
WELCOME TO
BRODERICK MIDTOWN SAC

1820 L Street, Sacramento, CA 95811
(916) 469-9720

www.broderickroadhouse.com

VISIT OUR OTHER LOCATIONS!
WALNUT CREEK   1548 Bonanza Street  (925) 945-6960

FOLSOM   185 Placerville Road   (916) 986-9785

   WEST SACRAMENTO   319 6th Street   (916) 372-2436

EAT WITH INTEGRITY

 CA-CERTIFIED USDA CHOICE ANGUS BEEF®    •    HOUSE-MADE SAUCES    •    PEPPERS PICKLED ON PREMISES    •    ARTISAN BAKED BUNS    •    LOCALLY SOURCED VEGGIES

COLOSSAL WINGS

BACON MAC & CHEESE

49ers BUFFALO NUGGETS

WISCONSIN CHEESE CURDS

FRIED CAULIFLOWER
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AVAILABLE AT BAR
& HIGH TOPS ONLY JOIN US FOR HAPPY HOUR!    Monday thru Friday   3-6 pm

The legacy of David Broderick starts in 1849, when he came to San Francisco in pursuit of gold and found himself caught up in California’s turbulent politics, due to the 
conflict between free soilers & proponents of slavery. He ran and won a seat on the State Senate, then rose to Lieutenant Governor and finally to US Senator, leading the Free 
Soiler Party, who aimed to block slavery’s expansion into the western states. Being vocal in his opinions, he caught the ire of pro-slavery Chief Justice David Terry, and was 
challenged to a duel on September 13th, 1859. Terry & Broderick faced o� at Lake Merced in San Francisco, armed with hair-trigger pistols. Broderick’s gun discharged early, 
leaving him unarmed, and he was shot & wounded in the chest by Terry. Broderick died three days later. He was memorialized in 1893 as the old Washington neighborhood of 
West Sacramento was renamed to Broderick in his honor. 
We opened our first restaurant in 2012, paying tribute to both our neighborhood and a man who fought til death for what he believed in.

Baked, deep-fried til crispy, then tossed in your choice of bu�alo, 
bbq, or asian style. 
½ dozen - $15     dozen - $25

Made with bleu, gruyere & cheddar cheese, applewood-smoked 
bacon, griddled to perfection. $8

Breaded boneless chicken tossed in bu�alo sauce, served with bleu 
cheese dressing.  $8

Lightly-breaded Wisconsin white cheddar cheese curds, deep fried 
& served with ‘wich sauce.  $9

Lightly-breaded cauliflower, deep fried, & served with ‘wich sauce.  
$9

White cheddar, applewood-smoked bacon, 
house-pickled sweet peppers, fried onion crisps, 
& house-made BBQ sauce.  ��� 

SHAREABLES

FRIES

SPECIALTY BURGERS

NAKED FRIES

BANH MI FRIES 

GARLIC FRIES 

BUFFALO BLEU FRIES

POUTINE FRIES

GORGONZOLA MUSHROOM FRIES

DESPERADO FRIES

Hand-cut potatoes, twice fried, simply seasoned.  $5

Topped with slow-roasted pulled pork, pickled daikon & carrot, 
jalapenos, cilantro, Vietnamese citrus caramel sauce.  $10

Tossed with garlic aioli & herbs.  $6

Tossed with house-made bu�alo sauce, topped with crumbled bleu 
cheese.  $7

Topped with lightly breaded deep-fried cheese curds & house-made 
beef gravy.  $9

Topped with house-made gorgonzola cheese sauce & grilled gourmet 
mushrooms.  $8

Topped with thinly-sliced grilled marinated steak, grilled gourmet 
mushrooms, house-pickled sweet peppers, caramelized onions, & 
gorgonzola cheese sauce.  $11

MENU SYMBOLS:                   - Vegetarian                  - Vegan                  - Spicy                  - Gluten-free                  - Award-winning!
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All sandwiches come with your choice of naked fries or side salad. 

