bi t es

Cheese Stuffed Jalapeño Pretzel

Crispy Brussels Sprouts

8

With bacon, goat cheese and maple balsamic glaze.

Edamame
The O.G. Tater Tot App

7

soup, Bre a ds a nd s a l a ds
Beer Broccoli Cheddar Soup

9

Peppadew peppers stuffed with goat cheese and dates, wrapped in
bacon and drizzled with balsamic reduction.

Veggies & Dip

8

Beemster yellow gouda, aged blue cheese, drunken goat cheese and
aged Irish sharp cheddar cheese board accompanied with marcona
almonds, Castelvetrano olives, peruvian sweet peppers, sweet dried
cherries, red plum jam, crackers and crostini’s.

Linden St. Charcuterie Board

HELP US FEED F O RT C O L L I N S

10

Mozzarella cheese, fire roasted tomatoes, fresh basil and marinara sauce.

7

The Italian Tot

8

Buffalo Chicken & Brussels Sprouts

9

Napoli Pizza

A savory dip of goat, parmesan, manchego and cream cheese with
roasted corn and diced green chilies. Served with tortilla chips.
Cheddar and Spanish Manchego cheeses melted between two slices of
thick Texas toast, served with a side of tots.

13.5

fl at bre a d piz z as
Margherita

Chinese inspired potsticker dumplings with a brown sugar and ginger
based ponzu dipping sauce.

Kyle’s Classic Grilled Cheese

8

Smoked salmon, Marcona almonds, fresh berries, goat cheese, and
balsamic dressing.

23

Mexican Street Corn

7

Fresh romaine salad, parmesan cheese, caesar dressing with
garlic butter croutons. Add Chicken +2

Spinach Salad

All the amazing fixin’s of our delicious cheese board with freshly cut dry
cured soppressata salami, Creminelli prosciutto and artisan dry cured
barolo salami. A perfect treat for the whole table. Veramente Magnifico!!

Jiaozi Steamed Potstickers

7

Smoked bacon and sharp cheddar baked into a hearty 8 oz rye bread,
served warm with herb butter. Locally made with robust flavors of bacon
and cheese. Mmmmm.

The PB Caesar
14

11

House made creamy broccoli cheddar soup with Prost Brewery Pils beer.
Served with a slice of our bacon-cheddar bread. Add Bacon +2

Bacon-Cheddar Bread

Carrots, celery and pita chips with your choice of house-made spinach
artichoke dip, roasted red pepper hummus or made from scratch curry
yogurt dip.

Artisan Cheese Board

Totchos

7

Our famous crispy potato tots tossed in homemade garlic
parmesan seasoning.

Devils on Horseback

With made from scratch whole grain stout mustard.
Tater tots, smothered in queso cheese and topped with jalapeños, bacon,
and fire roasted tomatoes.

Steamed soybeans in the pod, tossed with soy-miso butter.

7

12

Our famous Tots, artichoke hearts, garlic, mozzarella, goat cheese
and tomatoes.

13.5

Chicken breast and crispy brussels sprouts with mozzarella and blue
cheese, creamy garlic sauce and drizzled with hot sauce.
Mozzarella cheese and marinara sauce topped with freshly sliced
prosciutto and sopressata dry cured salami.

Pour Brothers is committed to supporting our local community. We pledge to donate enough money for one meal to the
Larimer County Food Bank for every meal purchased at Pour Brothers. Every time you order, someone in our community eats.

13.5

desser t S
Caramel-Date Mug Cake w/ Vanilla Ice Cream

6

The name speaks for itself! Savory cake with caramel and a scoop
of vanilla ice cream eaten out of a coffee mug.

Black-And-Tan Brownie

7

Brown sugar-pecan blondie, topped with a layer of Guinness
chocolate cake, drizzled in chocolate. Try it a la mode!
Add Vanilla Ice Cream Scoop +1

Strawberry-Grand Marnier Cheesecake

8

Coke, Diet Coke, Cranberry Juice,
Iced Tea, Lemonade

2

Ginger Beer, Elderberry Soda, Orange Juice

3

e s t. 2 0 1 4

BITES

non -a l cohol ic drinks

BITES

Creamy cheesecake blended with strawberries and Grand Marnier,
ganache glaze, cookie crust drizzled in strawberry sauce.

&

Brunch
Honey Smoked Salmon Gravlox

10

A blend of fire roasted tomatoes, honey smoked salmon,
artichoke hearts, red onions, capers, fresh spinach and
cream cheese stacked onto a toasted bagel

Corned Beef Hash

10

Mimosa Pitcher

9

6
10

Chopped corned beef, fire roasted tomatoes, fresh spinach and an
over-easy egg covered in fresh mozzarella and muenster cheese

OMG Breakfast Sandwich

11

Bagel sandwich that lives up to its name. Enjoy a fried egg,
signature bratwurst, aged sharp cheddar, caramelized onions and
a smoked roasted tomato aioli stacked in between a toasted bagel

Seasonal Quiche

7

Scrambled eggs, pepper-jack cheese, smoked bacon and tater
tot potatoes wrapped in a sun dried tomato tortilla smothered
in house made green chili

14

14

For the adventurer who wants to make brunch an all day event.
We salute you and say not all heroes wear capes. Price per person

Manmosa

6

New Belgium sunshine wheat beer with orange juice and
a splash of champagne

World Famous Bloody Mary

8

Vodka, house made bloody mix with a grilled cheese sandwich,
bacon, pepperoncini, olive and tater tot towering over the top.
Quoted as “The best bloody mary he’s ever had,” by our
one Irish friend

Irish Breakfast Shot

4

Jameson whiskey, butterscotch schnapps with an orange juice
chaser. Taste like pancakes, maple syrup and happiness!

A slice of our seasonal made special for us by local bakery
I D’Eclair Pastry shop. Served with a spinach salad
and seasonal fruit

Breakfast Burrito

A whole bottle of champagne topped off with
fresh orange juice Fills 6-7 champagne flutes

We can make all
of our mimosas
with Cranberry
juice, just ask!

Bottomless Mimosa

Vanilla yogurt mixed with fresh seasonal fruit topped with granola

Breakfast Pizza

3

Mimosa
Classic mimosa with champagne and a splash of orange juice

Made from scratch cinnamon spiced oven baked french toast
with walnut maple dipping sauce and served with seasonal fruit

Tooty Fruity Parfait

Classic satisfying breakfast with two eggs made to order,
two strips of bacon and choice of toast, tater tots or bagel
Served with seasonal fruit

H A IR OF T HE DOG

Chopped corn beef and tater tot potatoes smothered in
a delicious smoked roasted tomato aioli. Served with two
eggs made to order

French Toast Bake

8

The Early Riser

11

Pour over Coffee

3

A local artisanal pour brought to you by Beagle Coffee Company

Brunch without booze is just a sad late breakfast

