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BRICKHOUSE

At the Creamery

Welcome to Brickhouse Restaurant, located in the Reed River Trading Company building - rooted deeply in the
history of Roseau, Minnesota. Constructed in 1944 as the “Land ‘O Lakes Milk Drying Plant’, (t
this building underwent extensive renovations in 1999. Today the building is @ %

S otaris
shared with the Reed River Coffee
the Polaris Experience Center.

On the walls of the Brickhouse R d R < Restaurant, Reed River Coffee
Company, and the main lobby are e 6 l Ve r historical pictures for you to enjoy.
They were hand picked by the original Trading Company  geed River Trading Company
committee members to represent our community’s spirit. These pictures were shared

from the collections of the Roseau County Historical Society & l

Museum; A. Pearson Company Inc & the City of Roseau; Henry Boucha;
Marilyn Hafdahl Family; & Donald & Gloria Hedlund.

Company (Pmud ly Brewing Canbou Coffee) and

personal favorites that they discovered on some of their manytravels
across the United States. TheRestaurant continues to be a workin progress as they continue to
worK hard on making it represent the Roseau Community as well as themselves,

Take some time today to discover the Reed River Trading Company Building... visit the many exhibits in the Polaris
Experience Center; try a cup of Caribou Coffee at Reed River
Coffee Company; and be sureto save
room fordessert.
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Keed River Traing Company Building open for b

Roseau BRIC KHOUSE Minnesota

Restaunvandt and Bar

OPEN DAILY 11AM - CLOSE

Featured Menu

Order Take-Out or Dine-In 218 463-0993
205 5th ave SW | Roseau, MN | 56751

Wings

Boneless Wings
You will love these all
white meat wings,
without the bones. 12%

Naked Tenders
All white meat,
no bones, no breading.
Just Chicken. 127

Chicken Wings
Meaty jumbo chicken wings,
lightly seasoned inhouse,
baked and then fried. 12*

Shareable Appetizers

Duck Bacon Wontons
A decadent filling of duck bacon, charred Savory flavored breaded green beans, deep fried,
sweet corn and cream cheese 13” gives your taste buds flavor - with a CRUNCH!, 8*

Nachos Pot Stickers
Housefried tortilla chips. pepperjack queso, jalapenos, Sautéed, stuffed with pork and vegetables.
green onions, tomatoes. $8” ADD BEEF +55 Served with an Asian sesame sauce. 97

Fried Green Beans

Shrimp Basket Spinach & Artichoke Dip
Fried, served with a side of our sweet chili aioli. $12% Topped with parmesan cheese and diced tomatoes.
i i i 99
Pickle Fries Served warm with naan 'bread for dipping. 7
Deep fried battered dill pickles. 8% Poutine
2 Hand-cut Idaho Russet Potatoes,
Gooey Cheese Stix Canadian gravy, cheese curds. 8%

Fried mozzarella served with marinara sauce. 7*°

Flatbreads

Choose from: BBQ Chicken; Spinach Chicken Artichoke; Chicken Bacon Ranch

Sweet potato crust (gluten free) topped with your selction above. 13%

Salads and Soups

Grilled Chicken Caesar Salad

Juicy grilled chicken breast, bacon, parmesan cheese, croutons and Caesar dressing. 12%

Retrois the new Chef Salad
Crunchy romaine, smoked ham, black pepper bacon, turkey, eggs, cheese, onion, tomato, and croutons. 11

Grilled Chicken Greek Salad
Juicy grilled chicken breast, romaine, tomato, red & green peppers, red onions,
cucumber, feta cheese, and black olives, italian dressing. 12%

French Onion Soup
A homemade mixture of Caramelized Onions, Garlic Herb Toast and Swiss Cheese. 6*

Creamz Chicken Wild Rice
I

Indulge in our thick, creamy chicken and wild rice slow cooked mixture. 5%

Wraps

Classic Wrap
Crispy chicken, romaine lettuce, chow mein noodles, slivered almonds, oriental dressing. 10%