RIBEYE STEAK SANDWICH

FRIED CHICKEN PO’BOY

BBQ PIG WINGS

PULLED PORK BANH MI

SALMON BLT

FISH TACOS

Slow-roasted pulled pork, house-pickled daikon & carrot, 
jalapenos, cilantro, & Vietnamese citrus caramel sauce on 
a hoagie roll.  $15

Choice of grilled or beer battered fish, with pickled daikon & 
carrot, shredded cheddar, jalapenos, corn salsa & ‘wich sauce.  
3 for $12

Grilled salmon, applewood smoked bacon, lettuce, tomato, & 
‘wich sauce on a multi-grain bun.  $15

BLT
Applewood smoked bacon, lettuce, tomato, & ‘wich sauce on 
a multi-grain bun.  $12

Ribeye steak, garlic aioli, lettuce, tomato, caramelized 
onions, & cheddar. Try it Desperado or Pittsburgh Style.  
$16

Fried chicken bites, lettuce, tomato, ‘wich sauce on a 
hogie roll.  $14

Tender, braised pork shanks tossed with Sweet BBQ 
sauce over fries.  $14

GRILLED CHICKEN SANDWICH
Grilled chicken, lettuce, tomato, garlic aioli, on a 
multigrain bun.  $11

CHICKEN & FRIES
Half lb breaded boneless chicken, deep fried, served 
with choice of dipping sauce.  $14

BBQ BACON & CHEDDAR
Grilled chicken or pulled pork, bacon, house bbq, 
cheddar, lettuce and tomato.  $13

FRIED CHICKEN TACOS
Fried chicken, shredded cheddar, lettuce, corn salsa & ‘wich 
sauce. 3 for $12

ROADHOUSE SPECIALTIES

Desperado: grilled gourmet mushrooms, grilled onions, 
house-pickled sweet peppers, & gorgonzola cheese sauce. 

Pittsburgh: grilled gourmet mushrooms, house-pickled sweet 
peppers, swiss cheese & steak sauce. 

TRUE BLEU BURGER

OLD SCHOOL BURGER

GOLD RUSH BURGER

BISON BURGER

DUCK BURGER

Garlic Fries +$3

Bu�alo Bleu Fries +$3

Gorgonzola Mushroom Fries +$4 Bahn Mi Fries +$6

Poutine Fries +$4

   UPGRADE YOUR SIDE OF FRIES!

Applewood-smoked bacon, crumbled bleu cheese, fried 
onion crisps, & garlic aioli.  $14

White cheddar, garlic aioli, lettuce, onion, tomato, & 
house-made pickles.  $12

Bacon mac & cheese, applewood-smoked bacon, garlic 
aioli, & fried onion crisps.  $16

Bison, pepper jack, lettuce, tomato, grilled red onion, 
‘wich sauce, & steak sauce.  $15

Duck, pear fig jam, garlic aioli, fried onion crisps,  arugula, & 
cheddar cheese skirt.  $16



MIDTOWN SAC
1820 L Street

Sacramento, CA 95811
(916) 469-9720

WALNUT CREEK
1548 Bonanza Street

Walnut Creek, CA 94596
(925) 945-6990

FOLSOM
185 Placerville Road

Folsom, CA
(916) 986-9785

WEST SAC
319 6th Street

West Sacramento, CA 95605
(916) 372-2436

COMING SOON TO ARDEN ARCADE!

VISIT US ONLINE AT  BRODERICKROADHOUSE.COM   OR IN PERSON AT:

CALIFORNIA GREEN

CHOPPED COBB

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

VEGETARIAN FRIED CAULIFLOWER

BBQ CHICKEN

CAESAR

Mixed artisan greens, cucumbers, tomatoes, & carrots.  $9
(add grilled chicken for +$4, or grilled salmon for +$6) 

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) 

Chopped romaine lettuce, hard-boiled egg, bleu cheese, 
tomatoes, cucumbers, applewood smoked bacon, & 
avocado. Your choice of fried chicken, grilled chicken or 
Bu�alo chicken. $14

Grilled BBQ chicken, mixed artisan greens, cucumbers, carrots, 
tomatoes, grated cheddar, & fried onion crisps.  $14 

Hearts of romaine, parmesan & croutons tossed in house-made  
caesar dressing*.  $9
(add grilled or fried chicken for +$4, or grilled salmon for +$6,)

Steak, mixed artisan greens, cucumbers, carrots, tomato, 
hard-boiled egg, bleu cheese, fries, & fried onion crisps.      
$15 (add double steak +$5)  

