
TANDOORI WINGS 16
marinated and fried, tossed in tikka sauce with onions, bell

peppers, cilantro w/side of mint chutney

PUFF PASTRY 13
pico de gallo, tamarind-mint-garlic chutney 

topped with sev (fine crispy noodles) and  cilantro

VEGETARIAN CONTAINS
NUTS

main entrees

blast & brew 
CRAFT BEER  + CRAFT FOOD  +  CRAFT COCKTAILS

BLAST 65 CHICKEN 14
our ultimate sticky-spicy, flavour-packed  deep-fried 

Choose flavor: 
buffalo  | garlic parmesan  | mango habanero | 

korean sweet & spicy | soy garlic

CHICKEN WINGS 15
8 crispy traditional or boneless 

served with house ranch

Choose flavor: 
buffalo | korean sweet & spicy | soy garlic | 

tandoori with onions & bell peppers

CAULIFLOWER WINGS 15
served with house ranch

mozzarella, guacamole, sour cream, jalapeños, 

pico de gallo, spicy house sauce, cilantro.

 CHICKEN TIKKA LOADED FRIES 16

Make it vegetarian with Paneer

BEEF SLIDERS (3) 15
brioche bun, caramelized onions, house sauce, lettuce, tomatoes

STEAK BITES 18
marinated steak served with garlic toast and jalapeño aioli

BURGERS AND SANDWICHES
served with fries

KOREAN FRIED CHICKEN 18
toasted brioche, sweet spicy glaze, 

chipotle slaw, white sauce, fried egg

SIGNATURE STEAK 22
toasted sourdough, tomato, caramelized onion, 

arugula, chimichurri, and garlic aioli

CLASSIC BLAST BURGER 17
toasted brioche, beef patty, cheddar, tomato, pickle, 

lettuce, caramelized onions, house sauce

COWBOY BURGER 19
toasted brioche, beef patty, bacon, cheddar,

battered onion rings, bbq sauce

toasted hoagie, mint slaw, crispy jalapeño, 

laccha onions, cilantro, house green aioli

choose paneer | chicken

TIKKA MASALA SANDO 18

CHICKEN PESTO 18
toasted sourdough, tomato, arugula, mozzarella, pesto

SAMOSA BURGER 17
spiced potatoes fritter, chipotle  slaw, tamarind mint chutney,

crispy jalapeño, secret sauce, amul (indian cheese)

STARTERS

EXTRA PROTEIN: CHICKEN(+3), STEAK(+6), PRAWNS (+5) 

HEALTHY GREENShealthy greens

CAESAR 13
fresh romaine, garlic croutons,  parmesan, and house dressing

STEAK SALAD 18
mixed greens, pico de gallo, chimichurri, goat cheese

korean-style beef and cheese over crinkle-cut french fries 

with secret red and white sauce, parsley on top

BULGOGI FRIES 15

TACOS
2pcs served with pico DE GALLO

BULGOGI BEEF 13
corn tortilla, slaw, chipotle aioli, scallions

KOREAN FRIED CHICKEN 13
corn tortilla, sweet and spicy, chipotle slaw, white sauce, parsley

KOLIWADA FISH 15
fresh garlic naan, spiced fried cod, laccha onions, 

jalapeño aioli, cilantro

MAINS

BULGOGI BEEF BOWL 18
sushi rice, chipotle mayo, scallions, fried egg, marinated

cucumbers, fried beef dumplings

KADAI SHRIMP 17
basmati rice, spiced tomato sauce, bell peppers, onions

MALAI RIGATONI 14
spiced tomato cream sauce, cilantro, garlic toast

Add chicken (+3) | paneer (+3)

fresh garlic naan, mint slaw, laccha onions, cilantro, jalapeño aioli

choose paneer | chicken

TIKKA TIKKA 14

CHICKEN ALFREDO PESTO 16
rigatoni, alfredo, pesto,  garlic toast

UPGRADES:
 FRIED EGG (+2), BACON (+3), AVOCADO (+2), ONION RINGS (+4),

GARLIC FRIES (+4), SWEET POTATO FRIES (+4)

MUMBAI STREET 17
2-layer sandwich with roasted beet and potato, tomato,

cucumber, jalapeño, amul (indian cheese), mint chutney, spice

dust on grilled sourdough

fresh warm salted pretzel served with 

beer cheese sauce and spicy mustard

 MINI PRETZEL 8

BEET AND GOAT CHEESE 15
roasted beet, tomatoes, onion, arugula, avocado, 

goat cheese, glazed walnuts, house spice dust

55 River Oaks Place, Ste 60, San jose, 95134  |  408-770-3090  |  blastandbrewsj@gmail.com

***Automatic 20% service charge for parties of 5 and more.***

ALLERGY/DIETARY RESTRICTION

WE SERVE HALAL

Our food may contain, or come into contact with common allergens such as dairy, eggs, wheat, soybeans,

tree nuts, peanuts, shellfish or fish. Please inform us of any dietary restrictions or allergy concerns. 

