
 

 
 

BROTHERS BITES 
 

Chips...………….….….........................................2.5 
House-made crisped, seasoned potatoes. 
Nuts...................………...........................................3 
Honey rosemary roasted mixed nuts.  
Pickled Vegetables......….......................................4 
Edamame................................................................4 
Steamed soy beans sprinkled lightly with sea salt. 
Tapenade of Moroccan Olives..............................5 
Stuffed Corn Bread (3)...........................................5 
Collard greens, bacon & cheddar cheese in a deep  
fried cornmeal batter. 

APPETIZERS 
 
 

Artichoke Hummus................................................8 
Served with grilled pita. 
Bavarian Pretzels................................................6.5 
Served with honey chipotle mustard. 
Steamed Mussels...................................................8 
Sambuca cream or white wine & garlic served with 
toasted baguette. 
Wings......................................................................8 
Buffalo, BBQ, Brothers rub, miso maple, spicy 
blueberry & honey chipotle mustard. 
Pulled Pork Tacos..................................................6 
With jalapeno slaw. 
Trio of Sliders.........................................................9 
Choice of Cajun Blue, All American or chorizo. 
Served with a side of seasoned chips. 
Nachos.................................................................8.5 
House cheese sauce, roasted corn, tomatoes & 
black beans with roasted chipotle salsa & cayenne 
sour cream drizzle. 
Add: Chorizo 3.5, Chicken 3.5, Shrimp 5 
Ahi.........................................................................10 
Rare seared tuna with pickled diakon radish, taro 
chips, wasabi micro greens, citrus soy & wasabi 
aioli. 
Cheese Board......................................Market Price 
Selection of cheeses & meats served with water 
crackers. 
Crab & Corn Cakes..............................................10 
Served on a bed of goat cheese slaw with Creole 
tartar sauce.         

SALADS 
 

Heirloom Tomato & Fresh Mozzarella................11 
Spring lettuce tossed with basil, olive oil & drizzled  
with balsamic reduction. Served with grilled 
baguette. 
Pear Salad............................................................10 
Roasted pears, blue cheese crumbles & fennel  
tossed in spring lettuce with almond pear 
vinaigrette. 
Grilled Romaine Hearts.......................................10 
Black bean, roasted corn & tomato salsa with 
paprika ranch dressing. 
Brothers Cobb......................................................11 
Spring lettuce, avocados, eggs, tomatoes, artichoke 
hearts, bacon & turkey with blue cheese vinaigrette. 
Add: Chicken 3.5, Shrimp 5 

 
 

All salads available in half portions. 
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Lunch 
SANDWICHES 

t Sausage Roll.......................................9 
ge, provolone, marinara, roasted red  

a toasted rustic roll. 
..................................................................9 
d pork, ham, house-made pickles, mustard  
 cheese on toasted pressed bread.  
.................................................................9 
on, tomato, avocado, poached egg & Swiss 
ed on toasted ciabbata bread with basil 

nd & Shrimp Roll...................................10 
d shrimp, jalapeno relish, Creole tartar 

..................................................................9 
d & grilled with bacon braised cabbage  

in mustard on a pretzel roll.  
urger......................................................10 
ral beef burger on a toasted egg bun with 
 pickled onions & cucumbers.  
ger...........................................................9 
burger on a toasted egg bun. (Can be made 

heddar, Swiss, Provolone. 
s: Smoked blue, goat cheese, egg, bacon, 

peppers, mushrooms, sautéed onions or 
.........................................................50 cents 
cken Wrap................................................9 
matoes, lettuce goat cheese & cucumbers  
 aioli.  
ed Perch Sandwich..............................10 
sted corn salsa with a cilantro lime aioli.  
hes served with seasoned hand-cut 

ies or goat cheese slaw............................2 
 
 

DESSERTS 
 

esserts................................................7 
                                                         

No substitutions, please. 
 

 raw food or egg products can be harmful to the 
rly & people with low immune systems. 

 
 

Hours of Operation 
Mon – Fri 11am - 2:30am 
Sat & Sun 3pm - 2:30am 

 
Brothers Lounge 

11609 Detroit Ave. 
Cleveland, OH 44102 
(216)226-2767(bros) 

www.brotherslounge.com 
info@brotherslounge.com 

w.facebook.com/brotherslounge 


