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House Specialties
Available until 3 pm

Croque Monsieur 8.75
Open-face grilled ham & cheese, with Niman Ranch ham, 
Gruyère & Emmental cheeses, on Levain Country Sourdough, 
with cornichon pickles

Croque-Madame 9.85
Croque-Monsieur with a poached egg on top

Turkey & Swiss Melt 8.85
Free Range Turkey, Emmental, Mornay, roasted Portabella 
mushrooms, caramelized onions,  panini grilled on Levain

Chicken Puff Pie 9.35
Free-range chicken & seasonal mushrooms in a white wine & 
cream sauce, served in a puff pastry crown with a small salad

Macaroni & Cheese    6.25
Organic Conchiglie pasta with sharp Tillamook cheddar & 
garlic-herb  gratin, side salad    (w/ Niman Ranch bacon 7.95)

Soup & Salad
Seasonal & Composed Salads      A.Q.
According to availability of the market and the inspiration 
of our chefs. See Specials Blackboard

French Onion Soup Gratiné 8.25
Caramelized onions in a rich house-made beef broth, served 

          

Real O.J.                                        6 oz.  3.25  10 oz.  5.65
Squeezed to order from fresh organic oranges 

Mimosa        6.50
Fresh-squeezed orange juice and Prosecco

cup      or      bowl

Muesli  3.75 5.85
Freshly grated apples, house-made organic yogurt, rolled oats, 
toasted almonds& seasonal fruit (wheat-free)

Cranberry-Ginger Granola            3.50  4.75 
with house made yogurt or your choice of milk

Toast du Jour Brio Specialty with Humboldt Medley Jam 2.75 

Croissant Bread Pudding  Topped w/ seasonal fruit  3.75

Potato Rosemary Tart 4.15

Potato, Bacon & Rosemary Tart                                       5.25
Potato Tarts are excellent with a poached egg or two

Forestier Quiche     6.85
Niman Ranch applewood smoked bacon & ham, mushrooms, 
Emmental & Gruyère cheeses

Market Quiche    5.85
Seasonal Vegetables from local farms, with mushrooms, 
Emmental & Gruyère cheeses

Ham & Cheese Croissant 5.35
Niman Ranch applewood-smoked ham & Emmental cheese

Brio Basic Breakfast 5.25  / 6.25
One or two poached eggs on toasted levain or croissant

Side Orders
Poached Egg  (until 2:00) one 2.75   two 3.75

Country Potatoes  2.50

Niman Ranch Ham or Bacon 2.75

Levain Toast   2.50

Cypress Grove Chevre 1.50

Braised Spinach 2.25

No additions, no deletions, no substitutions.

ON THE ARCATA PLAZA AT 8TH AND G STREETS       MONDAY TO FRIDAY 7AM–5PM     SATURDAY AND SUNDAY 8AM–4PM             SPECIAL WEEKEND BRUNCH MENU 9AM–2PM

We use only organic Petaluma or Local eggs

Brio Benedict     8.85
Two poached eggs & Niman Ranch applewood smoked Ham, 
on a toasted Brio croissant with sauce Hollandaise

Eggs Florentine      8.35
Two poached eggs over organic spinach & mushrooms 
sautéed with white wine & garlic, on a toasted Brio croissant 
with sauce Mornay

Chef’s Brunch Omelette 8.85
Three organic eggs, with Chef’s choice of seasonal fillings, 
served with toast & jam

Mac’n’Cheese’n’Eggs  8.75
Two poached eggs, organic conchiglie, Tillamook sharp 
cheddar & garlic-herb gratin           with Niman bacon  9.75

Eggs Brian    9.65
Poached eggs over savory Country Potatoes, with 
Niman Ranch Ham and sauce Hollandaise

Brioche French Toast     9.85
Three slices of our Italian Brioche (w/ candied citrus peels & 
ginger) with caramelized apples & pure maple syrup

Brio Classic        7.95
Two Poached Organic Eggs on toasted Levain or Brio 
Croissant, with Niman Ranch Ham

Breakfast Pastries
Croissant 2.35

Chocolate Croissant 3.10

Almond Croissant 3.10

Morning Bun 2.50

Sticky Bun 3.10

Fruit Danish 3.25

Cream Scones 2.25

Muffin of the Day 3.55

Petite Turnover 3.65

Brio Breakfast Pastries are made fresh daily with 
100% organic Straus Butter, & organic flour, eggs and sugar.

Cold  Sandwiches
Ready-to-Go by 10:30am

Turkey & Swiss 5.95
Free range Turkey, Emmental, Dijon & greens, mini baguette

Ham & Swiss   5.95
Niman Ranch ham & Emmental, Dijon & greens, mini 
baguette

Avocado Grove   5.95
Avocado, Cypress Grove Chevre & caramelized onion on a 
Focaccia Folie

Brio Brunch
Served  from 9 o’clock until 2 pm.


