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HOUSE SPECIALTIES
MEXICAN SCRAMBLE

Bacon, Ortega peppers, breakfast potatoes, cheddar 
cheese, salsa roja, avocado, and cumin crema

served with sourdough toast

DIABLO SCRAMBLE
Chorizo, green onions, breakfast potatoes, tomatoes, 

cheddar cheese, and corn salsa 
served with corn tortillas

BREAKFAST BURRITO
choice of:

Chorizo, Shaved Ribeye, OR Guajillo Braised Short Rib 
Scrambled egg, fries, black beans, cheddar, 

chipotle aioli, cilantro-lime crema

STICKY PECAN FRENCH TOAST
Brioche toast, caramelized banana & pecans

pure maple syrup, powdered sugar

BELGIAN WAFFLE
Fresh berries, honey-butter, pure maple

SATURDAY & SUNDAY    10 AM to 3 PM

PASTRAMI HASH
House-made pastrami hash, fried eggs, rye toast 

 AVOCADO TOAST
avocado, soft-boiled egg, butternut squash spread, 

caramelized onion jam, watermelon radish 
balsamic glaze, micro greens

CHICKEN & WAFFLES
Pickle-brined chicken thigh, Belgian waffle honey-

butter, maple syrup, fresh berries
Nashville Hot Style + 

CHICKEN FRIED STEAK & EGGS
8oz Chicken fried steak, pork sausage country 
gravy, buttermilk biscuit, potatoes, two eggs

BUTTERMILK BISCUITS & GRAVY
Pork sausage country gravy, two eggs

EGGS ANY STYLE
2 Eggs any style, choice of meat, potatoes, toast

www.batchandbrine.com 3602 Mt. Diablo Blvd. Lafayette, CA 94549
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

BENEDICTS
Served with two poached eggs, 
hollandaise, and breakfast potatoes

CAJUN CRABBY
Cajun crab with Cajun seasoning, 
English muffin

SOUTHERN  
Fried chicken, bacon, biscuit 

TRADITIONAL   
Shaved black forest ham, English 
muffin

SALMON
Grilled salmon, spinach, capers,  
English muffin

BRUNCH BITES
NASHVILLE HOT CHICKEN 

& WAFFLE BITES
Belgian waffles, pickled-brined chicken 

thighs, Nashville hot maple glaze, 
B&B pickles

BRUNCH POPS
Battered-pork breakfast sausage, pure 

maple 

BREAKFAST TOSTADA
Black bean, chorizo, scrambled eggs, 

pickled red onions, cojita cheese,
salsa verde, crema, and corn salsa served 

on a crispy blue corn tortilla

NASHVILLE LOCO MOCO 
Rice, Nashville style chicken, country 

gravy, eggs any style

Alexandra Rosen
Cross-Out



FRENCH 75
Gin, Lemon, Cava 

*JUST PEACHY
Tahoe Blue vodka, peach vodka, 

peach-rosemary cordial, cava 
APEROL SPRITZ 

Aperol, Cava, Orange Twist 

*COCO COUNTY
Ron Cortez, coconut, pineapple, 

cranberry, peach vodka

B&B BLOODY MARY
Vodka, Filthy bloody Mary Mix

MICHELADA   
Lager beer, house michelada mix, spicy rim  

MINI FLIGHT
Mimosa, Michelada & Bloody Mary  

MIMOSA
Cava, Orange 

MIMOSA RAINBOW
Cava bottle, 5-choice juice flight: 

orange, pineapple, grapefruit, cranberry, 
passion fruit, prickly pear, lavender 

Classic Cocktails always available; check out our spirits list 

*last chance specials, ask your server
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