
F O N S E C A  P O R T O  B I N 2 7     1 1 

TAY L O R  F L A D G AT E  1 0 Y R  TA W N Y    1 4

TAY L O R  F L A D G AT E  2 0 Y R  TA W N Y    1 6

G R A H A M ’ S  S I X  G R A P E  R E S E R V E  R U B Y  P O R T     1 7

Note: Published menu prices do not reflect Brasada Member Discount.  
Select menu items can be modified to accommodate dietary restrictions. Please ask your server.  

 
Consuming raw or uncooked meats poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

D E S S E R T S
V A N I L L A  PA N N A  C O T TA     1 2 

local strawberries, candied almonds

S ’ M O R E S  B U D I N O     1 3 
brown butter caramel, graham cracker crumble, toasted mallow

 
D U L C E  D E  L E C H E  &  B R O W N I E  PA R F A I T    1 3 

dulce de leche and mascarpone cream, huckleberry compote 
 

P A V L O V A    1 2 
late summer stonefruit, vanilla cream 

 
S E A S O N A L  I C E  C R E A M     4  /  7

B R A S A D A  R A N C H  S I G N AT U R E  S ’ M O R E S 
house made graham crackers, marshmallows and chocolate

“toast the way you like them”

P O R T  W I N E


