URAAASHONE

339 9TH STREET, BROOKLYN, NY 11215

NYC RESTAURANT WEEK - SUMMER 2026
$45 DINNER PRIX FIXE
SUNDAY-THURSDAY 3-11PM; FRIDAY & SATURDAY 3PM-12AM

Beverage

Main

PINT OF DRAFT BEER

Lagunitas Pils, Downeast Cider, Reissdorf Koslch, Samuel Adams Summer,
Bells Two Hearted, Stella Artois, Guinness, Pacifico, Narragansett,
Talea Al Dente, KCBC Sidekicks, Kona Big Wave.

WINE

Nevera Blanco, Rosado & Tinto; Cabernet & Pinot Grigio; Prosecco.

COCKTAIL

Margarita, Spicy Mezcal Paloma, Bourbon Sweet Tea,
Frozen Cocktail, Passion Cosmo, Painkiller, Mojito, Supreme Mimosa.

NON-ALCOHOLIC

Soda, Juice, Lemonade, Unsweetened Iced Teq,
Non-Alcoholic Beer, Hot Tea/Coffee

Starter

CHICKEN WINGS

Choice of Buffalo; BBQ; Mango-Habanero; or Sweet & Spicy, Soy-
Ginger. 4pc. Served with Carrots, Celery & Blue Cheese.

SALAD

Garden (greens, red onions, grilled corn, cherry tomatoes, mustard
vinaigrette) or Caesar (romaine, garlic croutons, radish, Parmesan).

IRISH NACHOS

Hand Cut French Fries, Cheddar, Bacon, Pickles Jalapeno, Scallions.
Served w/ Sour Cream & Salsa Rojo.

CUP OF CHICKEN TORTILLA SOUP

Cheddar, Cilantro, Onion, Sliced Avocado.

BEER BRAT

House-made, Wisconsin-style, Beer & Spice Braised Bratwurst. Garlic
Bread, Sauerkraut, Mustard.

MINI MAC & CHEESE

Cheddar, Herbs, Panko

DRAM BURGER *

Double Patty, American Cheese, LTOP, Mayo, Mustard, Toasted Sesame
Seed Bun. Sub Beyond Meat Patty or Gluten-free Bun.

SMOKED FRENCH DIP *

On-premise Smoked Eye Round, Swiss, Creamy Horseradish Sauce, Toasted
ltalian Sub, Au Jus.

HOT-HONEY FRIED CHICKEN SANDWICH *

Fried Chicken Breast Tossed in Hot-Honey Sauce, Coleslaw, House-made Dill
Pickles, Toasted Potato Bun.

SMOKED CUBANO *

House-Smoked Pulled Pork, Ham, Swiss, Pickles, Spicy Mustard, Italian Sub.

* Served w/ Choice of Hand-Cut French Fries, Coleslaw
Sweet Potato Fries, Onion Rings, or Garden/Caesar Salad.

COBB SALAD

Grilled Chicken Breast; Romaine, Iceberg, Bacon, Blue Cheese Crumbles,
Hard Boiled Egg, Sliced Avocado, Blue Cheese Dressing

FISH & CHIPS

Battered Catfish, Remoulade Sauce, French Fries.

MISSION-STYLE BURRITO

Flour Tortilla, Poblano Rice, Black Beans, Lettuce, Sour Cream, Pico de Gallo,
Cheddar. Choice of Chorizo, Chicken, Steak, Shrimp or Veggie.

TACO PLATTER

Any Two Tacos of Choice.
Served w/ Poblano Rice, Black Beans, Pico de Gallo & Sour Cream.

Sweet

FRIED APPLE PIE A LA MODE
WARMED CHOCOLATE BROWNIE
NEW ORLEANS BREAD PUDDING
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339 9TH STREET, BROOKLYN, NY 11215

NYC RESTAURANT WEEK - SUMMER 2026
$30 LUNCH PRIX FIXE MONDAY-FRIDAY 11:30AM-3PM

Beverage

PINT OF DRAFT BEER

Lagunitas Pils, Downeast Cider, Reissdorf Koslch, Samuel Adams Summer,
Bells Two Hearted, Stella Artois, Guinness, Pacifico, Narragansett,
Talea Al Dente, KCBC Sidekicks, Kona Big Wave.

WINE

Nevera Blanco, Rosado & Tinto; Champagne;
Cabernet & Pinot Grigio; Mimosa.

NON-ALCOHOLIC

Soda, Juice, Lemonade, Unsweetened Iced Teq,
Non-Alcoholic Beer, Hot Tea/Coffee

Starter

CHICKEN WINGS

Choice of Buffalo; BBQ; Mango-Habanero; or Sweet & Spicy, Soy-Ginger.

4pc. Served with Carrots, Celery & Blue Cheese.

SALAD

Garden (greens, red onions, grilled corn, cherry tomatoes, mustard
vinaigrette) or Caesar (romaine, garlic croutons, radish, Parmesan).

BALL PARK NACHOS

Tortilla Chips, Refried Beans, Queso, Jalapeno, Cilantro, Lettuce,
Pico de Gallo, Sour Cream.