Bacon Ranch Wrap
Crispy chicken,ranch, bacon, romaine lettuce, shredded cheese. 10*

Sweet Chili Wrap

Crispy chicken, romaine, wanton noodles, green onion, tomatoes, cucumber and mozzarella with sweet chili sauce. 10
BN Carvids C‘ COFFEE.
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Gratuity of 18% added automatically to parties of 8 or more. Extra Sauces +75¢ . Need a gluten free bun or wrap? Ask your server.

Conoumer Advisories: Thoroughly cooked foods of animal oriin auch a beef, eqga, sk, Lamb, pork, poultey or shellfish reducas the riok of f
with certain health conditions may be at a higher risk if these foods are consumed raw or underc
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Order Take-Out or Dine-In 218 463-0993
205 5th ave SW | Roseau, MN | 56751

Lighter Fare

Served with our famous hand cut French Fries from Idaho Russet potatoes.
Substitute for adifferent side $2 || Gravy $2 || Make Your Fries Poutine $4

Beef Brisket
Apple & Hickory smoked pit
brisket, shaved on a ciabatta bun. 13*

Dad’s Prime Rib Sandwich
Juicy slow-roasted Prime Rib, sliced topped
with peppered bacon, onions, mushrooms,

American and Swiss cheese. 14%

Asian BBQ Street Tacos
Asian BBQ Beef, cole slaw,
on naan bread. 12

Shrimp Tacos
Breaded shrimp, cole slaw,
sweet chili sauce, on naan bread. 12%

Chicken Tenders
Juicy breaded tenderloin strips of chicken.
All white meat, served hot and crunchy. 11%

Fish (Mahi Mahi) & Chips
Lightly seasoned, island style breaded Mahi Mahi strips,
with our famous hand cut french fries. 12%

Feisty Chicken Sandwich
Charbroiled juicy chicken, black peppered bacon, Reuben
provolone cheese, lettuce, roma tomatoes, Corned beef, sauerkraut, Swiss cheese,
onions, and Sriracha Mayo. 11%° and thousand island dressing on

Bacon Ranch Quesadilla grilled marble rye bread. 13*
Flour toritilla, stuffed with chicken, Clubhouse
cheese, bacon, folded. 11% A triple decker threat of thick pepperred bacon,
. crispy lettuce, roma tomatoes, ham, turkey, garlic aioli,
Breadec}A\{vaallfeeyyeeﬁﬁeang‘gjlccehtomato Swiss and American cheeses on wheatberry bread. 12%

on a ciabatta bun. 14%

Angus Burgers

Brickhouse Burger
HALF-POUND! of fresh ground Certified Angus Beef®. Lettuce, tomato, onions. 12% ADD CHEESE +$0°® ADD BACON $1*°

Jack Daniels Burger
HALF-POUND! of fresh ground Certified Angus Beef®. Housemade whiskey glaze,
pepperjack cheese, topped with fried onions. 13%

Angry Bacon Burger
HALF-POUND! of fresh ground Certified Angus Beef®. Housemade BBQ sauce,
black peppered bacon, shredded cheddar cheese. 13*

Tailgate Burger
Two (2) HALF-POUND! of fresh ground Certified Angus Beef®. Housemade BBQ sauce,
black peppered bacon, red onions, crispy lettuce, American cheese topped with Smokehouse BBQ Fries 16*

Faux Burger
No Bull Here. Instead enjoy a patty mixture of ground mushrooms, water chestnuts, carrots, onions, green bell peppers,
red bell peppers, black olives topped with sweet potato fries, and bleu cheese (optional). 12%°

Artisan Pizzas

Our 147 Signature Pizzas.
(Optional subtitute for a 12" Cauliflower Crust)
Funky Chicken
Chicken, Bacon, Roasted Garlic, Red Onions, with Garlic Alfredo $17%

The Kitchen Sink

Sausage, Pepperoni, Bacon, Mushrooms, Red Onions, Peppers, Roasted Garlic, Artichokes, Olives $17%

South of the Border
Beef, onions, lettuce, tomato, taco cheese, sour cream $17%

Entrées

Entrées are served with Chef's vegetables, and choice of mashed potato, baked potato or our famous
hand cut french fries. They also include your choice of either soup or a side salad. Substitute another side for$ 2.

