
Houston Restaurant Week Menu

First Course
(Choice of one)

French Onion Soup
           Caramelized sweet yellow & red onions, simmered in our rich veal & chicken stocks.  

Topped with a baguette crouton & Emmenthaler cheese.

Brenner’s House Salad
Spring mix lettuce with carrots, cucumbers, teardrop tomatoes, 

croutons, spun golden & red beets & parmesan crisp.

Fried Asparagus
Parmesan crusted asparagus topped w/ a Roquefort butter & micro greens.

Second Course
(Choice of one)

6oz Filet Mignon
            6oz Center Cut of Beef Tenderloin accompanied with cauliflower puree 

& haricot vert, finish w/ au jus.

Chicken Lorene
          3, 2oz Chicken Scaloppini’s pan sautéed with a parmesan herb crust, 

topped w/ lemon butter, capers & served w/ fedelini pasta tossed w/ tomato basil sauce.

Pan Roasted Salmon
          Pan roasted North Atlantic Salmon served over a bed of Veracruz salsa 

& haricot vert, garnished w/ fresh lemon zest.

Third Course
(Choice of one)

Apple Strudel
Traditional German strudel, granny smith apples w/ raisins & pecans.

Served w/ creamy vanilla ice cream.    

Chocolate Mousse Cake 
White & dark chocolate mousse layered over rich chocolate fudge cake, 

topped w/ chocolate ganache & garnished w/ seasonal berries.    

Cheesecake
Cheesecake topped w/ fresh blueberries & finished w/ a blueberry coulis.

Brenner’s Steakhouse is wholly owned by Landry’s Restaurants, Inc.

Houston Restaurant Week, August 1-21, 2010,
$35 per person (does not include tax, gratuity or beverages)


