

Petite Filet Mignon
Plump, Lean, Bursting with Flavor.

Breaded Veal Chop Paillard Trio of Domestic

Caprese

Thinly pounded Chop, Breaded,
Sauteed & Covered With Chopped

Porterhouse Lamb Chops

House Favorite Must Try!

Tomatoes, Onions, Garlic, Arugula,

Olive Oil & Touch of White
Balsamic Vinaigrette.

( From The Sea $ 24.95 )

Served with Saffron Rice or Roasted Potatoes & House Salad

Wild Adantic Salmon

Firm, Flavorful Fillet, Served to
Your Liking, Grilled, Poached
or Broilled. Popular Selection!

Broiled Jumbo Sea Scallops
Juicy, Large Scallops, Butter,

Lemon White Wine Sauce.

Shrimp Scampi
Jumbo Shrimp, Sauteed
with Lemon, Butter & Garlic.

BBQ Shrimp

Shrimp Wrapped In Smoked
Bacon, Brushed With Our
Own Homemade BBQ Sauce.

Broiled Lemon Sole
Atlantic Tender White Fish
with Delicate Mild Flavor.

Fried Jumbo Shrimp
Tender, Plump Shrimp Breaded

to Order and Fried.

( Brick House Specialties:

$17.95 |

Rigatoni Alla Vodka
Pasta Flamed in "Absolute"
& Tossed in Pink Cream Sauce.

Fedelim1i Con Fruta D1 Mare
Calamari, Shrimp, Mussels & Clams

m Tomato & Basil Sauce.

Campanelle Bolognese
Little Bellflower in Thick Full
Bodied Tomato Meat Sauce.

Served with House Salad

Cheese or Meat Ravioli
Flufty Stuffed Pillows Marinara
Sauce.

Gemelli Alla Amatriciana

Delizioso Imported Pancetta
& Onions Sauteed with Fresh
Plum Tomatoes & Basil Sauce.

Linguine White Clam Sauce
Fine Pasta in Garlic, Wine, Parsley
& Chopped Cherrystone Clams
Sauce.

Lobster Ravioh
Tender Pillows, Filled with
Lobster, Vodka Cream Sauce.



