
DESPERADO SANDWICH
Thinly sliced grilled marinated flank steak, seared

wild mushrooms, house pickled sweet peppers,
caramelized onions, & gorgonzola cheese sauce.

$15.50

BUTTERMILK FRIED CHICKEN SANDWICH
Crisp fried chicken thigh, applewood smoked 

bacon, house pickles, lettuce, tomato, sriracha
blue cheese sauce, on an artisan bun.

$14.50

BRODERICK GRILLED CHEESE
Bacon mac & cheese, melted cheddar, grilled

tomatoes, stuffed between grilled sourdough bread.
$13

FRIED CHICKEN CORDON BLEU
Crisp fried chicken thigh topped with grilled ham,

melted swiss, house honey mustard sauce,
lettuce, & tomato.

$15

PULLED PORK BAHN MI SANDWICH
Slow roasted pulled pork, house pickled daikon & carrot, 

jalapenos, cilantro, Vietnamese citrus caramel
sauce, on a French hoagie roll.

$14.50

BRODERICK CUBANO
Grilled ham, pulled pork, melted swiss cheese, 

house pickles, & mustard on a grilled
sourdough hoagie.

$15

JOHNNY CASH BURGER
1/2 lb. CA-Certified USDA Choice Angus beef, cheddar 

cheese, applewood-smoked bacon, house-pickled 
sweet peppers, fried onion crisps, & BBQ sauce.

$15.50

TRUE BLEU BURGER
1/2 lb. CA-Certified USDA Choice Angus beef,

applewood-smoked bacon, crumbled bleu cheese,
fried onion crisps, & garlic aioli.

$15

OLD SCHOOL BURGER
1/2 lb. CA-Certified USDA Choice Angus beef,

cheddar cheese, lettuce, tomato,
ketchup, mustard, & house pickles.

$13

EL CHARRO BURGER
1/2 lb. CA-Certified USDA Choice Angus beef,

pickled jalapenos, pepper jack cheese,
fried onion crisps, & spicy steak sauce.

$14.50

BISON BURGER
Ground bison, sage cheddar cheese, lettuce,

tomato, grilled red onion, chipotle aioli,
& house made steak sauce.

$16

LAMB BURGER
Lebanese spiced ground lamb, roasted tomato,

goat cheese, garlic aioli, red onion, arugula,
& basalmic vinaigrette.

$16

GORGONZOLA MUSHROOM BURGER
1/2 lb. CA-Certified USDA Choice Angus beef, seared 
wild mushrooms, fried onion crisps, & house made

gorgonzola cheese sauce.
$15.50

JOHN WAYNE BURGER
Diestel Ranch ground turkey, cheddar cheese,
applewood-smoked bacon, tomato, fried onion

crisps, & house made ‘wich sauce.
$14

GOLD RUSH BURGER
1/2 lb. CA-Certified USDA Choice Angus beef,

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

$16

CHILI CHEESE BURGER
1/2 lb. CA-Certified USDA Choice Angus beef,

cheddar cheese, house made chili, & fried onion crisps.
$14.50

DUCK BURGER
Ground duck, house made pear fig jam, garlic aioli,

fried onion crisps, arugula, red wine vinaigrette, 
& cheddar cheese skirt.

$16

BOAR BURGER
Ground wild boar, cheddar cheese, applewood-

smoked bacon, fried egg, fried onion crisps,
& house made apple butter.

$16

UPGRADE YOUR BURGER OR SANDWICH
+ Fried Egg ($2)   + Avocado ($2)   + Mushrooms ($3)   + Extra Bacon ($3)   + Extra Cheese ($2)

+ sub Impossible patty ($4)   + Extra Patty ($4)   + House Chili ($3)   + Gluten Free/Vegan Bun ($1)

UPGRADE YOUR FRIES
Bahn Mi Fries ($6)   Garlic Fries ($3)   Buffalo Bleu Fries ($3)   Gravy Fries ($4)

Gorgonzola Mushroom Fries ($4)   Chili Cheese Fries ($4)

REUBEN SANDWICH
Slow roasted corned beef, locally sourced grilled

sauerkraut, swiss cheese, & 1000 Island dressing,
on an artisan bun.

$14.50

BRODERICK HAM & CHEESE
Grilled bacon mac & cheese patty, grilled ham,
tomatoes, & cheddar cheese stuffed between

sliced sourdough.
$14

BUFFALO CHICKEN SANDWICH
Crisp fried chicken thigh tossed with house

buffalo sauce, topped with bleu cheese cressing
& crumbles, with lettuce & tomato.