CUP OF CHICKEN TORTILLA SOUP
Cheddar, Cilantro, Onion, Sliced Avocado.

CUP OF AWARD WINING CHILI

Texas-Style Beanless Beef Chili, Cheddar, Pickled Jalapenos,
Scallions, Sour Cream. Served with Fritos & Saltines.

Main

DRAM BURGER *
Double Patty, American Cheese, LTOP, Mayo, Mustard, Toasted
Sesame Seed Bun. Sub Beyond Meat Patty or Gluten-free Bun.

SMOKED TURKEY RUEBEN *

On-premise Smoked Turkey Breast, Swiss, Sauerkraut, Texas Thousand Island,
Country Bread.

BEER BRAT SANDWICH *

House-made, Wisconsin-style, Beer & Spiced Bratwurst, Grilled Onions &
Peppers, Hoagie.
Choice of Traditional or Cheddar & Jalapeno.

PULLED PORK SANDWICH *

On-premise Smoked Pork Shoulder, Coleslaw, BBQ Sauce, Pickles, Toasted
Potato Roll.

SMOKED CUBANO *

House-Smoked Pulled Pork, Ham, Swiss, Pickles, Spicy Mustard, Italian Sub.

* Served w/ Choice of Hand-Cut French Fries, Coleslaw
Sweet Potato Fries, Onion Rings, or Garden/Caesar Salad.

TACO BOWL SALAD

Fried Flour Tortilla Tacp Bowl, Greens, Radish, Pickled Red Onions, Grilled Corn,

Pico de Gallo, Cheddar, Corn Tortilla Strips, Cllantro Cream Dressing.

TACO PLATTER

Any Two Tacos of Choice.
Served w/ Poblano Rice, Black Beans, Pico de Gallo & Sour Cream.

Sweet

WARMED CHOCOLATE BROWNIE
NEW ORLEANS BREAD PUDDING
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NYC RESTAURANT WEEK - SUMMER 2026
$30 BRUNCH PRIX FIXE
SATURDAY & SUNDAY 11:30AM-3PM

Beverage

Main

PINT OF DRAFT BEER

Lagunitas Pils, Downeast Cider, Reissdorf Koslch, Samuel Adams Summer,
Bells Two Hearted, Stella Artois, Guinness, Pacifico, Narragansett,
Talea Al Dente, KCBC Sidekicks, Kona Big Wave.

BRUNCH COCKTAIL

Mimosa, Champagne, Bloody Mary, Michelada.

NON-ALCOHOLIC

Soda, Juice, Lemonade, Unsweetened Iced Tea,
Non-Alcoholic Beer, Hot Tea/Coffee

Starter

CHICKEN WINGS
Choice of Buffalo; BBQ; Mango-Habanero; or Sweet & Spicy, Soy-Ginger.

4pc. Served with Carrots, Celery & Blue Cheese.

SALAD

Garden (greens, red onions, grilled corn, cherry tomatoes, mustard
vinaigrette) or Caesar (romaine, garlic croutons, radish, Parmesan).

BALL PARK NACHOS

Tortilla Chips, Refried Beans, Queso, Jalapeno, Cilantro, Lettuce,
Pico de Gallo, Sour Cream.

CUP OF CHICKEN TORTILLA SOUP
Cheddar, Cilantro, Onion, Sliced Avocado.

BREAKFAST TACOS (2)

Flour Tortilla, Refried Beans, Eggs, Cheddar.
Choice of Avocado, Chorizo, Bacon, Rajas or Potato.

DRAM BURGER *

Double Patty, American Cheese, LTOP, Mayo, Mustard, Toasted
Sesame Seed Bun. Sub Beyond Meat Patty or Gluten-free Bun.

SMOKED CUBANO *

House-Smoked Pulled Pork, Ham, Swiss, Pickles, Spicy Mustard, Italian Sub.

BEER BRAT SANDWICH *

House-made, Wisconsin-style, Beer & Spiced Bratwurst, Grilled Onions &
Peppers, Italian Sub.

BREAKFAST BURRITO *

Flour Tortilla, Scrambled Eggs, Potato, Refried Beans, Scallions, Cheddar, Avocado.

Choice of Bacon, Chorizo, Rajas or Mushrooms.

AVOCADO TOAST *

Toasted Country Bread, Guacamole, Spice Mix, Toasted Pumpkin Seeds,
EVOO.

%+ Served w/ Choice of Hand-Cut French Fries, Coleslaw
Sweet Potato Fries, Onion Rings, or Garden/Caesar Salad.

HUEVOS RANCHERQOS
Corn Tortillas, Black Beans, Fried Eggs, Salsa Verde, Cotija,

Pico de Gallo, Avocado.
Option to Add Chorizo or Pickled Jalapenos.

FARMERS' BREAKFAST

Scrambled Eggs, Peppers, Onions, Chorizo, Bacon, Potato, Scallions,
Garlic Bread.

Sweet

WARMED CHOCOLATE BROWNIE
NEW ORLEANS BREAD PUDDING
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