HANDCRAFTED

COCKTAILS

SINFUL
MARTINIS

ENHANCED
LIBATIONS

CHOCOLATE CHERRY 8
cherry vodka, chocolate whipped vodka, Godiva
liqueur, cream

BANANA SPLITINI 9
banana + vanilla vodka infused with Godiva
chocolate, strawberry puree, fresh pineapple juice

DIRTY PICKLE 10
Absolut Vodka, dry vermouth, pickle juice,
cornichon

CANDY LAND 8
cotton candy vodka, fresh pineapple juice, splash
of grenadine

POMEGRANATE TARTE 8
pomegranate vodka, triple sec, fresh pomegranate
juice, a splash of Sprite and lime

THE ESPRESSO0 11
espresso vodka, reduced coffee, hazelnut

BASIL GIMLET 12

Boyd and Blair vodka, basil simple syrup, lime
juice

CHERRY LEMON CELLO 8

cherry + lemon vodka, lemonade, simple syrup,
grenadine

MARSHMALLOW UPSIDE DOWN CAKE 9
marshmallow + cake vodka, coconut rum, peach
schnapps, pineapple juice

TOMATO DIABLO 8

housemade bloody mary. Absolut Peppar, Absolut
Citron, splash of lemon and lime, garnished with
a horseradish stuffed olive + celery stick

MOSCOW MULE 8
vodka, ginger beer, fresh lime juice. Served ina
copper mug

BRGR ‘RITA 8
tequila, triple sec, Grand Marnier, lime and orange
juice, splash of sours, lemon and lime

FRUITLESS SEX 6
vodka, peach schnapps, Chambord, fresh
pineapple juice, cranberry juice

WATERMELON MOJITO 8
10 Cane, watermelon liqueur, fresh lime juice,
mint leaf simple syrup, soda water

MINT LEAF MEXICANA 12
Patron Silver, creme de cassis, lime juice, Sprite,
guarapo, fresh mint

THE CRANBERRY BLUES 9
raspberry vodka, gin, rum, triple sec, blue
curacao, sprite and cranberry juice

BRGR SANGRIA 6

seasonal red or white blend, Cointreau, brandy,
vanilla simple syrup, fresh lime juice, seasonal
fruit

« pitcher, serves 2-4: $20



Everyone loves a

GREAT BURGER, RIGHT?

That was our thought at least, when
last year we opened Pittsburgh's first
independent gourmet burger bar in
East Liberty, the original BRGR.@

INSPIRATION

While originally inspired by America's
quintessential sandwich, our style
doesn't stop there. We want to
introduce you to new flavors, to see

a burger in a new way, but mainly to
enjoy the perfect pairing of a burger
and a shake.

FRESH, LOCAL BEEF

To ensure that everyone does indeed
love their burger, we get our beef
delivered daily from Curtze Meats in
Erie, PA.

HOMEMADE ICE CREAM

To complement your burger, can
we recommend a handmade shake?
It's made from hand-spun premium

ice cream.

and, yes, it's

BEE-ARR-GEE-ARR

APPETIZERS

Before moving on to the burgers, get some small plates
for the table.

TRIO OF SLIDERS 9
mushroom - Swiss, bacon - cheddar,
bleu cheese - arugula

BRGR PIEROGIES 6

housemade pierogies filled with ground

angus + brie + peppers. caramelized onions, herb-
parmesan sauce

GRILLED CHEESE “BITES” 6

provolone, applewood smoked bacon, truffle
aioli, tomatoes, pickle chips, grilled on texas toast,
served with a side of tomato fondue

POT ROAST POTATO SKINS 6
slow braised pot roast, bacon lardons, smoked
gouda, gruyere, green onions

FRENCH FRIED ZUCCHINI + PORTOBELLO

MUSHROOMS 5
smoked tomato aioli

FRIED PICKLES 4

We also have some good old simple fries, onion rings,
and more that come as sides.



HANDCRAFTED

BURGERS

BEEF

Our beef is a handcrafted blend of sirloin, chuck,
rib eye, and strip specially ground for us daily
and delivered from Curtze Meats in Erie.

