
BrunchMenu

hangover breakfast sandwich*    
Hickory brisket, fried egg, cheddar, arugula, chipotle mayo,

crispy onions, toasted pretzel bun, breakfast potatoes 

(Can be prepared vegetarian with fresh sliced avocado in place of brisket)

steak skillet   
Beef Tenderloin steak, breakfast potatoes, cheese blend, 
topped with two eggs any style, side of homemade salsa 

breakfast burrito*   
Scrambled eggs, peppered bacon, marinated tomatoes, 

scallions, black beans, cheddar cheese, flour tortilla,

chipotle-tomatillo salsa on the side, breakfast potatoes

chilaquiles    
tortilla chips, smoky chipotle salsa, scrambled eggs, 

pickled onions, sour cream, goat cheese, homemade salsa

smoked pork, hickory brisket

chicken & waffles    
homemade waffle, crispy fried chicken & melted cheddar, maple syrup, scallions

bb all american breakfast    
Two Eggs any style, with your choice of sausage or bacon,

served with breakfast potatoes and toast

lil brunch

wings & tenders

mac & cheese     

savory sides

lil lunch

award-winning 
oak-smoked wings (8 pcs)

crispy chicken tenders (4 pcs)

toss ‘em in our homemade sauces

sauces  (mild to hot)

dry rub • bourbon-bbq • chili-maple • buffalo • garlic-buffalo 

smoky chipotle • honey-habanero • sex panther

WINGS

roasted brussel sprouts 
crispy onions, parmesan cheese

homemade breakfast potatoes 
plate of bacon
mac & cheese
plain waffle
served  with maple syrup

french fries 
crispy tots 

served with a trio of sauces

our menu is 98% homemade. our meats are smoked in-house, our pickled items 
are prepared in-house, and all of our sauces are hand-crafted. 

don't forget to make pour decisions. 

quesadilla   
cheddar blend, scallions, pickled onions, 

salsa, sour cream

add Grilled chicken, crispy chicken, 

smoked brisket, pulled pork

cheese curds     
local wisconsin cheddar, 

homemade beer batter, chili aioli

angry tots   
crispy tots, smoked brisket, garlic-buffalo, 3 cheese 

blend, pickled onions, scallions, creamy malt vinegar

warm pretzel twists   
served with Jalapeno cheddar sauce, 

and honey mustard,

small serves 1-2  

medium serves 3-4

large serves 4-6

roasted sprouted nachos    
tortilla chips, jalapeno-cheddar sauce, 

pickled onions & jalapenos, radish, crispy sprouts, 

roasted salsa, sour cream

chopped hickory brisket, pulled pork, 

Crispy Chicken,  or grilled chicken

chopped salad   
romaine, boiled egg, bacon, bleu cheese, scallions, 

cucumber, roasted tomatoes, avocado, Crispy onions,

sherry vinaigrette

grilled chicken, crispy chicken, 

smoked brisket, pulled pork

brussel sprout salad    
butter lettuce, roasted brussel sprouts, 

parmesan cheese, croutons,

maple-dijon vinaigrette

grilled chicken, crispy chicken, 

smoked brisket, pulled pork

double diner burger*   
well done smashed patties, merks cheddar, 

caramelized onions, peppered bacon, chipotle mayo, 

arugula, pickles, toasted brioche bun

make it with a fried egg 

nashville spicy chicken*   
buttermilk fried chicken breast, homemade nashville 

spicy hot sauce, pimento cheese, red onion, 

pickles, arugula, buttermilk ranch, 

toasted brioche bun

crispy bbq chicken   
homemade fried chicken breast, bourbon bbq sauce, 

cheddar, avocado, red onions, arugula, pickles, 

buttermilk ranch, toasted brioche bun

1st

Bacon • Pulled Pork • hickory brisket • crispy chicken • grilled chicken

Roasted Tomatoes • Caramelized Onions • Crispy Onions  

Pickled Jalapeno & Fresno Peppers • Crispy Brussel Sprouts  

Toppingsf Choose 2

Gratuity will be addedto parties of 6 or more. 

If you love everything, tell your friends. If you 

don’t, tell us. 4 split payments maximum per 

table/check.

Daily Specials
monday  $6 glass of wine • $5 Wells

tuesday $3 chef's choice tacos & $5 modelo draft 

wednesday $.75 wings & $6 STADIUM DRAFTs

thursday   $10 Long Island & $6 7&7

friday  $10 HOUSE OLD FASHIONED, $6 SEASONAL SANGRIA,

$5 DOMESTIC STADIUM DRAFTs, 

saturday & sunday  brunch menu 10 A.M.-3 p.m.

$9 Bloody Mary • $25 Bottomless Mimosas (with food purchase)

industry sundays 3pm-close

Vegetarian/brokenbarrelbar



pour decision 
white rum, watermelon pucker,

elderflower, lime

effen' cool 
effen cucumber, lime, fresh cucumbers, mint

naked & famous 
Mezcal, Aperol, yellow chartreuse, lime

southport slinger 
gin, fresh peach puree, peach liquor, 

ginger beer

featured cocktails

bb classics
old fashioned 
prepared with four roses

broken mule 
vodka, Ginger beer, lime, mint

paloma  
tequila, lime juice, grapefruit juice

tallboys
pbr 
hamms 
budweiser 
miller lite 
miller high life 
bud light 
allagash*

stiegl grapefruit radler*

michelob ultra*

tecate*

revolution anti hero*

goose island 312*

angry orchard
corona 

#makepourdecisions bb sangria holy water shots

hot chocolate 
or tea 

metropolis coffee 
irish coffee 
with baileys and jameson

Mimosa

Bottomless
Mimosa

barefoot 

decoy 
poema 

Make it a Trough

choice of 5 tallboys

domestic premium 

Rose 
All Day

'

/brokenbarrelbar

www.brokenbarrelbar . com

bottles & cans
3 floyds gumballhead 
heineken 
heineken non-alcoholic 
two brothers prairie path (gf)

stella 
bell's porter 
peroni  
boulevard tank 7   
odell 90' shilling   
white claw hard seltzer
black cherry, mango, watermelon

white claw trough

bartenders creative choice

*2 hour limit
 with food purchase

margarita     

tequila, triple sec, lime, simple

feeling spicy? add fresh Jalapenos

feeling sweet? add fresh strawberry or peach Puree

upgrade to a 

20 oz. pouch


