
Chef’s 3 Course Menu • $39 Per Person

Soup or Salad
Soup Du Jour • Brenner’s House Salad

Entrée 
6 OZ. Center Cut Filet Mignon

W/ Cauliflower Puree & Haricot Vert Finished 
W/ Roasted Shallot Demi

Romano Crusted Chicken Lorene
W/ Fedelini Pasta Tossed W/ Tomato & Basil, Finished In A Lemon Butter Sauce

Pan Roasted Atlantic Salmon
W/ Haricot Vert & Veracruz Salsa

Crab Stuffed Shrimp
Tomato basil beurre blanc & mascarpone risotto

Desserts
Citrus Cheesecake 

W/ Berry Compote

Chocolate Mousse Cake

Please, no split entrées. These items are available à la carte.

Complement your meal with a bottle of one of these wines:
Bergstrom “Cumberland Reserve” Pinot Noir • Willamette Valley •  66

Nice Malbec • Mendoza • 66
ZD Cabernet Sauvignon • Napa • 79

Brunch
Brenner’s Breakfast 	 13
Eggs any style, german potatoes, bacon, sausage & toast

Brenner’s Benedict	 18
Prosciutto, Spinach & Poached Eggs On An English Muffin 
Topped W/ Spicy Crabmeat Béarnaise

Huevos Rancheros	 14
2 Eggs Any Style Over A Corn Tortilla W/ 
Refried Black BeanS & Topped W/ Ranchero Salsa

Smoked Salmon & Bagel Platter	 16
W/ Cream Cheese, Red Onion, Capers & Vine-Ripened Tomatoes

Brioche French Toast	 12
W/ Vanilla Mascarpone Cream & Maple Syrup

Belgian Waffle	 12
W/ Cajeta, Toasted Pecans & Sweet Cream

Omelets
Three Cheese Omelet	 15
Cheddar, White Cheddar & provolone cheeses, served W/ German potatoes

Cheddar Bacon Omelet	 16
Apple wood smoked bacon & cheddar cheese blend, served W/ German potatoes

Western Omelet	 16
 Bell peppers, tomato & ham, served W/ German potatoes

Jumbo Lump Crab & Spinach Omelet	 18
Finished W/ Tomato Basil Sauce, Served W/ German Potatoes

Egg Beaters Available Upon Request

Entrées
Chef’s Seasonal Vegetable Plate	 16 

Crab Stuffed Shrimp	 24 
Tomato basil beurre blanc & mascarpone risotto

Fried Gulf Shrimp 				    22
W/ Cocktail & Remoulade Sauce W/ Skinny Fries 

Wiener Schnitzel A La Holstein	 20
Herb & Romano Panko Crusted Veal W/ Sunny Side Up Egg, Capers & Anchovies

Southern Texas Fried Chicken	 19
W/ White Cheddar Stone Ground Grits 

6 OZ. Center Cut Filet Mignon	 29

10 OZ. Center Cut Filet Mignon	 35

16 OZ. Prime Ribeye	 36

Side Dishes
Applewood Smoked Bacon or Sausage	 6

White Cheddar Grits • German Potatoes	 7

Jumbo Asparagus	 9

Appetizers, Soups & Salads
Jumbo Lump Crab Cake	 17
Fresh Gulf Crab W/ Tomato Basil & Lemon Butter Sauce

Shrimp Cocktail or Remoulade	 12
Cold Boiled Shrimp Accompanied By Cocktail or Remoulade Sauce

Lobster Bisque	 9
Velvety Lobster Bisque Finished W/ Cognac & Sherry

Soup Du Jour	 8
Seasonal Soup Of The Day

House Salad	 8

Caesar Salad	 8

Jumbo Lump Crab & Avocado Salad	 17
W/ Crisp Plantain Chips

Maple Chipotle House Bacon Salad	 11
Bibb Lettuce, Tomatoes & Roquefort Dressing

Sandwiches
8 OZ. Brenner’s Burger	 12
W/ American & White Cheddar Cheese, Lettuce, Tomato, 
Red Onion & Pickles, served W/ Steak Fries

Grilled Chicken Sandwich	 12
W/ Bacon, Avocado & Monterey Jack
Cheese W/ Chipotle Mayonnaise, Served W/ Steak Fries

Brenner’s Soufflés
Grand Marnier • Godiva Chocolate • Chambord

Please allow 20 minutes for preparation.

Brenner’s Steakhouse is wholly owned by Landry’s, Inc. 05/11


