
STARTERS
CRISPY BRUSSELS SPROUTS, 13  
Topped with balsamic glaze and parmesan cheese, 
served with spicy honey sriracha sauce

SPINACH ARTICHOKE DIP, 15  
Topped with parmesan, served with crostinis

PORK BELLY, 16  
Hand cut pork belly marinated with garlic, ginger, and 
soy sauce, served with grilled pineapple

SHRIMP CEVICHE, 17 
Tomato, cucumber, avocado, onion, jalapeño, cilantro, 
and fresh lime, served with house made chips

CHICKEN WINGS, 15 
House rub or naked, served with ranch or bleu cheese 
dressing and our house hot sauce

SALADS and CHILI
BRISKET CHILI, 12  
Slow-cooked, savory, two-bean chili topped with slow 
smoked brisket, cheddar cheese, and red onions

HOUSE SALAD, 10   
Mixed greens, cherry tomatoes, red onion, goat cheese, 
candied walnuts, and tarragon vinaigrette

CAESAR SALAD*, 10 (small)/17 (large)  
Romaine hearts, parmesan cheese, croutons, and 
Caesar dressing

AHI TUNA SALAD*, 20  
Seared Ahi tuna, Napa cabbage, romaine, pineapple 
salsa, cucumbers, cherry tomatoes, crispy wonton strips, 
and sesame ginger dressing

ROASTED BEET SALAD, 19  
Mixed greens, golden and red beets, goat cheese, 
pickled onion, toasted almonds, and balsamic vinaigrette

Add chicken (+8), prawns (+10), salmon (+12)

TACOS
MESQUITE CHICKEN TACOS, 17  
Topped with cilantro cabbage slaw, pico de gallo, 
honey sriracha

SLOW SMOKED BRISKET TACOS, 19  
Topped with pickled red onion, crema, and BBQ sauce

CHIPOTLE LIME SHRIMP TACOS, 22  
With cilantro cabbage slaw, pineapple salsa, chipotle 
lime sauce

BURGERS and SANDWICHES

BBQ BACON BURGER, 19  
Certified Angus Beef®, cherrywood bacon, cheddar cheese, 
onion strings, and house made BBQ sauce on a brioche bun

BRAHMA BURGER, 18  
Certified Angus Beef®, jack cheese, mixed greens, tomato, 
onion, and chipotle aioli on a toasted brioche bun 

LAMB BURGER, 22  
Superior Farms ground lamb, jack cheese, caramelized onions, 
mixed greens, tomato, and tzatziki sauce on a brioche bun

BRISKET FRENCH DIP, 20  
Slow smoked brisket, creamy horseradish, caramelized onions, 
and swiss cheese served on an artisan roll with au jus

VILLAGE SANDWICH, 18  
Smoked pulled pork, swiss cheese, house made pickles, and 
dijon aioli served on an artisan roll

Served with French fries
•  Substitute House Salad for French fries for +1.99
•  Impossible burger patty, bean patty, or gluten free bun available upon request
•  Add mushrooms (+1.5), bacon (+2), avocado (+2)

ENTREES
BLACKENED SALMON*, 34 (available starting 4 pm)  
Grilled blackened salmon served with mashed potatoes and 
seasonal vegetables, topped with pineapple salsa

BABY BACK RIBS, 18 (half rack)/28 (full rack)    
Slow smoked pork baby back ribs, topped with house made 
BBQ sauce, and served with French fries and cole slaw

GRILLED RIBEYE*, 38 (available starting 4 pm)  
12 oz. grilled ribeye served with mashed potatoes, seasonal 
vegetables, and Woodford Reserve Bourbon jus

SHRIMP PASTA, 29  
Creamy parmesan white wine sauce, basil, cherry tomatoes, 
and penne pasta

PIT MASTER PLATTER, 40  
Slow smoked brisket, half rack of pork baby back ribs, and 
slow smoked pork, served with French fries and cole slaw

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk or foodborne illness, especially if you have certain medical conditions.