KOBE BEEF 12

pickled red onions, arugula, creamy bleu cheese,
oven-roasted tomatoes

« add foie gras: $12

DOUBLE YOI 9
pastrami, Swiss cheese, fried egg, cole slaw,
thousand island

FIRE IN THE HOLE 9
guacamole, jalaperios, pepper jack cheese,
chipotle mayo, sriracha

AVERAGE JOE 7
lettuce, tomato, onion, with or without cheese
« add bacon: $1 ¢ bleu or brie cheese: $1

BUTTON BUSTER 10
braised beef short ribs, white cheddar cheese,
béarnaise aioli, onion rings

SHROOMS 9
forest mushrooms, caramelized onions, brie
cheese, mustard aioli

CEASE AND DESIST 8

American cheese, caramelized onions, thousand
island dressing

« double meat, double cheese: $7

This is the reason you came here,
whether you know it or not. Let us
craft a burger you've never had before.

AND MORE

In addition to our custom beef blend, we also
craft special flavors with alternatives to the
traditional burger.

KING SALMON 9
6 oz. wild king salmon, cucumber + tomato relish,
applewood smoked bacon, arugula, caper aioli

MY BIG FAT GREEK BURGER 12
lamb patty, seared gyro meat, tzatziki sauce, red
onion, lettuce, tomato

SANTE FE HIPPIE 8

grilled corn + black bean falafel burger,
guacamole, shredded lettuce, tomato, pepper jack
cheese, cilantro-lime creme fraiche

MAUI WOWIE 12
mahi-mahi + shrimp patty, spicy mango cilantro
slaw, corn sabritas, gaucamole, red onion

CALIFORNIA LOVIN® 9
turkey burger, alfalfa sprouts, provolone cheese,
pesto aioli, avocado, oven-roasted tomatoes



WIN E

RED GLASS / BOTTLE

Cellar 8 Cabernet Sauv. 8/25

Carmenet Cabernet Sauv. 9/30

Coppola Directors Cabernet Sauv. 11/ 40

Cakebread Cabernet Sauv. -/95

Main Street Merlot 8/25

Ironstone Merlot 10/35

Stags' Leap Merlot s WHITE GLASS / BOTTLE

Masi Chianti Ruffino DOC 9/30 Parducci Chardonnay 7125

Pascual Toso Malbec 9/30 Trinity Oaks Chardonnay 8/25

Mark West Pinot Noir 9/30 Coppola Director's Cut Chardonnay 9/35

Stoneleigh Pinot Noir 12/ 45 Cakebread Chardonnay -/90

Black Opal Shiraz 8 /25 Benvolio Pinot Grigio 8/25

Lock & Key Meritage Blend 8/30 Kendall Jackson Pinot Gris 12/ 45
Lindemans Riesling Bin 75 8/25
St. Francis White Splash Blend 10 /35
Seaglass Sauvignon Blanc 9/35

Silverado Miller Ranch Sauvignon Blanc 12/45

WHITE ZINFANDEL

Sycamore Lane 7125



BEER

DRAFT BEER please ask your server about our seasonal selections

Miller Lite Lager 3.50 Stella Artois Belgium Ale 5.50
Yuengling Lager 3.50 Lindemans Framboise Belgium Ale 10.00
Blue Moon Ale 475 21st Amendment Brew Free or Die 6.50
Sam Adams Seasonal 4.75 Bells Seasonal 5.50
Guinness Stout 525 Full Pint Seasonal 5.50
Rogue Dead Guy Ale 7.00 Founders Seasonal 6.00
Founders Breakfast Stout 7.50 Dark Horse Crooked Tree IPA 5.50
Southern Tier 2x IPA 6.00 Terrapin Rye Pale Ale 5.50
Great Lakes Seasonal 5.00 East End Big Hop IPA 5.50
Magic Hat #9 Ale 5.00 Church Brew Works Seasonal 6.00
BOTTLED BEER pleaseaskyour server about our seasonal selections
LAGER ALE

Coors Light 3.75 Brooklyn Brown Ale 5.75
Miller Lite 3.75 Sierra Nevada Pale 5.25
Bud Light 3.75 Delirium Tremens 12
Michelob Ultra 3.75 Chimay (red or blue) 12
IC Light 3.75 Shock Top 5
Yuengling 3.75 IPA

Labatt Blue 373 Flying Dog Raging Bitch 5.50
Amstel Light 425 Boulder Hazed & Infused 5.75
Heineken 425 Green Flash West Coast 9.00
Heineken Light 425 Great Divide Hercules Double 8.00
Corona 425 Dogfish Head 60 Minute 6.00
Corona Light 425 pogtish Head 90 Minute 7.50
Sam Adams Boston Lager 5.50

