
www.dtbrews.com  @dtbrews Chef Deisy Q
Tue - Thu 11 am - 9pm 


Fri - Sat 11am-10Pm Sun 12-7pm

Coffee Hot

Hot Tea $3.50

Espresso Doppio $3.25
Cortado $3.75

Americano $4.25$3.50
Latte $5.25$4.50
Chai Latte $5$4.25
Matcha $5.75$5
Pour over $MP

                 Drip $4$3.25

Coffee Iced

Iced Latte $5.75

Iced Chai latte $5.75

Iced Matcha $6.25

Cold $5.75

Happy Hour  eveyday 3-6pm

Food

Chicken N Pecans
Croissant, Chicken salad, Brew’s mayo, Pecans $7

Chicken N Peach
Croissant, Chicken salad, Brew’s mayo, Peach $7

Duo Causa
Whipped yellow potato, Chicken Salad, Octopus $10

Shrimp Cocktail
Jumbo shrimp, avocado, choclo $11

Leche de tigre
Our ceviche juice served with fish, crunchy corn $11

Tuna acevichada
Seared Tuna nikkei, sesame, acevichado sauce $11

Drinks

Draft Selection $2 off
Wine Glass $2 off
Sangria $2 off

Breakfast all day

Breakfast Croissant
Croissant, creamy ricotta, avocado, scrambled egg $11
Peach N Ricotta
Multigrain Bread, Ricotta N herbs, Peach $12

Butter Croissant
Plaint Croissant $12
Brie N Pecans
Croissant, Brie, Pecans, Honey $12
Avocado Toast
Multigrain Bread, Avocado, Balsamic reduction $11

*Notice consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs although delicious may increase your risk of food burned illness *

Sandwich

Chicken Salad
Croissant, chicken salad, choose between Pecans 
or Peach

$11

Mixto Italiano
Italian bread, Machengo cheese, Prosciutto, Pesto $12
Brie N Prosciutto
Croissant, Brie cheese, Prosciutto, Arugula $13
Salame Capresse
Multigrain bread, Salame, tomato, red onions, 
mozzarela, Pesto

$14
Chicken Panini
Multigrain bread, Chicken salad, tomato, red 
onions, mozzarela, Brew’s Mayo

$14
4 cheese Panini
Multigrain bread, Ricotta, cream, machengo, Brie 
cheese, arrugula, truffle oil 

$15

Hot Plates

Tuna acevichada
Seared Tuna Nikkei, Sesame, Acevichada sauce $25

Aji de Gallina
Creamy aji amarillo, Pecans, Fresh cheese, chicken 
stew, hard eggs, white rice, Olive aioli

$15

Seco norteno selected days*

Braised Beef, white rice, cilantro sauce, criollo 
garnish

$25

Shrimp Chaufa
White rice, soy sauce, Shrimp, Avocado, Veggies $18

Boards
Meat

Charcuterie board served with Coppa, Salami, 
Prosciutto, pecans and grapes

$20
Cheese

Charcuterie board served with Brie, Machengo, 
Ricotta, pecans and grapes

$17
ADD ONS
Meats: Coppa, Salami, Prosciutto 

Cheeses: Ricotta, Brie, Machengo

Others: Avocado, Egg, Cherry tomato, Grapes, 
Pecans  

Causas
Chicken Causa
Whipped Yellow potato, Chicken Salad, Criolla 
sauce

$13

Shrimp Causa
Whipped Yellow potato, Shrimp, Sriracha mayo $17

Trio Causa
Whipped Yellow potato, Chicken salad, Shrimp, 
Octopus,

$19

Pulpo al olivo
Whipped Yellow potato, Octopus, Purple olive 
sauce

$15

Causa Nikkei
Whipped Yellow potato, Yellowfin tuna, 
acevichada sauce

$18

Causa acevichada
Whipped Yellow potato, chicken salad, ceviche 
classico

$23

Ceviche

Leche de tigre
Our ceviche juice served with fish, crunchy corn $15

Ceviche Classico
Maji Maji, Leche de tigre, Sweet potato, crunchy 
corn

$19

Trio ceviche
Maji Maji, three flavors leche de tigre, Sweet 
potato, crunchy corn

$28

Ceviche Mixto
Maji Maji, Shrimp, Octopus leche de tigre, Sweet 
potato, crunchy corn

$25
Ceviche Nikkei
Yellowfin tuna, Sesame acevichada sauce, crunchy 
corn

$25

Tuna Tartare
Mahi Mahi sashimi style, acevichada sauce, 
avocado, corn

$18

Tiradito
Mahi Mahi sashimi style, acevichada sauce, 
avocado, corn

$22

Shrimp Cocktail
Jumbo Shrimp, Avocado, Choclo, Sriracha mayo $18


