
Brocach 
Bloody Mary
Made with Jack and Bernie’s Bloody 
Mary Mix and finished with a dab of 
Guinness  7.
Add beer chaser 1.

Hair of the Dog 
Special
Start your Sunday Funday with 
a Pabst Tall-Boy and a plate of 
Brocach’s thick-cut bacon  5.

Noon 6-pack
Your choice of 6 High Life or Miller 
Lite Grenades, or 3 of each  7. 

Sconnie Mary
Rehorst Premium Vodka, Jack 
and Bernie’s Bloody Mary Mix, 
garnished with Wisconsin-made 
Summer Sausage and Cheese Curds.  
Accompanied by a High Life grenade 
chaser.  10.

Angry Caesar
Our homemade Habanero infused 
vodka, fresh Clamato juice, and our 
angry blend of Cajun spices  7. 
Add a chaser  1.

Mimosa
Fresh Orange Juice and Bubbly 
Champagne  7.

Black Velvet
Champagne and Milwaukee’s finest 
Guinness  5.

French 75
Korbel Brandy sweetened with 
fresh lemon and sugar. Topped with 
champagne and garnished with a 
homemade brandied cherry  7.

Salty Dog
This refreshing brunch cocktail 
includes Rehorst Vodka and fresh 
grapefruit juice with a salted rim  6.

Saturday Brunch 
10 am - 3pm

Sunday Brunch 
9 am - 3pm

open for 
LUNCH
Monday - Friday 

11 am - 3pm

All You Can Eat 
FISH FRY 

Every Night

“Editors Choice 
for Milwaukee’s 

BEST FISH FRY” 
Milwaukee Magazine 

August 2008

PARTY 
at brocach 

Host your next 
event with us 

Available with no 
room fee and no 

rental costs 
Please contact 

don@brocach.com 
or call 414-431-9009

brocach 
CATERS 

Full Service Catering 
Please Contact 

cliff@brocach.com 
or call 414-431-9009 
Visit our website at 

brocachcatering.com 

Hours of Operation 
Weekdays 11 am - Bar Time 
Saturday 10 am - Bar Time 

Sunday 9 am - Bar Time

Brunch Cocktails 

1850 N. Water Street, Milwaukee, WI 53202
414-431-9009 

www.brocach.com   -   www.brocachcatering.com



Guinness
Dublin, Ireland   5.25

Smithwick’s
Co. Kilkenny, Ireland 5.25

Harp
Co. Louth, Ireland 5.25

Stella Artois
Leuven, Belgium 5.25

Murphy’s Irish Stout
Co. Cork, Ireland 5.25

Bell’s Oberon
Comstock, Michigan  5.25

Lakefront Pale Ale
Milwaukee, Wisconsin 4.5

Lakefront Seasonal
Milwaukee, Wisconsin 4.5

Spotted Cow
New Glarus, Wisconsin 5.

Miller Lite
Milwaukee, Wisconsin 4.

Macros
miller lite
miller high life
miller genuine 
mgd 64
pabst
corona

bud
bud light
coors light
heineken
schlitz

Micros
Nut Brown
Madtown Nutbrown  4. 
Madison, WI

Newcastle  4. 
Newcastle, UK

IPA
400lb Monkey  4.5 
Longmont, CO

Belhaven Twisted Thistle  5. 
Dunbar, UK

Pale Ale
Moon Man  4. 
New Glarus, WI

Fuller’s London Pride  5. 
London, England

Amber
Fat Tire  4.5 
Fort Collins, CO

Monk’s Café  7.  
Brouwrij Van Steenberge, N.V.

