E,Urnulncrs

POWER HOUR
3-6 PM

Spiced Nuts
Assorted nuts seasoned with sea salt and spices,
Topped with Zoe’s bacon crumbles. 3
Vegan upon request.

Power Hour Frites
Medium pomme frites with choice of sauce. 3

Power Hour Frites Deluxe
Small pomme frites, Belgian beer-cheese sauce
Curried ketchup, diced onion. 5

Soup & Salad
Brouwer’s side salad & a cup of soup. 7

Pretzel
Fresh baked pretzel, beer-cheese sauce
Stone ground mustard. 5

Sausage a la Carte
One house-made sausage du jour
Stone ground mustard. 7

Cod a la Carte
Beer-battered & fried Alaskan cod, remoulade. 5

Roast Beef ‘n Cheddar
House-roasted American Kobe beef, Grand Cru
Caramelized onions, Vermont white cheddar
Horseradish aioli, fresh bun. A la carte. 9

Falafel “Fries”
Spiced and fried falafel sticks,
Bourbon dragon sauce, Hop-apricot chutney 5

Pasta Bolognese
House-made traditional meat sauce
Shaved parmesan, garlic baguette. 6

Chef’s Choice
See server for current small plate offerings.

P.H. Cheese Plate
Daily selection of two cheeses
Traditional accompaniments. 5
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E,Urnulncrs

House Cocktails

Brouwer’s Manhattan
Four Roses Single Barrel,
Rothman & WinterApricot Liqueur,
Cocchi di Torino Vermouth and orange bitters.

Served chilled and up with house brandied cherries.

14

See-Through Manhattan
Jack Daniel’s Un-aged Rye,
Fidencio Classico Mezcal, Dolin Dry Vermouth
and Dr. Adam Elmegirab’s Dandelion
& Burdock Bitters
Served chilled and up with a twist of lemon.
14

Genever Smash
Bols Genever, Cointreau, mint syrup
and fresh lemon juice
served on the rocks with a lemon twist
10

Bachida
Novo Fogo Cachaga, fresh grapefruit and sugar.
Served on the rocks.
8

Fjellbekk
Speakeasy Vodka, Aquavit and fresh lime juice
served on the rocks and topped with Sprite.
Garnished with a lemon wheel.
9

Backflip
Rittenhouse Rye, Triple-Sec
and fresh lemon juice.
Served on the rocks with a sugared rim.
8

Tommy’s Margarita
Lunazul Reposado, fresh lime juice
and agave nectar. Served on the rocks.
Salted only upon request.

8

Daisy’s Margarita
Tapatio Reposado, Cointreau and fresh lime juice.
Served on the rocks with salt.
12

Please see reverse side for
Power Hour

E,Urnulncrs

House Cocktails

Brouwer’s Manhattan
Four Roses Single Barrel,
Rothman & WinterApricot Liqueur,
Cocchi di Torino Vermouth and orange bitters.
Served chilled and up with house brandied cherries.
14

See-Through Manhattan
Jack Daniel’s Un-aged Rye,
Fidencio Classico Mezcal, Dolin Dry Vermouth
and Dr. Adam Elmegirab’s Dandelion
& Burdock Bitters
Served chilled and up with a twist of lemon.
14

Genever Smash
Bols Genever, Cointreau, mint syrup
and fresh lemon juice
served on the rocks with a lemon twist
10

Bachida
Novo Fogo Cachaca, fresh grapefruit and sugar.

Served on the rocks.
8

Fjellbekk
Speakeasy Vodka, Aquavit and fresh lime juice
served on the rocks and topped with Sprite.
Garnished with a lemon wheel.
9

Backflip
Rittenhouse Rye, Triple-Sec
and fresh lemon juice.
Served on the rocks with a sugared rim.
8

Tommy’s Margarita
Lunazul Reposado, fresh lime juice
and agave nectar. Served on the rocks.
Salted only upon request.

Daisy’s Margarita
Tapatio Reposado, Cointreau and fresh lime juice.
Served on the rocks with salt.
12

Please see reverse side for
Power Hour



