Beat
Burger
IN THE HEIGHTS

BRUNCH COCKTAILS

MIMOSA 12
BELLINI 1
BLOODY MARY 1
CHILLED DRINK TOWERS 75

11-12 servings of Mimosas, Bellinis,
Margaritas or custom cocktails

COFFEE
BY LA COLOMBE
ROASTERS

Oat Milk (+.50)
Add vanilla, hazelnut (+2)
Add a liqueur (+5)

AMERICANO 6
CAFE LATTE 7
CAPPUCCINO 7
CAFE MOCHA 7
HOT CHOCOLATE 5
ESPRESSO 4
double shot

BRUNCH PREFIXE

1

1

I

: ANY BRUNCH PLATE WITH UNLIMITED
1 CHOICE OF BLOODY MARY, MIMOSA, OR
1
1
I
1

SEASONAL BELLINI FOR 1.5 HOURS 0
+5 for steak & eggs

FOIE GRAS HASH BROWNS.............. 5
2 EGGS ANY STYLE.................... 1
THICK CUT BACON. .................... 6
HOME MADE CHICKEN SAUSAGE......... 6
MIXED GREENS........................ 6
EGG WHITESUB....................... 2
TOAST. ... .. 2
HAND CUT IDAHO OR SWEET POTATO

FRIES. ... ... :

add garlic parmesan +3

HILLTOP PARK

Webause

CLASSIC BREAKFAST 18
2 eggs any style, thick cut bacon, home made
sausage, foie gras hash browns, greens,
choice of toast

EGGS BENEDICT 3
English muffin, 2 poached eggs, hollandaise,
foie gras hash browns, greens. Choose
Canadian bacon or spinach

BUTTERMILK PANCAKES "
Fresh berries, maple syrup & whipped cream
FRIED CHICKEN & WAFFLE 18
Homemade pickles, maple syrup

AVOCADO TOAST "

9 grain pullman, tomato, everything bagel
seasoning, greens

STEAK & EGGS %
Pat LaFrieda 6 oz sirloin, fois gras hash browns,
greens

FRENCH TOAST "
Chocolate & mascarpone stuffed Challah
bread

BRUNCH PLATES

— BRUNCH MENU —
SAT & SUN

10AM - 4PM

EGG WHITE OMELET 16
Spinach, feta, tomato, fois gras hash browns,
greens

HUEVOS RANCHEROS B
2 sunny side eggs, pickled red onion,
jalapefo, black beans, guacamole, sour
cream, tortilla

WINTER SALAD I3
Baby kale, frisée, shaved pear, black wild rice,
pickled red onion, blue cheese, red wine
vinaigrette

add poached egg (+2)
BUILD YOUR OWN OMELET 13

Fois gras hash browns, greens

(+1) Tomato, caramelized onion, spinach, kale,
basil pesto, jalapeno, pickled red onion

(+2) Portabella mushroom, cheddar, Humboldt Fog
goat cheese, mozzarella, gruyere, feta

(+3) Avo, bacon, chicken sausage

BAR SNACKS

HANDHELDS ——

FRIED CHICKEN WINGS v

Classic buffalo, Korean gochujang, honey BBQ

ROASTED CARROT & CUMIN HUMMUS Vv 1
Everything bagel seasoning, toasted pita

CRISPY BATTERED CHICKEN POPPERS 1

Buttermilk ranch

BUFFALO CAULIFLOWER BITES 1

Chunky blue cheese

GRILLED CHICKEN LETTUCE WRAPS (3) &°

Romaine, pico de gallo, sour cream, parmesan,

jalapefo

——— DESSERT ———

CHOCOLATE FILLED CHURROS 1

Abuelita chocolate dipping sauce

HOMEMADE ICE CREAM & SORBET
Seasonal flavors

CHOCOLATE BROWNIE 1

ice cream

Choice of fries or greens
With cheese, fried egg +2 avo, bacon +3

HILLTOP BURGER 2
Pat Lafrieda short rib & brisket blend,
cheddar, roasted garlic aioli, homemade
pickle, crispy shallot

GRILLED CHICKEN SANDWICH 2

Butter lettuce, tomato, pesto mayo, ciabatta

SALMON BURGER 20
Butter lettuce, beefsteak tomato, red onion,
chipotle aioli

SPICY FRIED CHICKEN 20
Cajun aioli, homemade pickle, shredded
romane lettuce

CAULIFLOWER & QUINOA BURGER 1

Frisée, chickpeas, panko, chipotle garlic aioli

CAPRESE SANDWICH 1
Fresh mozzarella, roast tomato, basil pesto,
ciabatta

If you have a food allergy, please notify your server | 20% gratuity-service charge on parties of 6 or more or tabs over $100 | Checks may be split a maximum of 4 times | A 3.5%
processing fee is applied to all non cash sales. Last seating for brunch is 3:45pm.




