
Beer Brunch

FRENCH QUARTER  12
Poached eggs on a crusty baguette, topped with chorizo sausage,

smoked gouda cheese, and a spicy Creole hollandaise sauce.

TRI-TOWER  15
A decadent twist on the French Toast. Starting with three large 
baguettes dunked in Silver Gulch BEER and molasses custard. 
Toasted on the outside and soft on the inside.  Topped with 

raspberry syrup, crème anglaise and blackberries.

MINER’S SKILLET  11
Scrambled eggs topped with sautéed onions, mushrooms, ham,  
smoked bacon, and cheddar cheese. Topped with a bit of sour 

cream and green onions. Served with roasted potatoes.

HUEVOS RANCHEROS 12
Our twist on a Southwest favorite. Crunchy corn tortillas with 

house-made black beans, two eggs the way you like them, served 
with roasted potatoes and cooled o� with a dollop of sour cream.

STEAK AND EGGS 25
Due to popular demand, we now have STEAK for breakfast. This 

10oz hand-cut RIBEYE will �ll you up. Topped with sautéed Crimini 
mushrooms  and onions then smothered in a hollandaise sauce. 

Served with two eggs the way you like, and roasted red potatoes.

FOX “HANGOVER” BURRITO  15 
You are still in Fox.....  But you might have a hard time telling after a 
rough night and this authentic style Chile Verde breakfast burrito. 
Two eggs, rice, onion, cheddar and potatoes all wrapped up in a 

�our tortilla and covered in a pork Chile Verde. 

add a stack of three �u�y pancakes   8
add 2 eggs the way you like them       3
add 3 strips of smoked bacon                3
add a side of roasted potatoes              4

*Consuming raw or undercooked meat, poultry, shell�sh, or eggs may 
increase your risk of food borne illness*

In an e�ort to provide greater service, all parties of eight guests or more 
will be presented with a single check that includes an 18% 

Pub Fare

STOUT BBQ BREAKFAST BURGER  15
Flame broiled beef burger topped with a fried egg, swiss cheese,
apple-wood smoked bacon, and smothered with our stout BBQ 

sauce. Served with Brew-house fries.

RIB EYE DIP  17
Slow roasted Angus Rib Roast, thinly sliced and served with onions, 

mushrooms  and topped with a Havarti horseradish cheese. Piled 
on a hoagie roll partnered with Au Jus and Brew-house fries.

BLACK & BLEU BUFFALO BURGER  16
Cajun spiced lean and juicy bu�alo burger, topped with bleu 

cheese and smoked bacon. Served with Brew-house fries.

GRILLED PORTABELLA BURGER  13
Marinated portabella mushroom burger, topped with roasted red 

peppers, basil, garlic aioli,  and provolone cheese. Served with 
Brew-house fries.      Add a beef patty 3

DRUNKEN ONION PORK  13
Roasted pork , thinly sliced, and served  with caramelized apples 
and onions, smoked gouda cheese, and cilantro-wasabi coleslaw. 

Served with Brew-house fries.

I.P.A FISH & CHIPS
A basket of hand-trimmed �sh �llets battered in
our house tempura. Served with cilantro/wasabi

coleslaw, and Brew-house fries.
Your Choice of �sh 

Alaskan Halibut 23
Alaskan Rock�sh 18

Alaskan Cod 16

If you really don’t want BEER!

SPICY BLOODY MARY 6
House-infused chili pepper vodka and home-made Bloody Mary
mix make a bloody mary you will remember. We serve ours in a 

pint glass with a cajun spiced rim.
Add a skewer of 3  grillled shrimp    4