DESSERTS
LEMON DROP CHEESECAKE, 13

CHOCOLATE CAKE, 13

VANILLA or BUNNY TRACKS® ICE CREAM, 6/8

NON-ALCOHOLIC BEVERAGES
ICED TEA, HOT TEA, COFFEE, OR DECAF COFFEE, 4

COKE, DIET COKE, SPRITE, 4



WINE by the glass or bottle
WHISPERING ANGEL ROSÉ 2022, 12/44
Cotes de’ Provence, France

PIPER SONOMA BRUT ROSÉ NV, 12/44
Sonoma County, CA

BOUVET BRUT NV, 9/32
Saumur, Louire, France

FRANCIS COPPOLA PROSECCO NV, 11/40
Prosecco, Italy
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FAIR OAKS VILLAGE RITAS

CLASSIC MARGARITA, 11
El Jimador Silver Tequila, Lime Juice, Agave Nectar

CADILLAC MARGARITA, 16
Don Julio Reposado Tequila, Lime Juice, and Agave 
Nectar, with a float of Grand Marnier Orange Liqueur

STRAWBERRY BASIL MARGARITA, 13
El Jimador Silver Tequila, Lime Juice, Basil Simple Syrup, 
Strawberry Puree

JALAPEÑO PINEAPPLE MARGARITA, 12
Jalapeño Infused El Jimador Silver Tequila, Lime Juice, 
Pineapple Juice, and Agave Nectar, with a Tajín rim

BLACKBERRY MARGARITA, 13
El Jimador Silver Tequila, Lime Juice, Blackberry Puree, 
Agave Nectar

BRAHMA MULES

CLASSIC MULE, 11 
Served with Tito’s Vodka

HIBISCUS TEQUILA MULE, 12
Served with Campo Bravo Reposado Tequila and Agua de Jamaica

PEACH WHISKEY MULE, 13 
Served with Crown Royal Peach Whiskey

SIGNATURE COCKTAILS
BRAHMA OLD FASHIONED, 15
Woodford Reserve Bourbon Whiskey, Demerara Syrup, 
Angostura Bitters, Orange Bitters

MANHATTAN, 14
Old Forester Rye Whiskey, Antica Carpano Sweet Vermouth, 
Angostura Bitters and Peyshaud Bitters

FILTHY MARY, 12
Vodka, Filthy Bloody Mary Mix, Lime Juice, Worcestershire 
Sauce, Tabasco

BRAHMA BREW, 16
Woodford Reserve BB Single Barrel Bourbon, Mr. Black 
Coffee Liqueur, Licor 43, Cold Brew Coffee, Vanilla Bean 
Simple Syrup, Fee Foam

BRAHMA G&T, 11
Gin, Fever Tree Elderflower Tonic, Seasonal Fruit/Herbs

SEASONAL COCKTAILS
CUCUMBER COOLER, 12

Choice of Vodka or Gin, St. Germain Elderflower 
Liqueur, Lemon Juice, Simple Syrup, and Fever Tree 

Cucumber Tonic

SUNSET IN SACRAMENTO, 13
Empress 1908 Gin, Aperol, Lemon Juice, Simple Syrup, 

Nitty’s Guava Cider, served with edible flowers

LA VIDA LOCA, 14
Del Maguey Vida Mezcal, Ruby Red Grapefruit Juice, 

Lime Juice, Agave Nectar, Grapefruit Soda

RIPE AND READY, 14
Absolute Vanilla Vodka, Passoa Passion Fruit Liqueur, 

Passion Fruit Puree, Lime Juice, Pineapple Juice, 
Vanilla Bean Simple Syrup, and Fee Foam

BRAHMA SWEET TEA, 12
Deep Eddy Sweet Tea Vodka, Fresh Brewed Iced Tea, 

Lemon Juice, Agave Nectar

ROYAL LEMON DROP, 13
Tito’s Vodka, Lemon Juice, Simple Syrup, Chambord 

Raspberry Liqueur

RHYMES WITH ORANGE, 13
Bulleit Rye Bourbon, Licor 43, Lillet Blanc, Lemon 

Juice, Honey Simple Syrup

A NEW YORK MINUTE, 16
Old Forester BB Single Barrel Bourbon Whiskey, 

Lemon Juice, Honey Simple Syrup, Cardamom Bitters, 
with a float of The Stag Cabernet Sauvignon

BRAHMA RUM PUNCH, 13
Bacardi Spiced Rum, Aperol, Giffard Orgeat, Lime 

Juice, Pineapple Juice, Orange Juice 
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All mules contain lime juice and Cock ’n Bull Ginger Beer.

MATANZAS CREEK SAUVIGNON BLANC 2022, 13/48
Napa Valley

CHATEAU ST. MICHELLE PINOT GRIS 2021, 11/40
Columbia Valley, WA

HARTFORD COURT CHARDONNAY 2021, 15/56
Russian River Valley, CA

SIDURI PINOT NOIR 2021, 15/56
Santa Barbara County, CA

SOBON ESTATE ZINFANDEL 2020, 12/44
Fiddletown, Lubenko Vineyard El Dorado, CA

THE STAG CABERNET SAUVIGNON 2021, 13/48 
Paso Robles, CA
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