
SOUP & SALAD
CHEF’S DAILY SOUP
OR FRENCH ONION SOUP
Cup 4.5 | Bowl 6.5

THAI j
Grilled chicken, romaine, radish, green onions, avocado, 
cashews, fried wontons, sweet chili sauce, 
spicy peanut cilantro dressing 15.5

BLACKENED SALMON j 
Blackened salmon, mixed greens, cucumbers, feta, candied 
cashews, Bosc pear slices, red onion, side green goddess 
dressing 20

CHICKEN CAESAR
Grilled chicken, romaine, Parmesan focaccia croutons, 
roasted tomatoes, house-made Caesar dressing 15.5 
Anchovies +1

NACHOS j
Pulled pork, VBC jalapeño queso,
black beans, cheddar jack cheese, roasted corn, pickled 
jalapeños, pico de gallo, sour cream, chipotle peach BBQ 15 

FRIED CHEESE CURDS
White cheddar cheese curds, ranch dressing 11

VBC PRETZELS j
Two house-made soft pretzels, beer mustard, VBC jalapeño 
queso 9.5

RIP RIP CHICKEN j
Fried chicken bites, VBC creamy coleslaw, ranch or bleu 
cheese dressing 12.5 Battered cauliflower upon request

Choice of Sauce
CHIPOTLE PEACH BBQ | BUFFALO | SWEET CHILI |  GARLIC PARMESAN

GRILLED CHICKEN & SWISS SANDWICH
Grilled chicken, bacon, swiss VBC beer mustard, lettuce, 
tomato, onion 14

CBR WRAP
Crispy chicken, bacon, cheddar cheese, lettuce, tomato, 
ranch dressing, garlic & herb tortilla 14  Buffalo optional!

TURKEY MELT 
Turkey, cheddar cheese, bacon, lettuce, tomato, avocado 
aioli, sourdough 14

VBC SMASH BURGER
Two smashed patties, American, caramelized onions, mayo, 
pickle chips, Scaredy Cat saauce, lettuce, tomato 16

BIG SKY
Beef patty, bacon, cheddar cheese, fried onion rings, 
VBC BBQ sauce 15.5

sauces BEER MUSTARD 
PICO DE GALLO | buffalo 
Tartar | vbc bbq sauce
CHIPOTLE PEACH BBQ
gARLIC PARMESAN AIOLI 
SWEET CHILI SAUCE
AVOCADO AIOLI 
VBC JALAPEÑO QUESO 
+1.5 each

Served with choice of side, pickle spear & brioche bun unless noted
Veggie patty upon request | Gluten free bun upon request +2

AMERICAN BREAKFAST
Bacon or sausage, two eggs your way, mixed greens with 
vinaigrette or breakfast potatoes, Texas toast 10
Substitute grilled salmon +7

APPLE FRITTER FRENCH TOAST
Apple fritter French toast, caramel sauce, buttercream sauce, 
whipped cream, candied cashews 15

BREAKFAST BURGER 
Beef patty, white cheddar cheese, bacon, arugula, 
garlic Parmesan aioli, sunnyside up egg, brioche bun 16.5

EGGS BENEDICT
Ham, poached eggs, sauteed spinach, hollandaise, English 
muffin, mixed greens with vinaigrette or breakfast potatoes 
16

CHORIZO SCRAMBLER j
Scrambled eggs, chorizo, onion, green & red bell peppers, 
salsa verde, mixed greens with vinaigrette or breakfast 
potatoes 10
Make it a VBC  jalapeño queso smothered burrito  +4

BREAKFAST BURRITO
Scrambled eggs, tater tots, black beans, pico de gallo, 
VBC jalapeño queso, green onions 12

Choice of Burrito
BACON | PULLED PORK | ROASTED MUSHROOMS & CARAMELIZED ONIONS

CROQUE MADAME 
Ham, white cheddar cheese, mornay sauce, sourdough, 
sunnyside up egg, mixed greens with vinaigrette 
or breakfast potatoes 15

CHILAQUILES 
Tortilla chips, salsa verde, 2 sunny side up eggs, red onion, 
radish, feta cheese, cilantro 10

Brunch Sides
BACON 3.5 | SAUSAGE 3 | TWO EGGS YOUR WAY 3

MIXED GREENS 2.5 | BREAKFAST POTATOES 2.5 | TEXAS TOAST 2
 TWO PANCAKES 3 | SIDE OF HOLLANDAISE 1.5

LOADED BREAKFAST POTATOES 5
(Topped with bacon, VBC jalapeño queso, green onions)

BRUNCH DRINKS

SHAREABLES

BOTTOMLESS MIMOSAS 
17 | 2.5 hour limit 

VINTAGE BLOODY MARY j
Housemade bloody mix, Absolut Pepper, Citron 9

TAUDY OR NICE
Jameson, lemon juice, hot water 10
your choice of our house made cranberry or spiced simple syrups 

FROSTED 75
Koval cranberry gin, lemon juice, housemade cranberry 
simple syrup, Los Monteros Brut Cava 11

THE GRINCH MIMOSA
Orange juice, Blue Curacao, Los Monteros Brut Cava 8

SPIKED ICED COFFEE
Four Roses bourbon, Stateline coffee liqueur, Frangelico, 
iced coffee 11 cream optional!

BRUNCH

handhelds

Sides
straight-cut fries

TATER TOTS | COTTAGE CHEESE
CHEF’S VEGETABLE | CILANTRO RICE

SMASHED RED POTATOES
CREAMY COLESLAW | SIDEWINDER FRIES +1

  HOUSE SALAD +3 | CUP OF SOUP +3

*Whether dining  out or eating at home, 
consuming raw or under coojked meats, �sh, 

egg & poultry may increase your chance of 
contracting a food-borne illness

Please make us aware of any allergy concerns! While we take 
steps to minimize the risk of cross contamination, we cannot 

guarantee that any of our products are safe to consume 
for people with food allergies