Red Stripe 5.25 STOUT

Dos Equis 4.00 Samuel Smith Oatmeal 8.00
Penn Pilsner 550 Troegs Java Head 5.50
Pilsner Urquell 525 Great Divide Yeti 8.00
NON-ALCOHOLIC CIDER

Kaliber Premium Import 3.75 Woodchuck Amber 5.50

ALTERNATIVE
Seagrams Coolers 475



craft your own

BURG

Don't like go ahead‘
ours? Make

it better. make my burger

choose a
ANGUS 6  SALMON 8

E AT HIPPIE 6  KOBE 9
TURKEY 6  LAMBPATTY 9
MAHI-MAHI 9

and a

CHALLAH

U N WHOLE WHEAT
LETTUCE WRAP
NAKED

probably some $1each

WHITE CHEDDAR PEPPER JACK
H E E s E BRIE AMERICAN
SWISS

BLEU CHEESE

PROVOLONE
maybe a few $1each
FRIED EGG CARAMELIZED ONIONS
x T R A S AVOCADO JALAPENOS
BACON

MUSHROOMS



OTHER FARE

Craving something other than a burger?.

SMITH’S LOCAL HOT DOG 5
quarter pound hot dog

e add kraut + onion: $1

« add guac, bacon + spicy mayo: $2

CRACK MAC + CHEESE 10

penne pasta with our housemade
crack dip, served with a Smith's hotdog
e crack mac only: $6

SALADS

A lighter, healthier fare, our salads also source local

vegetables and have options to make them extra special.
Half orders of our salads are available upon request.

CHOPPED SALAD 8

chopped iceberg, applewood smoked bacon, oven
roasted tomatoes, egg, bleu cheese, green goddess
dressing

CLASSIC CAESAR 7
romaine hearts, parmesan, garlic croutons
« add grilled chicken: $6

GREEK SALAD 9

chopped romaine, diced tomato, black olives, diced
cucumbers, red onion, banana peppers, feta, white
balsamic vinaigrette

« add grilled chicken: $6

SIDES

HOUSEMADE CHIPS 4
crack dip @

HOUSEMADE CHILI 6
served with cheddar cheese,
green onions + sour cream

FRIED ONION RINGS 5
« add truffle cheese whiz: $1

BRGR FRIES 4

tossed with parmesan + herbs
« add truffle cheese whiz: $1
e add chili + cheddar cheese: $3

SEASONAL COLE SLAW 4

.What’s crack dip, you ask? It's just the
most delicious cheese concoction we've ever
experienced. And we think you'll enjoy it, too.

KIDS

served with choice of fruit, veggies
or french fries.

TWO MINI CHEESEBURGERS 6
GRILLED CHEESE 6

MAC ‘N’ CHEESE 6

HOT DOG 6

CHICKEN FINGERS 6



HANDCRAFTED

SHAKES

OK, this might be the real reason you're
here. After a burger and a shake, the original
reason might not matter.

Ask b [ shak
S P I K E D S H A K E S sesleé/gg;'servera out our seasonal shake

made with hand-spun premium ice cream, each shake is
handcrafted to order.

TOASTED ALMOND 8
irish cream + hazelnut + amaretto + vanilla bean

SALTY CARAMEL 8
bourbon + caramel sauce + sea salt + vanilla bean

S’MORES 8
marshmallow vodka + vanilla bean & dark
chocolate

CUPAJOE 8
whiskey + espresso + dark chocolate

UN-SPIKED SHAKES

Don't worry, kids and drivers—we've got you covered
with some classic flavors that are still just as delicious,
and only $5 each.

VANILLA DARK
YT DR Aa CHOCOLATE

NOT JUST SHAKES

We also do floats, sodas, and desserts. We
get our sodas from the legendary Natrona
Bottling Company. Simply put, they're great.

SPIKED FLOATS

BOURBON CHERRY 8
boubon+ cherry soda
+ dark chocolate

ADULT ROOT 8
root beer liqueur + Coca Cola
+ vanilla bean

SODA

NATRONA BOTTLING COMPANY 3.5
root beer, cherry soda, grape soda,
ginger beer

« make it a float: $5

FOUNTAIN 2.25
coke, diet coke, sprite, ginger ale,
cherry coke, lemonade, iced tea

DESSERTS

COOKIE ICE CREAM SANDWICH 5
CHOCOLATE BROWNIE A LA MODE 6