Wheat
Bell’s Oarsman Ale  4.5 
Kalamazoo, MI

Hoegaarden  4.5 
Hoegaarden, Belgium

Cider
Strongbow  5. 
London, England

Magner’s  4.  
Dublin, Ireland

Cream Ale
Boddington’s Pub Ale  4.5 
Manchester, England

Porter
Mudpuppy Porter  4. 
Amherst, WI

Sammy Smith Taddy Porter  6. 
Tadcaster, UK

Pilsner
Lagunitas Pils  4.5 
Petaluma, CA

Pilsner Urquell  4.  
Plzen, Czech Republic

Belgian Ale
La Fin Du Monde  6.  
Chambly, Quebec

Maredsous 8  7, 
Breendonk, Belgium

Stout
Old Rasputin  6. 
Fort Bragg, CA

Sammy Smith Oatmeal Stout  6. 
Tadcaster, UK

Lakefront
Lakefront Seasonal  4. 
Milwaukee, WI

Lakefront Riverwest Stein  4. 
Milwaukee, WI

Scotch Ale
Sticky McDoogle  4.  
Madison, WI

Belhaven Scotch Ale  5. 
Dunbar, UK

On Draught Gin
BOMBAY SAPPHIRE 5.5
PLYMOUTH 5.5
REHORST 5.5
TANQUERAY 5.5
HENDRICKS 6.5
BEEFEATER 5.25
NORTH SHORE 5.5

Vodka
ABSOLUT 5.5
ABSOLUT RUBY RED  5.5
BORU IRISH VODKA 5.5
STOLICHNAYA 5.5
STOLICHNAYA ORANGE 5.5
STOLICHNAYA RAZBERI  5.5
STOLICHNAYA VANIL  5.5
KETEL ONE 5.5
KETEL ONE CITROEN 5.5
REHORST 5.5
PINNACLE  5.5
FLAVORED PINNACLE  5.5

• Berry
• Chocolate Whipped
• Grape
• Orange
• Pink Lemonade
• Pomegranate
• Raspberry
• Strawberry Kiwi
• Vanilla
• Whipped Cream

EFFEN BLACK CHERRY 6.5
EFFEN CUCUMBER  6.5
GREY GOOSE 6.5
FIREFLY SWEET TEA 5.5
HANGAR ONE LIME  5.5 
VAN GOGH DOUBLE 
ESPRESSO  5.5
NORTH SHORE 5.5

Tequila
SAUZA GOLD 4.5
SAUZA HORNITOS 5.5
DON JULIO BLANCO 6.5
DON JULIO REPOSADO 7.5
PATRON ANEJO 6.5
PATRON SILVER  6.5 
CORRALEJO BLANCO  5.
JOSE CUERVO  4.5

Cognac
COURVOSIER VS 7.
HENNESSY VSOP 9.

Rum
APPLETON ESTATE V/X 6.5
BACARDI 5.5
BACARDI LIMON 5.5
CAPTAIN MORGAN 5.5
GOSLING’S 5.5
KRAAKEN 5.5
MALIBU 5.5
MYERS’S DARK RUM 5.5
PYRAT 6.5
ROARING DAN’S 5.5

Cordials
DR. MIGILLICUDDY’S 4.
SOUTHERN COMFORT 5.
JAGERMEISTER 5.
MIDORI 5.
PAMA POMEGRANATE
LIQUOR 5.
RUMPLE MINZE 5.
GOLDSCHLAGER 6.
GODIVA
MILK CHOCOLATE 6.
GODIVA ORIGINAL
CHOCOLATE 6.
GODIVA
WHITE CHOCOLATE 6.
DRAMBUIE 7.
GRAND MARNIER 7.
GALLIANO 7.
KAHLUA 6.
BAILEY’S IRISH CREAM 6.
BAILEY’S MINT CREAM 6.
BAILEY’S CARAMEL CREAM 6.
BAILEY’S COFFEE CREAM 6.
RYAN’S IRISH CREAM 5.
SAMBUCA ROMANO 6.
FRANGELICO 6.
PERNOD 6.
IRISH MIST 6.
TUACA 6.
COINTREAU 7.
CHAMBORD 7.
PIMM’S 6.
X-RATED  5.5
NORTH SHORE AQUAVIT $5.5



House
Chardonnay and Cabernet Sauvignon

5.25 /23.

Sparkling
CHARLES LAFITTE

8. /34.
Soft and dry with generous aromas of quince and currant 

Epernay, France.

White
CA’ DEL SARTO 
PINOT GRIGIO 

6./26.
Citrus and kiwi aromas result in 

a crisp, yet creamy wine
Friuli, Italy

VENTISQUERO 
SAUVIGNON BLANC 

8./32.
Zips with crisp citrus and 

tropical fruit. Aromatic notes  
of green chilies, grass, herbs  

and gooseberries.  
Casablanca Valley, Chile

BLOOM RIESLING 
6./26.

Slightly sweet and zesty, with
notes of red apple and ripe pear. 

Mosel, Germany

NOVELLUM 
CHARDONNAY 

8./32.
Aromas of white peach, toasted 

almond, hazelnut, f lowers 
and fine herbs. Languedoc 

Rousillon, France

Red
CASTLE ROCK 

MERLOT 
8. / 34.