*Maximum split evenly by (4) credit cards (sorry no separate checks). Sorry we are cashless.*

**A $15 cake cutting fee applies to all outside desserts.**

BURRATA  15
grape tomatoes, burrata, fresh arugula with pesto 

and balsamic glaze, served with garlic toast 

TIKI-TIKI SLIDERS (3) 16
brioche bun, spiced potato peas and paneer croquette, 

mint slaw, tamarind-garlic chutney



HAND-CRAFTED PIZZA

Choose sauce: 
house red |        pesto | creamy garlic |       tikka 

SIDES DESSERTS KIDS UNDER 12

zero-proof

MARGHERITA 21
house red, fresh mozzarella, tomato, basil, infused olive oil

BBQ CHICKEN 21
parmigiano crema, mozzarella, grilled chicken, hickory smoked

bacon, red onions, scallions, bbq drizzle

SEOUL CHICKEN 22
house red, korean sweet and spicy marinated chicken, mozzarella, 

bell pepper, onions, jalapeños, cilantro, chipotle aioli

COWBOY 22
house red, mozzarella, italian sausage, crumbled meatball,

pepperoni, salami, crushed red pepper

PB+J 22
house red, mozzarella, pepperoni, bacon, fresh jalapeños

Choose crust: 
hand tossed |       cauliflower (+4) 

YOUR WAY 20

bell peppers 

red onions

tomatoes

mushrooms

fresh jalapeños

roasted garlic

black olives

paneer tikka (+2)

spinach (after bake)

arugula (after bake)

chicken Tikka (+2)

italian salami

pepperoni

bacon

roasted chicken

Choose cheese: 
shredded mozzarella | fresh mozzarella | vegan | burrata (+2)

Choose upto 3 toppings:

extras: cheese (+2), meat (+2), veggie (+1)

REGULAR FRIES 6

cardamom infused saffron milk, cream, 
and sprinkled with pistachios

GARLIC FRIES 8

SWEET POTATO FRIES 8

ONION RINGS 8

housemade ranch, buffalo, bbq, cilantro mint,
jalapeno aioli, garlic parmesan, sweet and spicy

EXTRA SAUCE 1

TIRAMISU 9

RASMALAI TRES LECHES 10

CHOCOLATE SOUFFLE 11
served with vanilla gelato

GRILLED CHEESE SANDWICH 10
served with fries

MINI CHEESE BURGER 10
beef patty, cheddar, tomato,

lettuce, house sauce, served with fries 

KIDS PIZZA 10
choose from cheese or pepperoni

CHICKEN STRIPS W/FRIES 10
fried boneless chicken wings 

served with bbq sauce

AFFOGATO 9
fresh espresso served with vanilla gelato

Upgrade with liqueur (+4)

ESPRESSO 3

CAPPUCCINO 5 STILL OR SPARKLING WATER  4 NOJITO 11
mint, lime, sparkling

Mint | Mango | Lychee

GUAVA MULE 11
guava, agave, lime, ginger

FOUNTAIN SODA 4
pepsi / pepsi zero / sierra mist / ginger beer

KARAK CHAI 5
rich and creamy with mild cardamom

SASSY MANGO LASSI 6 OLIVE GARDEN SANGRIA 11
watermelon, mint, ginger

HEINIKEN 6

JARRITOS 4
tamarind | mandarin | lime

STRAWBERRY FIZZ 11
basil, lime, sparkling

PANEER TIKKA MASALA 23
tikka sauce, mozzarella, jalapeños, onions, topped with 

cilantro-mint sauce, cilantro and house seasoning

PALAK PANEER 22
spinach sauce with ginger, garlic, roasted corn, mozzarella, 

red onions, masala paneer

CHICKEN TIKKA MASALA 23
tikka sauce, mozzarella, jalapeños, onions, topped with 

cilantro-mint sauce, cilantro and house seasoning

BUTTER CHICKEN 22
spiced tomato cream sauce, mozzarella, diced tomatoes, onions,

cilantro, house seasoning and topped with cream

BEET & GOAT CHEESE 22
pesto, caramelized onions, walnuts, hot honey drizzle

BURRATA PESTO 21
oregano, olive oil, pesto, mozzarella, burrata, arugula, balsamic

MASALA FRIES 7

VEGETARIAN CONTAINS
NUTS

***Automatic 20% service charge for parties of 5 and more.***

ALLERGY/DIETARY RESTRICTION

WE SERVE HALAL

Our food may contain, or come into contact with common allergens such as dairy, eggs, wheat, soybeans,

tree nuts, peanuts, shellfish or fish. Please inform us of any dietary restrictions or allergy concerns. 

*Maximum split evenly by (4) credit cards (sorry no separate checks). Sorry we are cashless.*

**A $15 cake cutting fee applies to all outside desserts.**
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AMERICANO 4
hot or iced

LATTE 5
hot or iced