Lightly-breaded cauliflower, deep fried, & served with 
vegan ‘wich sauce.  $8 

 CA-CERTIFIED USDA CHOICE ANGUS BEEF®    •    HOUSE-MADE SAUCES    •    PEPPERS PICKLED ON PREMISES    •    ARTISAN BAKED BUNS    •    LOCALLY SOURCED VEGGIES

$2 OFF

VEGAN & VEGETARIAN SALADS

IMPOSSIBLE BURGER
Impossible patty, vegan wich' sauce, red onion, lettuce, 
tomatoes on a whole wheat bun. Comes with your choice 
of naked fries* or side salad.  $14    

MUSHROOM SWISS IMPOSSIBLE
Whole grain bun, vegan swiss cheeze, marinated oyster 
mushrooms, lettuce, tomato, red onion.  $15    

MUSHROOM CHEEZE “STEAK”

Old School Burger & 
choice of draft beer

Please see our beer boards or ask 
your server for our rotating selection

ALL WINE, 
DRAFTS & WELLS

NAKED FRIES $2.5

GARLIC FRIES $3

BUFFALO BLEU FRIES $3.5

POUTINE FRIES $4.5

ROLLING ROCK “YOU CALL IT” 
WELLS

$3 $4
BBQ CHICKEN 

TACOS (2)
BURGERS & BREW

$10 $5 1/2 OFF FRIES

AVAILABLE AT BAR
& HIGH TOPS ONLY HAPPY HOUR: Mon - Friday  3-6 pm FRI – SAT: 10PM – CLOSE

SUN – THURS: 9PM – CLOSE

GORGONZOLA 
MUSHROOM FRIES $4

BAHN MI FRIES $5

DESPERADO FRIES $5.5
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- VANILLA  - CHOCOLATE

- STRAWBERRY   - NUTTY BUDDY

- SALTED CARAMEL  - OREO COOKIE

- CHOCOLATE ALMOND COCONUT

- CREAMSICLE

CAR BOMB
Chocolate, draft stout, Jameson.

BOURBON SALTED CARAMEL
Jim Beam, sea salt, Ghirardelli caramel.

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

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

ABSOLUT DREAM
Absolut Mandarin vodka & orange zest.

$7.50 $13

#howdoyoubroderick

Many items on our menu can be made vegetarian, vegan, 
or gluten-free by simply substituting ingredients with 
something else.  Ask your server for details!

DESSERTS

BOTTLES CANS

DRAFTS

CLASSIC SHAKES BOOZY SHAKES 

Grilled oyster mushrooms, pickled sweet peppers & 
onions, vegan mozzarella cheeze, crusty hoagie roll, 
vegan ‘wich sauce.  $15    

ROLLING ROCK $4

MODELO ESPECIAL $5

CLAUSTHALER (NA) $5

BLUE MOON $5.5

SIERRA NEVADA PALE ALE $5.5

STELLA ARTOIS $5.5

LOST COAST GREAT WHITE $5.5

FIRESTONE WALKER 805 $5.5

LAGUNITAS IPA $6

BALLAST POINT SCULPIN IPA $7

DOGFISHHEAD 90 MIN IPA $7

VICTORY GOLDEN MONKEY TRIPEL $7

OLYMPIA $4

BUDWEISER $5

BUD LIGHT $5

COORS LIGHT $5

PBR 16oz $5

ST ARCHER BLONDE ALE $5.5

GUINNESS STOUT $6

ME SO HONEY BLONDE $6

CIDER
ACE PINEAPPLE CIDER $6

COMMON BLOOD ORANGE CIDER $6

TRULY HARD SELTZER $5

WHITE
KIM CRAWFORD PINOT GRIS $7/$26

CHATEAU STE. MICHELLE CHARDONNAY $8/$30

JOSH CELLARS SAUVIGNON BLANC $8/$30

WENTE “RIVA RANCH” CHARDONNAY $9/$34

RED
VELVET DEVIL MERLOT $7/$28

GNARLY HEAD CABERNET SAUVIGNON $8/$30

RODNET STRONG SONOMA CABERNET $12/$46

MEIOMI PINT NOIR $12/$46

SPARKLING
DA LUCA $7

PROSECCO $7

ROSÉ
SIMI DRY ROSÉ $8/$30

SEASONAL SELECTION. 
Ask your server for details!


