
APPETIZERS AND SHAREABLE SIDES
CHILI  4 / 6
TRADITIONAL MEAT AND BEAN CHILI TOPPED WITH
CHOPPED ONIONS, WHITE CHEDDAR, AND SOUR CREAM

BRU FRIES / CHILI CHEESE FRIES 6 / 8
GOLDEN FRIES WITH HOUSE KETCHUP, 
BLACK PEPPER MAYO, AND HOUSE CHIPOTLE BBQ SAUCE

SOFT PRETZELS   7
SERVED WITH BEER CHEESE AND SPICY MUSTARD

BUTTERMILK FRIED CHICKEN TENDERS  8
TRADITIONAL SOUTHERN FRIED CHICKEN WITH  
HOUSE CHIPOTLE BBQ SAUCE

TRIPLE DIP  9
WHIPPED GOAT CHEESE WITH PEPPADEW PEPPER JAM, 
EDAMAME HUMMUS WITH PINE NUTS, GUACAMOLE, AND 
GRILLED NAAN BREAD

BBQ NACHOS   PORK OR CHICKEN 11
CORN TORTILLAS, WHITE QUESO, PICKLED JALAPEÑOS, 
LETTUCE, PICO, SOUR CREAM, AND GUACAMOLE

CHICKEN WINGS  10
10 WINGS TOSSED IN CAVERN CLUB HOT SAUCE, SERVED
WITH CELERY, CUCUMBER, TOMATO, AND GORGONZOLA SALAD

ROASTED JALAPENO MAC AND CHEESE  9
ANDOUILLE SAUSAGE AND SHRIMP TOSSED WITH CAVATAPPI
PASTA IN SPICY CHEESE SAUCE

BRU BOARD  12
TALEGGIO CHEESE, HORSERADISH HAVARTI, BACON-CHIVE 
CREAM CHEESE, PROSCIUTTO, SALAMI, AND HOT SOPPRESSATA 
SALAMI SERVED WITH MARINATED RED ONIONS, TOMATO JAM,
AND GRILLED BAGUETTE

ONION RINGS  7
BEER-BATTERED AND SERVED WITH HOUSE KETCHUP

FRESH SALADS

DESSERTS

GORGONBERRY PECAN  5 / 8
SPRING MIX, CRANBERRY-POPPYSEED DRESSING, 
GORGONZOLA, CRANBERRIES, CANDIED PECANS, AND 
CRUNCHY BACON

SRIRACHA CAESAR  5 / 8
ROMAINE, RED ONIONS, TOMATOES, PARMESAN, HOUSE 
CROUTONS, AND SRIRACHA DRIZZLE

BUTTERMILK COBB  6 / 9
ICEBURG, BACON, TOMATOES, GUACAMOLE, RED ONIONS, 
BOILED EGG, GORGONZOLA, CROUTONS, AND CUCUMBERS

CHOPPED  6 / 9
ROMAINE, SALAMI, PROVOLONE, PICKLED PEPPERS, 
CRISPY GARBANZO BEANS, PINE NUTS, TOMATOES, AND
OREGANO VINAIGRETTE

VALENCIA  6 / 9
SPRING MIX, AVOCADO, MANDARIN ORANGES, MARCONA 
ALMONDS, QUINOA, RED ONION, GOAT CHEESE AND 
WHITE BALSAMIC ORANGE VINAIGRETTE

BRU BURGER 11
TALEGGIO CHEESE, BACON, TOMATO JAM, CARAMELIZED
ONIONS, CHOPPED LETTUCE, AND MAYO

ROMA BURGER  11
ARUGULA PESTO, CRISPY PROSCIUTTO, ROASTED RED
PEPPERS, MOZZARELLA, AND BALSAMIC ONIONS

BOURBON BURGER 10
BACON, PEPPERCORN-BOURBON GLAZE, AND  
HORSERADISH HAVARTI

FARMSTEAD BURGER 11
SHAVED BRUSSELS SPROUTS, PROSCIUTTO, TRUFFLE AIOLI, 
APPLE MOSTARDA, AND FARMSTEAD FETA CHEESE 

PROVENÇAL BURGER 10
BASIL AIOLI, MARINATED RED ONIONS, 
HERBED GOAT CHEESE, AND SAUTEÉD MUSHROOMS

MELT YOUR FACE BURGER 12
HABAÑERO HOT SAUCE, HABAÑERO HAVARTI, HABAÑERO
WHOLE GRAIN MUSTARD, JALAPEÑOS AND GARDEN

VIKING FARMS LAMB BURGER 12
CUCUMBER SAUCE, FETA-OLIVE RELISH, AND GARDEN

THE BEGINNING BURGER    8
AMERICAN CHEESE, PICKLE, MAYO, MUSTARD, KETCHUP,
AND GARDEN -- ADD BACON 2

GARLIC THREE CHEESE BURGER 10
SWISS, AMERICAN, MOZZARELLA, ROASTED GARLIC,
AND TRUFFLE AIOLI

MUSHROOM AND SWISS  9
MARINATED MUSHROOMS, SWISS, AU JUS,
AND GARDEN

HOUSEMADE VEGGIE BURGER  9
GARBANZO AND MUSHROOM PATTY TOPPED WITH 
BALSAMIC MAYO, AND GARDEN ON AN OAT BUN

VEGAN QUINOA BURGER 10
GARBANZO BEANS, PEPPADEW PEPPER JAM, AND
SQUASH CHOWCHOW ON AN OAT BUN
*SERVED WITH A PORTOBELLO, AVOCADO, AND 
BALSAMIC SALAD

