
CALIFORNIA GREEN

CHOPPED COBB

SPICY STEAK

VOODOO COOKIE ICE CREAM SANDWICH

BREAD PUDDING

BREAD PUDDING FRENCH TOAST

House potatoes  

Sourdough toast  

English muffin  

Country gravy 

BRUNCH SIDES & ADD-ONS

2 eggs your way * 

 Applewood smoked bacon  

Country sausage patty 

Link sausage 

Buttermilk-fried chicken thigh 

Available on Saturdays & Sundays from 10am - 3pm

*Fries cooked in same fryer oil as non-vegan foods.

BBQ CHICKEN

KALE CAESAR

#howdoyoubroderick

VISIT US ONLINE AT  

BRODERICKROADHOUSE.COM

Mixed artisan greens, cucumbers, tomatoes, & carrots.  $10
(add grilled chicken for +$4, steak   +$6, grilled salmon for +$6) 

Chopped romaine lettuce, grilled chicken breast, hard-boiled egg, 
bleu cheese, tomatoes, cucumbers, applewood smoked bacon, & 
avocado.  $17

Grilled BBQ chicken breast, mixed artisan greens, cucumbers, 
carrots, tomatoes, grated cheddar, & fried onion crisps.  $17

Tender baby kale, parmesan & croutons tossed in house-made  
caesar dressing*.  $14.5
(add grilled chicken for +$4, steak    +$6, grilled salmon for +$6)
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Make any Broderick burger vegan by upgrading to our 
Impossible plant-based patty and our 9-Grain Vegan 
Wheat bun. Let the server know you're vegan and they 
can make sure to remove any meat/egg/dairy product 
from the original burger. 

Marinated steak, mixed artisan greens, cucumbers, carrots, 
tomato, hard-boiled egg, bleu cheese, fries, & fried onion crisps.    
$18 (add double steak +$5)  

Vanilla ice cream between dark chocolate cookies, with hints of 
cayenne & ginger. Dusted with powdered sugar & served with a 
rich chocolate sauce.  $8 

House-made bread pudding, dusted with powdered sugar & 
served with a rich caramel sauce. $8 
(add ice cream +$2) 

TREE HUGGER BURGER
House-made veggie patty, lettuce, tomato, red onion, & 
vegan ‘wich sauce on a vegan multigrain bun. Comes with 
your choice of naked fries* or side salad.  $16

 CA-CERTIFIED USDA CHOICE ANGUS BEEF®    •    SCRATCH-MADE SAUCES    •    HOUSE-MADE PICKLES & PEPPERS    •    ARTISAN BAKED BUNS    •    LOCALLY SOURCED VEGGIES

Served with your choice of house-made dressings: Ranch, 1000 Island, bleu cheese, red wine 
vinaigrette, caeasar, or balsamic vinaigrette. (extra: 2oz. +$0.50,  4oz. +$0.75) 

BREAKFAST BURRITO
Flour tortilla stu�ed with scrambled eggs, cheddar, bacon or 
country sausage, corn salsa, & hand-cut fries, topped with salsa 
verde or country gravy.   

BISCUITS & GRAVY *
House-made country biscuits, sausage gravy, & two eggs your 
way.  

CORNED BEEF HASH *
Braised house-made corned beef, caramelized onions, sweet 
peppers, & potatoes, served with two eggs your way.   

VEGAN SCRAMBLE
Sautéed zucchini, peppers, onions, mushrooms, vegan cheese 
and avocado. Served over house potatoes  

OLD SCHOOL BREAKFAST PLATE *
Two eggs your way, house potatoes, sourdough toast, & your 
choice of applewood smoked bacon, or country sausage patty.  

CHICKEN FRIED STEAK & EGGS
Buttermilk-fried steak, house potatoes, & country gravy, served 
with two eggs your way and sourdough toast. 

BANANA PUDDING
Rich vanilla pudding, fresh bananas, vanilla wafer cookies,
& whipped cream. $7.5

DESSERTS

WEEKEND BRUNCH 

VEGAN & VEGETARIAN SALADS

IMPOSSIBLE BURGER
Plant based vegan patty, wich' sauce, red onion, lettuce, 
tomatoes on a whole wheat bun Comes with your choice of 
naked fries* or side salad.  $17 

Made from frozen custard.

- VANILLA - CHOCOLATE

- STRAWBERRY - NUTTY BUDDY

- SALTED CARAMEL - OREO COOKIE

- VOODOO COOKIE

- CHOCOLATE ALMOND COCONUT

- CREAMSICLE

CAR BOMB
Chocolate, draft stout,
Jameson Irish Whisky.

BOURBON PEANUT
BUTTER BANANA
Peanut butter, fresh banana,
Maker’s Mark.

MUDSLIDE
Chocolate, Pinnacle vodka,
Kahlua, Baileys, whipped cream.

HOG WILD
House-infused bacon bourbon,
caramel drizzle, bacon crumbles.

DOUBLE STUF’D
Oreo crumble, Pinnacle vanilla
vodka, whipped cream

TOASTED MARSHMALLOW
COCONUT
Pinnacle Vanilla vodka, Baileys irish
cream, roasted coconut.