Complex flavors of blackberries 
and cocoa with notes of
French oak. Napa, CA

COUSINO MACUL 
CABERNET SAUVIGNON 

10./40.
Aromas of bing cherry, red 

currants, boysenberry fruit and 
spice. A sublt finish of mint and 

bay leaf. Maipo Valley, Chile

PENNYWISE 
PINOT NOIR 

9./38.
Aromas of cherry fruit, nuances 
of chocolate truff les with hints 

of lavender, summer sweet plums 
and wild strawberry. Stirling, NJ 

ALBERTI 154 MALBEC 
8./34.

Rich and earthy, with aromas 
and f lavors of raspberries, 

cocoa, and leather. Mendoza 
Valley, Argentina

TEMPTATION SIN ZIN 
9./38.

Intriguing aromas of cherry, 
raspberry and tomato, with hints 

of cola and walnut. 
Sonoma, CA

Wine ListScotch 
2 oz. Neat or Rocks

‡ Speyside 
BALVENIE 12 yr. 10.
BALVENIE 17 yr. 18.
BALVENIE 21 yr. 25.
CRAGGANMORE 12 yr. 9.
GLENFIDDICH
12 yr. - $8, 15 yr. - $14, 18 yr. - $18, 
21 yr. - $33, 30 yr. - $42
GLENLIVET 12 yr. 8.
GLENLIVET 15 yr. FRENCH 
OAK 10.
GLENLIVET 18 yr. 12.
GLENROTHES RESERVE 8.
SINGLETON 12 yr. 9.

‡ Highlands
ABERLOUR A’BUNADH 11.
DALWHINNIE 10.
DEANSTON 12 yr. 8.
GLENGOYNE 10YR  9.
GLENMORANGIE 10 yr. 9.
MACALLAN 12 yr. 10.
MACALLAN 18 yr. 24.
OBAN 10.
TOBERMORY 10yr. 8.
TOBERMORY 15 yr. 11.

‡ Islands
BUNNAHABHAIN 12 yr. 8.
BRUICHLADDICH 15.
CAOL ILA 12 yr. 9.
HIGHLAND PARK 12 yr. 9.
LAGAVULIN 16 yr. 10.
LAPHROAIG 10 yr. 9.
LAPHROAIG 15 yr. 21. 
LAPHROAIG 18 yr. 28.
LEDAIG 8.
TALISKER 10.

‡ Blended
BLACK BOTTLE 7.
CHIVAS REGAL 6.
CHIVAS 18YR  9.
DEWARS 5.
JOHNNY WALKER RED 5.
JOHNNY WALKER BLACK 7.
JOHNNY WALKER GREEN 9.
JOHNNY WALKER BLUE 28.

‡ Lowlands and 
Cambeltown 
GLENKINCHIE 8. 
AUCHENTOSHAN 3 WOOD  9.

Irish 
Whiskey 
2 oz. Neat or Rocks

BUSHMILLS 5.5
BLACK BUSH 7.
BUSHMILLS 10 YR. 8.
BUSHMILLS 16 YR. 10.
BUSHMILLS 21 YR. 22.
CLONTARF 5.
CONNEMARA
SINGLE MALT 10.
CRAGGANMORE 12YR  7.
THE IRISHMAN ORIGINAL 
CLAN 6.
JAMESON 5.5
JAMESON 1780 12 YR. 9.
JOHN L. SULLIVAN  5.5 
JOHN POWERS 4.5
JOHN POWERS 12YR  9.
KILBEGGAN 5.
KNAPPOGUE 7.
THE KNOT  8.
MICHAEL COLLINS  
SINGLE MALT  7.
OLD MIDLETON 22.
PADDY  5.5
RED BREAST 9.
SLIEVE FOY  9.
TULLAMORE DEW 6.
TULLAMORE DEW 10 YR. 8.
TULLAMORE DEW 
10YR SINGLE MALT  12.
TULLAMORE DEW 12 YR. 10.
TYRCONNELL 8.

Whiskey
BUNRATTY POTCHEEN  4. 
CANADIAN CLUB 5.5
CROWN ROYAL 6.5
JACK DANIELS 5.5
KINNICKINNICK  5.5
Ri 1 5.5
SEAGRAMS 7 5.5
SEAGRAMS VO 5.5

Bourbon
BLANTONS 9.
BOOKER’S 9.
JIM BEAM 5.5
KNOB CREEK 6.5
MAKERS MARK 6.5 
MAKERS 46 6.
WILD TURKEY 101 6.5



Blueberry Press
Pinnacle Blueberry Vodka muddled 
with fresh blueberries and lemon. 
On the rocks with a splash of 

lemonade and Sprite 6.

