
Appetizers 
Calamari 12

Cornmeal Dusted Calamari Flash Fried, Over Tomato Citrus Jam

Texas Quail             15

Seared W/ Bacon & Finished W/ Oregon Smokey Blue Cheese & Steen’s Cane Syrup Glaze

Seared Ahi Tuna 17

Blackened Ahi Tuna, Seared Rare, Over A Crisp Cucumber Scallion Salad 

& A Sesame-Sriracha Mayo

Colorado Lamb Brochettes 14

Colorado Lamb Wrapped In Applewood Smoked Bacon & Drizzled  W/ Blackberry Demi-Glace

Shrimp Cocktail 14

Jumbo Cold Boiled Shrimp Accompanied By Cocktail Or Remoulade Sauce  

Foie Gras 17

Pan Seared La Belle Farms Foie Gras, Vanilla-Plum Chutney & A Crispy Baguette

Blackened Jumbo Scallops 16

Over Crispy Red Onion Strings W/ Dill Hollandaise

Cheese Plate 15

Artisanal Cheese Plate W/ Seasonal Fruit, Nuts & Housemade Flatbread

Jumbo Lump Crab Cake 17

Fresh Gulf Crab W/ Tomato Basil & Lemon Butter Sauce

Fried Asparagus 9

Coated In Seasoned Bread Crumbs, Fried & Finished W/ Bleu Cheese Butter

Soups & Salads
Lobster Bisque 9

Velvety Lobster Bisque Finished W/ Cognac & Sherry

Soup Du Jour 9

Seasonal Soup Of The Day

House Salad 8

Crisp Romaine & Seasonal Mesculin Lettuces W/ Teardrop Tomatoes & Parmesan Crisp

Caesar Salad 8

Crisp Romaine Tossed In An Eggless Caesar Dressing, Finished W/ Romano Cheese 

& Mrs. Brenner’s Croutons

Brenner’s Salad 10

Seasonal Mesculin Lettuce Tossed In A Raspberry Vinaigrette W/ Pecans, 

Fresh Berries & Bleu Cheese

Wedge Salad 8

Iceberg Lettuce W/ Mrs. Brenner’s Roquefort Dressing, Tomatoes & Carrots

Beefsteak Tomato & Roquefort 9

Thick Sliced Beefsteak Tomatoes W/ Red Onion, Roquefort Cheese, Cilantro Ranch 

& Balsamic Vinaigrette

Chef’s Seasonal Salad 10

Brenner’s Three Course Menu $39 per person

Choice of one from each sectionSoup or Salad
Entrée

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

Complement your meal with a bottle of one of these wines:
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6 oz. Center Cut Filet Mignon

Petite Filet & Horseradish Buttered 

Mashed Potatoes W/ A Salad Of 

Arugula, Horseradish & Jicama

Roasted Salmon

Pan Roasted, Over Sauteed Sweet Peas & 

Caramelized Leeks, Topped W/ Shaved 

Fennel, Lemon & Dill

Chicken Lorraine

Tender Chicken Dredged In Seasoned Bread 

Crumbs & Romano Cheese, Pan Sauteed & 

Finished W/ Mushrooms & Artichokes In 

Lemon Butter, Accompanied W/ 

Pappardelle Pasta In A 

Tomato Basil Cream

Pork Porterhouse

W/ Port Wine Demi-Glace & Yukon Gold 

Mashed Potatoes

Additions
Wild Mushrooms - Roasted Wild Mushrooms In A White Wine Truffle Butter 10

Oscar - Jumbo Lump Crabmeat In Béarnaise W/ Asparagus 12

Sauce Trio - Béarnaise, Creamy Peppercorn & Port Wine Demi-Glace 12

Brenner’s Famous Steaks & Chops
  6 oz.  Center Cut Filet Mignon 29

10 oz.  Center Cut Filet Mignon 38

16 oz.  Prime Ribeye  42

16 oz.  Prime New York Strip 46

22 oz.  Prime Bone In Ribeye Market Price

Roasted Rack of Lamb 38

Oven Roasted, Served W/ A Warm Poached Onion & Black Pepper Puree, 

Finished W/ Tarragon-Mint Butter

Pork Porterhouse 32

Seared & Roasted, Topped W/ A Spiced Apple Compote W/ Pancetta

Veal Chop 36

Entrées
Pan Roasted Half Chicken 22

Pan Roasted Boneless Half Chicken Seasoned W/ Herbs De Provence

Slow Braised Beef Short Rib 34

Slow Braised W/ Whole Bean Coffee, Ancho Chiles & Red Wine, Over Whipped Yukon Potatoes, 

Topped W/ A Fresh Herb & Pine Nut Gremolata

Stuffed Texas Quail 29

Two Boneless Quail Stuffed W/ Andouille Sausage, Crawfish & Corn Finished 

In Steen’s Cane Syrup Glaze

Brenner’s Vegetable Plate 22

Beefsteak Tomatoes Layered W/ Garlic, Sauteed Spinach & Caramelized Spanish Onions, 

Topped W/ Lemon Dressed Season Greens

Brenner’s Famous Fried Chicken      19

Crisp & Golden Brown W/ Mashed Potatoes

Hoisin Kobe Meatloaf 26

Kobe Beef & Hoisin Meatloaf Over A Gingered Sweet Potato Purée 

Seafood
Fresh Gulf Snapper W/ Jumbo Lump Crabmeat 32

Pan Sautéed Snapper W/ Jumbo Lump Crab, Capers & Tomatoes In A Beurre Blanc

New Orleans Style Bbq Shrimp 24

W/ Andouille Sausage & White Cheddar Grits

Fried Gulf Shrimp        22

W/ Cocktail & Remoulade Sauce Served W/ Mashed Potatoes  

Cold Water Rock Lobster Tail Market Price

W/ Beurre Fondue

Seasonal Fresh Fish Of The Day Market Price

Blackened Tuna         36

Tuna Dusted In Blackening Spice, Pan Seared W/ A Soy Mustard Sauce, Accompanied By Sesame 

Sauteed Broccolini

Seabass Chimichurri        36

Potato Wrapped Chilean Seabass Topped W/ Spanish Chorizo Chimichurri  

Accompaniments
German Potatoes  8

Sauteed Spinach W/ Garlic

     9