$14.50

SALMON BLT SANDWICH
Grilled salmon, applewood smoked bacon, lettuce,
tomato, & smoked bacon tartar sauce, on a French

hoagie roll.
$16

OCEAN CITY SANDWICH
Screatch made Maryland blue crab cake, creole aioli,

tomato, lettuce, on an artisan bun.
$15.50



CUSTARD SHAKES

CLASSIC SHAKES - $7
Made From Frozen Custard

 
Vanilla • Strawberry • Chocolate 

Oreo • Peanut Butter • Banana
Nutty Buddy • Chocolate Almond Coconut 

Salted Caramel • Voodoo Cookie • Creamsicle 

BOOZY SHAKES- $13
Car Bomb

Chocolate, Draft Stout & Jameson

Margarita
Lime Zest, Silver Tequila, Triple Sec

Bourbon Peanut Butter Banana
Jack Daniel’s, Peanut Butter, Fresh Banana

Toasted Marshmallow Coconut
Vanilla Vodka, Irish Creme, Frangelico, Roasted Coconut Rim

Strawberry Shortcake
Pinnacle Cake Vodka , Stawberries, Whipped Cream, Vanilla Wafer

DESSERTS

VOODOO COOKIE ICE CREAM SANDWICH
Vanilla ice cream sandwiched between a dark chocolate cookie, with hints 

of cayenne & ginger. Dusted with powdered sugar & served with 
rich chocolate sauce. 

$7

BREAD PUDDING
Your choice of scratch made bread pudding: classic, chocolate or seasonal. 

Dusted with powdered sugar & topped with rich caramel sauce. 
$7

+Ice Cream($2)

BANANA PUDDING
Rich vanilla pudding, fresh bananas, vanilla wafer cookies

& whipped cream. 
$7

SALADS
Served with Your Choice of Scratch Made Dressings:

Ranch, 1000 Island, Bleu Cheese, Red Wine Vinaigrette 
or Balsamic Vinaigrette 

Extra Dressing $.75

BBQ CHICKEN SALAD
Grilled BBQ chicken breast, mixed artisan greens, cucumbers, carrots, 

tomatoes, grated cheddar, crispy onions. 
$14

+ Avocado($2)  +Bacon($3)

CALIFORNIA GREEN SALAD
Mixed artisan greens, cucumbers, tomatoes & carrots.  

$9
 + Grilled Chicken($4)  +Salmon($6) + Avocado($2)  

+Bacon($3)

FLANK STEAK SALAD
Mixed artisan greens, cucumbers, carrots, tomato, topped with boiled egg, 

bleu cheese, hand-cut fries, onion crisps, & marinated flank steak. 
$15.50

+ Avocado($2)  +Double Steak($4) 

KALE CAESAR SALAD
Tender baby kale, house caesar dressing, parmesan & croutons. 

$12 
+ Grilled Chicken($4)  +Salmon($6) + Avocado($2)  

+Bacon($3)

CHOPPED COBB SALAD
Chopped Romaine lettuce, grilled chicken breast, hard boiled egg, bleu 

cheese, tomatoes, cucumbers, applewood smoked bacon & avocado.
Served with your choice of dressing. 

$14.50

BRUNCH
Available on Saturday & Sunday from 10AM - 3PM

BISCUITS & GRAVY
Scratch country biscuits & sausage bacon gravy, with eggs your way.  

$11

CHICKEN & WAFFLES
Crisp fried chicken thigh, Belgian waffle, 

topped with maple syrup, butter.  
$14

+Gravy($2)

BREAKFAST PLATE
Choice of applewood bacon, sausage, country sausage, sauteed tofu or 

sauteed vegetables; served with eggs your way, house potatoes & sourdough 
toast. 

$12.50

CORNED BEEF HASH
House corned beef, caramelized onions, bell peppers & potatoes. 

Served with eggs your way. 
$13.50

CHICKEN FRIED STEAK & EGGS
Buttermilk-fried steak, house potatoes, country gravy & eggs your way. 

$15

BREAKFAST FRIES
Hand-cut fries, topped with two eggs, corn salsa, salsa verde, crema, cheddar 

cheese, and your choice of braised carnitas, grilled flank steak, lamb 
sausage, seared tofu or sauteed veggies.  

$13

BREAKFAST BURRITO
Large chipotle flour tortilla filled with scrambled eggs, cheddar cheese, 
bacon or country sausage, & hand cut fries topped with salsa verde or 

country gravy.
$13

CRAB CAKES
Maryland Crab Cake topped with house hollandaise, served with two eggs 

your way and house potatoes.
$14.50

BREAKFAST BURGER
Broderick sausage patty, egg your way, white cheddar cheese between house 

waffles, drizzled with syrup & served with fries.
$13

PORK CHILE VERDE
Tender pork, braised with tomatillos, onions, peppers & cilantro. Served with 

grilled tortillas, two eggs, crema & cojita cheese. 
$14

MALTED WAFFLE WITH BOURBON SYRUP
Crisp malted waffle, served with butter & house made bourbon syrup. 

$11

BAKED FRENCH TOAST
Our version of the classic; made with hints of cinnamon & nutmeg, baked 
then grilled. Served with a cream cheese mousse & caramel sauce. Your 

choice of seasonal bread pudding. 
$12

BRUNCH SIDES & ADD ONS

2 Eggs $3 • Bacon $4 • Sausage $4 • Potatoes $3 • Sourdough Toast $2

Side Country Gravy $2  • Side Fried Chicken Thigh $6

Coffee $3  • Orange Juice $3

VISIT US ONLINE AT BRODERICK1893.COM OR IN PERSON AT