Strawberry 
Mojito
Bacardi Dragonberry rum muddled 
with fresh strawberries, mint and 
lime. Served tall and cool  7.

Torched Cherry 
Mojito
Bacardi Torched Cherry Rum 
muddled with our homemade brandied 
cherries, fresh mint and lime. Served 
tall and cool  7.

Pineapple Mojito
Silver Rum and a splash of pineapple 
juice muddled with fresh pineapple 
chunks, mint and lime. Served tall 
and cool  7. 

Dublin Mule
Jameson, fresh lime, bitters and 
Gosling’s Ginger Beer for the kick. 
Served tall and cool  7.

Pugilist Punch
Best enjoyed with bareknuckles.
Van Gogh melon vodka, fruit
juices and a splash of soda.
Served tall and cool 7.

Paloma
Corralejo Blanco Tequila, Izze 
grapefruit soda, fresh lime and
a pinch of sea salt. Served tall
and cool 6.

Lemondrop Raztini
Pinnacle Raspberry Vodka and tangy 
Limoncello. Served Chilled and up 8.

Cucumber Smash
Effen Cucumber Vodka with lemon 
wedges, fresh mint and fresh cucumber 
slices on the rocks 7.

John Daly
Like an Arnold Palmer, except you 
know, spiked.  Firef ly Sweet Tea 
Vodka and Lemonade. Served tall 
and cool  6.  Pitcher — 15.

Classic Cocktails

HAPPY
HOUR
specials

every night 3-6pm

Top Shelf Irish 
Whiskeys & Scotches

Half Price

Pint of Guinness & 
Shot of John Powers 

$6.50

$5 Wines by the Glass

$6 Beer Flights 
Mini pints of 

Guinness, Harp, 
Smithwicks, Spotted 
Cow and a seasonal 

selection

$3.50 Lakefront 
draughts

3 Sliders for $5 
Brocach, Reuben, 
Black Bean and 
Brisket Sliders

$6 Slider Flight 
One of Each of the 
Four Sliders Listed

Seasoned Fries $4 
Garlic/Parmesan 

Spicy Buffalo 
Sweet Potato 

Cheddar 
Rosemary/Truffle

www.brocach.com

Specialty Cocktails 
Brocach Old 
Fashioned
Our version of this classic cocktail. 
Kinnickinnck bourbon blended 
whiskey, our homemade brandied 
cherries, and a dash of Bittercube’s 
Milwaukee-made bitters  7.5

Brocach 
Bloody Mary
Made with Jack and Bernie’s Bloody 
Mary Mix and finished with a dab of 
Guinness  7.
Add beer chaser 1.

Mai Tai
Bacardi Light rum, triple sec,
almond syrup, and fresh lime juice
on the rocks 7.

Pimm’s Cup
Pimms’s No. 1 liqueur, ginger ale 
and fresh lemon juice. On the rocks 
with a cucumber garnish 6.

Rye Manhattan
Ri 1 Whiskey, sweet vermouth, 
Angostura bitters and a maraschino 
cherry on the rocks 7.

Sangria
Ed Hardy Sangria with Triple Sec, 
Brandy and Rum. Finished with 
lemons, limes, oranges and a splash 
of soda 7.

Harvey 
Wallbanger
Rehorst Vodka and fresh squeezed 
orange juice with a touch of 
Galliano 6.

Rishi Tea
(Pot of Tea) 3.
plum (oolong), ginger lime rooibos 
(caffeine free), jamaica red rooibos 
(caffeine free), peach blossom 
(white), maghreb mint (green), 
keemun mao feng (black),  
lavender earl grey (black)infusion.  
masala chai

WEEKLY 
specials

Monday
All Bottles of Wine

Half Price;

Wednesday
$2 John Powers shots

9-close

Saturday
2 for one Bloody

Marys and Mimosas
during Brunch

Everyday
All You Can
Eat Fish Fry

“Editors Choice for
Milwaukee’s

Best Fish Fry”
Milwaukee Magazine

Late Night
specials

daily 10pm - close

$3.50 Rehorst and
Pinnacle Mixers

$3.50 Domestic Taps

$2 High Life

$5.50 Rehorst and
Pinnacle Martinis

www.brocach.com