STRAWBERRY SHORTCAKE
Strawberries, Pinnacle Cake vodka, 
whipped cream, vanilla wafer.

ABSOLUT DREAM
Absolut Mandarin vodka,
orange zest, whipped cream.

$8

$13CLASSIC SHAKES 

NON-ALCOHOLIC DRINKS

BOOZY SHAKES 

JOIN US FOR HAPPY HOUR!    Monday thru Friday   2:30-5:30pm

FOUNTAIN: Coke, Diet Coke, Sprite, Barq’s Rootbeer 
Lemonade, Shirley Temple, Iced Tea, Ginger Ale, Arnold Palmer, 
Co�ee, Decaf Co�ee. $2.95

JUICE: Apple Juice, Orange Juice, Cranberry Juice, Grapefruit 
Juice, Pineapple Juice, $3

MILK: Milk $3  Chocolate Milk $3

BOTTLED: Q-Gingerbeer, San Pellegrino Sparkling Water. $3.5

MENU SYMBOLS:                  - Vegetarian - Vegan - Spicy - Gluten-free - Award-winning!

VISIT US IN
MIDTOWN SACRAMENTO  1820 L Street   (916) 469-9720

Our house-made bread pudding, baked then grilled and served 
with cream cheese mousse & caramel sauce.  

BELGIAN WAFFLE & BOURBON SYRUP
Belgian waffle served with butter, & house-made bourbon syrup.  

CHICKEN & WAFFLES
Buttermilk-fried chicken, belgian waffle, whipped butter, & 
maple syrup.   

CLASSIC BENEDICT *
Grilled English muffins, Canadian bacon, two eggs your way, & 
hollandaise sauce, served with house potatoes.  
(substitute crab cake )

PORK CHILE VERDE FRIES
Tender pork braised with tomatillos, onions, cilantro, & serrano 
peppers, served over hand-cut french fries & covered with two 
eggs, corn salsa, crema, & cheddar cheese.  

BREAKFAST FRIES
Hand-cut fries topped with two eggs, corn salsa, salsa verde, 
cheddar cheese, & your choice of braised carnitas, grilled steak, 
country sausage, or sautéed veggies. 

KENTUCKY BOURBON HOT FRIED CHICKEN & EGG
Buttermilk-fried chicken tossed in hot kentucky bourbon oil, 
1 egg your way, house-made pickles, & ‘wich sauce on an 
artisan bun. 

ASIAN SALMON
Mixed greens, grilled salmon, tomato, cucumber, pickled diakon & 
carrots, asian sesame dressing, crispy fried noodles.  $18

VEGETARIAN FRIED CAULIFLOWER
Lightly-breaded cauliflower, deep fried, & served with vegan 
‘wich sauce.  $12

MUSHROOM SWISS IMPOSSIBLE
Whole grain bun, vegan swiss cheeze, marinated oyster 
mushrooms, lettuce, tomato, red onion.  $18 
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Automatic 20% gratuity will be 
added for parties of 6 or more



BRUNCH SPECIALS 

Broderick Avocado Toast   

Toasted Sourdough bread, fresh sliced avocado, mixed medley 

cherry tomatoes, arugula, feta cheese and house-made balsamic 

glaze 

Add a poached egg 1.50 

The Creek  

Mushroom, spinach, and avocado omelet sprinkled with feta 

cheese and chives. Served with house potatoes and sourdough 

toast 

Country Benedict   

Country sausage patty on biscuits with poached eggs, topped with 

country gravy. Served with choice of house potatoes or naked fries 

Upgrade to Fried Chicken 2 

Broderick Chilaquiles   
Corn tortilla chips, pork chile verde and scrambled eggs. Topped 

with queso fresco, sour cream, pico de gallo, and avocado. Served 

with house potatoes. 

Broderick Scramble  

Bacon, sausage, onion, mushrooms, and cheddar cheese. Served 

over house potatoes and sourdough toast. 

MORNING BUZZ 

Broderick Bloody Mary   
Choice of Ardbeg Scotch, Belvedere Vodka, Bacon-infused 

Bourbon, or Jalapeño & Serrano infused Tequila and Mezcal 

Tajin Salt Rim 

Garnished with House Pickled Vegetables 

Mimosa Sunrise   
Chandon Brut 

Choice of Orange & Cranberry, Orange, Grapefruit, Cranberry, or 

Peach 

A Day at the Races   

Ketel One Botanical Grapefruit & Rose Vodka 

Peach Liqueur & Peach Purèe 

Orange Bitters & Lemon  

Topped with Rosè Champagne  

Hog Wild   

Breakfast Boozy Shake with House-infused Bacon Bourbon 

Bacon Crumbles & Caramel 

Topped with Whip Cream  

Orange Blossom   
Ketel One Botanical Peach & Orange Blossom Vodka 

Lemon & Orange 

Topped with Chandon Brut 

Tanya’s Pick Me Up   

Bulleit Bourbon 

St. George Coffee Liqueur & Baileys Irish Cream 

Brown Sugar 
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