
B R U N C H Dinner 4-10 every day
Happy hour & daily specials
Brunch 10-2 Sat & Sunday
www.brickyardsf.com to reserve
catering : catering@brickyardsf.com1079 Union Street

STARTERS & SHARES
NACHOS | 12 
house-cut tortilla chips, queso dip, pico, black beans, jalapenos, crema, 
guacamole   |  add chicken +5  / bacon +2 / ipa-braised pulled pig
CHIPS & DIP | 7 
house-made sweet potato chips, cilantro lime crema dip 

TOMATO SOUP | 5 
roma tomatoes, extra virgin oo, herbs | add grilled cheese bites +7

HOLY GUACAMOLE | 14 
house smashed guacamole served w raw vegetables | add chips too +1

GARDEN SALAD | 8 
organic salad greens, cucumber, tomato, radish, sherry viniagrette
	 add  chicken +5 / steak +7 / bacon +2 / avocado +2 

CHICKEN STRIPS | 6 FOR 12 OR 12 FOR 20
fried or grilled, choose sauce:  sweet terriyaki / bbq / buffalo / habanero
served with side of house buttermilk dill ranch

BRUNCH  PL ATES	

BURGER | 15 
angus beef, caramalized onions, greens, tomato, BY sauce on brioche   
	 add cheese +1 / bacon +2 /fried egg +2 / avocado +2 / GF bun +2
BIG SALAD | 13 
marinated kale, roast cauliflower, seasonal vegetables, toasty almonds, 
dry cranberries, honey-cumin dressing | add bean patty +3 / fried egg +2 

MISSION STYLE | 14 
chilaquilies: house-cut tortillas, red chile sauce, scrambled eggs, salsa, 
crema | add ipa-braised pulled pig +3 / bacon +2

SO BASIC | 14 
two eggs any style, breakfast potatoes, toast, choice of billionaire’s 
bacon, pork sausage, or tomato & greens 

LITTLE PIGGIE | 17 
house cheddar-jalapeno pork patty, fried egg, hash browns, avocado, 
tomato, garlic aioli, breakfast potatoes 

TOASTED | 12 
brioche french toast, real maple, whipped cream

CA sales tax &SF mandated 6% will be added to your tab.  
we cannot process more than 4 cards per check  | *consuming raw or undercooked meats and eggs may increase your risk of food-borne illness

WINGS
 6 pc   |  12
 12 pc  |  20  
24 pc  |  40

choose your sauce 
sweet terriyaki / BBQ / Buffalo / Habanero

extra sauce + .50

 3 pc  | 13
 12 pc | 50
24 pc | 90

ipa-braised pulled pig bbq sauce, slaw
buffalo chicken jalapeno, cilantro slaw, house 
ranch

SLIDERS 

SIDES

YARD HASH | 13 
kale, caramalized onions, red pepper, potato, poached egg, hollandaise   
	 choice of bacon / ipa-braised pulled pig / sausage/ avocado 

DRINK

BILLIONAIRE’S BACON | 9

TWO EGGS | 4

BREAKFAST SPUDS | 5 

see cocktail menu for full selection
Mimosa Carafe | 18
Mimosa | 9
Michelada | 6
Bloody mary | 11

Fresh Lemonade | 5
Fresh Orange Juice | 5 

N A 

HOUSE CUT FRIES | 5


