Starters and Salads
Traditional French Onion Soup, Baked with Three Cheeses -- 6.50

Fresh Eastern Oysters
On the Half Shell--52/each Rockefeller Style--52.25/each

Deep Fried Calamare—11.50 Dungeness Crab Cakes—15
Tartar and Cocltail Sauces, Lemon Balsamic Greens, Cajun Remoulade

Classic Caesar Salad—7
Eﬂﬂ Chicken—I10.50 add Grilled Salmon—I15

California Salad—38

Spring Mix, Cranberries, Glazed Walnuts, Crumbled Blue Cheese, Honeyed Balsamic Vinaigreiie
Add Grilled Chicken Breasi-—-13

“Springfield” Wedge Salad—8

Iceberg Heart, Mayiag Blue Crumbles, Bacon, Tomaioes, Green Goddess

Chinese Chicken Salad: Medium--11.50 Large--14.50

Marinaited Chicken, Peppers, Onions, Sesame Vinaigretie, Crispy Noodles

Cobb Salad: Medium--12 Large--15

Warm Chicken Breasi, Bacon, Avocado, Tomaio, Mayiag Blue Crumbles

Bay Shrimp Louie: Medium—12.50 Large—17.50
Dungeness Crab Louie: Medium—17.50 Large—22

Combination with Bay Shrimp, Dungeness Crab, and Chilled Prawn(s):
Medium—17.50 Large—22

Sandwiches
Served with Your Choice of French Fries, Coleslaw, Potato Salad, or Fruit

Prime Rib Sandwich—18
Served Open Faced, au Jus

Prime Rib “French Dip” Sandwich—16
Au Jus, Horssradizh

Open Faced New York Steak Sandwich—18
10 oz. Angus Sirip, Grilled Sourdough Roll

EBrass Door Burger—9

Add Cheese, Bacon, or Avocado—10 Add Cheese, Bacon, and Avocado—11.50
“King-Sized” Burger—12

Guilt Free Salmon Burger—10

Fresh Chopped . Licht Seasonings, Tariar Sauce, Toasied Sesame Bun

Manhartan Reuben—11.50 Shrimp Salad Sandwich—13
Corned Begf Swiss, Sauerkraut Russian Direzsing “on the side’ Sliced Avocado

Fresh Sliced Turkey—10
Slow Roasted Breasi Cranberry Sauce
Heated, with Country Grany, Mashed Potatoes--11.50

Brass Door Club—11.50
Classic Triple Decker on Toast

Albacore—I10
White Tuna Celery, Onions, Mayonnaise, Hint of Sweet Relish

Grilled, with Cheddar—10.50

Prime Rib Hash With Poached Eggs—38

“Potato Free” Shredded Angus, Onion, Horseradish

Enitrées
Roast Prime Rib, au Jus—23

Creamed Spinach, Mashed Potaioes

Petite Filet Mignon—27

9 oz., Bearnaise Sauce, Maoshed Potatoes

“Ragin’ Cajun”™ Ribeye—25

Blackened with Brentwood Corn, Balsamic Tomato Heart

Cast Iron Seared Lamb Chops—19

Dirty Parsnip Chips, Rosemary Bordelaise Reduction

Crispy Fried Chicken
Buttermilk Biscuitf, Brentwood Corn, Mashed Potatoes and Country Gravy

2 Piece—8 3 Piece—10 4 Piece (Half Chicken)—12

Pan Fried Veal Cutiet—18.50

Mushroom Sauce or Couniry Gravy, Mashed Potaioes
alla Parmigiana--23.50

Veal Liver with Onions and Bacon—17
Mashed Potatoes

Beef Tenderloin Tips—15

Mushrooms, Scallions,
Fort Wine Reduction, Buttered Noodles

Char-Broiled Ground Sirloin—14

Mushroom Gravy, Mashed Potaioes

Char-Broiled Fresh Salmon—16

Bearnaize Sauce, Mashed Potatoes

Fresh Petrale Sole Dorée—18

Lemon Butter Sauce, Mashed Fotatoes

Pan Seared Gulf Prawns or Fresh Scallops—17

Tomatoes, Fresh Herbs, White Wine, RicePilaf

Calamare Amandine—I14.50
Lemon Butter Sauce, Rice Pilaf

Ravieli Bolognese—14

Beef and Spinach Filling, Hearty Tomaito Meat Sauce

Beer Battered Fish and Chips—15

Alaskan Cod, Shoesiring Fries, Coleslaw

Deep Fried Gulf Prawns, or Scallops, or Oysters—I35
Shoestring Potatoes, Coleslaw

Combination of All Three--18

dsk Your Server About Today’s Fresh Fish and Other Featured I Ienwl

Banqguet and Conference Rooms Available
Vaice: 925-837-2501 Fax: 925-743-2903

Visit our Website at www.brassdoor.com for more information
18% Gratuity may be added to parties of 10 or more—applicable sales tax will be added to all items