Prime Rib

Slow roasted, tender, juicy prime rib meat, grilled to taste.
Friday & Saturday Evenings Only. Other evenings available for groups of 8 or more,with prior arrangements.

Queen Cut (12 02) $22”  King Cut (16 0z) $27°°

From the Grille

Fall-off-the-bone BBQ Ribs
Dry rub, tender, with BBQ sauce on side $22%

Whiskey Steak

Sirloin, 8 ounces, marinated. $20” fried onions +52 mushrooms +$2

10 oz Ribeye

Juicy and tender, choice cut, grilled to your taste.524* fried onions +$2 mushrooms +52

8 oz Bacon Parmesan Sirloin
Hearty and flavorful, Hand cut to 8 ounces. Charbroiled. Topped with our housemade
Signature Bacon and Parmesan sauce. $20” fried onions +52 mushrooms +5$2

Grilled Chicken with Bacon Parmesan Sauce
Charbroiled, tender 8 ounce chicken breast topped with our signature bacon and parmesan sauce. $19%

From the‘Lake’

Crunchr Northern Lakes Walleye
Manitoba caught Walleye. Hand breaded & lightly seasoned to give it a flavorful crunch. Served wtih Chef’s vegetables,
choice of mashed, baked, or our famous hand cut french fries. $18% Add a second filet +510

Bourbon Glazed Salmon
Housemade bourbon glaze over salmon fillet. $20%°

Pastas

Pastas featured below are our customers’ favorites. They are housemade from fresh ingredients.
Included with your pasta is your choice of soup or a side salad.

Not You Mom’s Mac & Cheese Grilled Chicken Alfredo
Three-cheese sauce with roasted red peppers, Grilled juicy chicken breast, sliced over
topped with Parmesan, black peppered bacon, fettuccini noodles; served with our

parsley, bread crumbs, and housemade roasted garlic cream sauce. $15%

rilled chicken breast over shells.$17% A S
J S Cajun Shrimp Alfredo
Mac & Cheese with K'Fk Cajun seasoned shrimp, served our housemade
Same as “not your moms’, with roasted garlic cream sauce.
pepperjack cheese mixed into the sauce. $17% Served with fettuccine noodles.$19”

Sides
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Gratuity of 18% added automatically to parties of & or more. Extra Sauces +75¢ . Need a gluten free bun or wrap? Ask your server.

Consumer Advisories: Thoroughly cooked foods of animal origin such as beef, cgas, fish, lamb, pork. poultey or shellfish reduces the risk of foadborne iliness. Individuals
Wwith certain health conditions may be at a higher risk If these foods are consumed raw or undercooked

Listed below are sides available for most entrees and lighter fare.

HANDCUT FRENCH FRIES $4  SWEET POTATO FRIES $5  BAKED POTATO $4 ONION RINGS $5
MASHED POTATOES $4  VEGETABLES $4 FRENCH ONION (CUP) $5 CHICKEN WILD RICE (CUP) $4

3Bl Cancbons /C;_ @) ocpsi

Gratuity of 18% added automaticaly to parties of 8 or more. Extra Sauces +75¢ . Need a gluten free bun or wrap? Ask your server:

COFFEE.

Consumer Advisories: Thoroughly cooked foods of animal origin such as beef, eggs, fish, lamb, pork. poultry or shelifish reduces the risk of foodborne iliness. Individuals
with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.