PATTY MELT 8
1000 ISLAND, CARAMELIZED ONIONS, AND AMERICAN

CHEESE ON RYE

MEMPHIS BBQ MELT  9
PULLED PORK, WHITE CHEDDAR, HOUSEMADE BBQ,
FRIED ONIONS, AND SOUTHERN-STYLE SLAW

BLACKENED MAHI MAHI  9
TARTAR SAUCE AND GARDEN

GRILLED PORTOBELLO VEGGIE SANDWICH 9
GRILLED PORTOBELLO MUSHROOM, ROASTED RED PEPPERS,
ARUGULA, GOAT CHEESE, BALSAMIC ONIONS, AND PESTO
ON RYE

BEER-BATTERED COD 10
BEER-BATTERED COD, SQUASH CHOWCHOW, LETTUCE, AND
HABAÑERO TARTAR SAUCE

BURGER SNACK 5
AMERICAN CHEESE, PICKLE, SPECIAL SAUCE, AND GARDEN

 PEACH WHITE CHOCOLATE BREAD PUDDING    6           S’MORES CAKE    5           CHEESECAKE     5                    

          ROOT BEER FLOAT    5        HAND DIPPED MILK SHAKES    VANILLA / CHOCOLATE / STRAWBERRY    5

* 

add chicken, mahi-MAHI, shrimp   4O

add fries, slaw, fresh fruit or basil pasta salad   2  /  add onion rings   3O
O chicken breast, turkey burger, or veggie patty may be substituted

gluten-free menu available upon request
OUR BURGERS ARE MADE FROM A SIGNATURE GRIND OF SIRLOIN, CHUCK, AND BRISKET. OUR CHICKEN IS ALL-NATURAL, LOCALLY RAISED MILLER’S AMISH FARM CHICKEN.

CUSTOMERS WITH WEAKENED IMMUNE SYSTEMS HAVE AN INCREASED HEALTH RISK FROM CONSUMING RAW OR UNDERCOOKED ANIMAL FOODS.

CHEF BURGERS

CLASSIC BURGERS AND SANDWICHES

MEXICALI BBQ BURGER  10
WHITE QUESO, PICKLED JALAPEÑOS, GUACAMOLE, 
FRIED ONIONS, HOUSE CHIPOTLE BBQ SAUCE, LETTUCE, 
AND TOMATO

STILTON BLEU CHEESE BURGER 11
PEAR-BACON JAM, FRIED ONIONS, TRUFFLE AIOLI, 
AND SPINACH

AHI TUNA BURGER  12
SWEET CHILI MAYO AND CUCUMBER SLAW
ON AN OAT BUN

GROUND TURKEY BURGER  11
CARROT-GINGER SLAW, PEACH COMPOTE, AND CURRIED
MAYO ON AN OAT BUN

THE END BURGER 11
HORSERADISH HAVARTI, OVER EASY EGG, 
CARAMELIZED ONIONS, LETTUCE, TOMATO, AND TRUFFLE AIOLI

HONEY CHIPOTLE BBQ BURGER 12
BACON, CARAMELIZED ONIONS, WHITE CHEDDAR, ONION RING, 
BBQ PULLED PORK AND BLACK PEPPER MAYO

~



        

Gluten-Free Menu  
   

Salads 

 

Gorgonberry Pecan 

Cranberry-poppyseed dressing, 

gorgonzola, cranberries, candied 

pecans, and crunchy bacon 

Sriracha Caesar 

Red onion, tomato, parmesan, and 

sriracha drizzle 

Buttermilk Cobb 

Bacon, tomato, guacamole, red 

onion, boiled egg, gorgonzola, and 

cucumbers 

Chopped Salad 

Romaine, salami, provolone, roasted 

red peppers, pine nuts, tomato, and 

oregano vinaigrette  

 

 

 

 

 

                        Dessert 

                    Hand Dipped Milkshakes 

              Vanilla / Strawberry / chocolate 

 

 

 

 

 

 

 

 

 

 

 

 

Burgers / Sandwiches 

(Substituted with gluten-free bun) 
 

Bru Burger 

Taleggio cheese, bacon, tomato jam, 

caramelized onion, chopped lettuce, 

and mayo 

Bourbon Burger 

Bacon, peppercorn-bourbon glaze, 

and horseradish Havarti 

Garlic three cheese burger 

Swiss, American, mozzarella, 

roasted garlic, and truffle aioli 

Provençal 

Basil aioli, red onion jam, herbed 

goat cheese, and sautéed 

mushrooms 

Farmstead Burger 

Shaved Brussels Sprouts, 

prosciutto, garlic aioli, apple 

mostarda, and Farmstead feta 

cheese 

Viking Farms Lamb Burger 

Cucumber sauce, feta-olive relish, 

and garden 

Melt Your Face Burger 

Habañero hot sauce, habañero 

Havarti, habañero whole grain 

mustard, and garden  

The End 

Horseradish Havarti, fried egg, 

caramelized onion, lettuce, tomato, 

and truffle aioli 

The Beginning (with or without bacon) 

American cheese, pickle, mayo, 

mustard, ketchup, and garden 

Patty Melt   

1000 island, caramelized onions,  

and American cheese  

Burger Snack    

American cheese, pickle, special 

sauce, and garden  

Blackened Mahi Mahi       

tartar sauce and garden 

Vegan Quinoa Burger 

Garbanzo beans, peppadew pepper 

jam, and squash chowchow  

Grilled Portobello  

Grilled Portobello mushroom, 

roasted red peppers, arugula, goat 

cheese, balsamic onion, and pesto   





www.crgdining.com

Cunningham Restaurant Group has locations in Indiana, Ohio, and Kentucky. 
We invite you to be our guest at our other great concepts. 

For more information, please visit us online.
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