
Appetizers 
Calamari	 11
Crispy Calamari Accompanied By A Duo Of Sauces & A Touch Of Citrus

Asparagus	 8
Romano Crusted Jumbo Asparagus Dressed W/ Roquefort Butter & Rainbow Micro Greens

Texas Quail	 14
Seared W/ Bacon & Finished W/ Oregon Smokey Blue Cheese & Steen’s Cane Syrup Glaze

Seared Ahi Tuna	 17
Sushi Grade Tuna Rubbed In Roasted Garlic & Bbq Spice & Seared. 
Served W/ Rice Wine Cucumber Salad

Artichoke & Spinach Fondue	 9
Creamed Spinach & Artichokes Tossed W/ Four Cheeses Served W/ Parmesan Crostini

Colorado Lamb Brochettes	 14
Colorado Lamb Wrapped In Applewood Smoked Bacon & Drizzled 
W/ Blackberry Demi-Glace

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

Mussels Toulouse	 17
Mediterranean Mussels Steamed In White Wine W/ Toulouse Sausage & Sundried Tomatoes
(Seasonal Availability)

Blackened Jumbo Scallops	 17
Over Crispy Red Onion Strings W/ Dill Hollandaise

Cheese Plate	 14
Artisanal Cheese Plate W/ Classic Accompaniments

Jumbo Lump Crab Cake	 17
Fresh Gulf Crab W/ Tomato Basil & Lemon Butter Sauce

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

Soup Du Jour	 8
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	 7
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 Viniagrette

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

10 OZ. Center Cut Filet Mignon	 35

16 OZ.  Prime Ribeye		  36

16 OZ.  Prime New York Strip	 39

22oz. Bone in Rib-eye	 Market Price

Roasted Colorado Rack of Lamb	 36 
Rubbed W/ Herbs & Finished W/ Blackberry Demi-Glace

Berkshire Pork Chops	 36
Marinated Heirloom Pork W/ Port Wine Demi-Glace

Entrées
Pan Roasted Half Chicken	 22
Pan Roasted Boneless Half Chicken Seasoned W/ Herbs De Provence

Slow Braised Beef Short Rib	 29
Hammer Cut Beef Short Rib Braised In Godiva Chocolate Liqueur, Sun-Dried Cherries 
& Chipotle Peppers Seasoned W/ Orange Gremolata Over Mashed Potatoes

Weiner Schnitzel A La Tejas	 29
Chipotle Rubbed Veal Cutlets Crusted W/ Seasoned Bread Crumbs, Pan Fried 
& Topped Texas Quail Eggs

Stuffed Texas Quail	 29
Two Boneless Quail Stuffed W/ Andouille Sausage, Crawfish & Corn Finished 
In Steen’s Cane Syrup Glaze

Chicken Grant	 22
Pan Roasted Chicken W/ Sun-Dried Tomato Goat Cheese & Spinach Accompanied 
By Linguini W/ Mushrooms, Tomatoes & Asparagus

Beefsteak Tomato & Tofu	 22
Firm Tofu W/ Fresh Sautéed Vegetables & Beefsteak Tomatoes

Brenner’s Famous Fried Chicken	 19
Crisp & Golden Brown W/ Mashed Potatoes

• Brenner’s Land & Sea •
Chef’s Daily Selection Of Game, Beef Or Foul Paired W/ Fresh Fish Or Shellfish	 30

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	 22
& Fallen White Cheddar Grit Souffle

Lobster Francese	 29
5 oz. Cold Water Lobster Tail In Romano Seasoned Bread Crumbs Pan Sautéed 
& Served W/ Linguini In A Light Seafood Broth

Foie Gras & Scallop Linguini	 25
Seared Foie Gras & Scallops Served W/ Linguini Tossed In A Reduction 
Of Foie Gras Cream Stock, White Wine & Lemon Juice

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

Accompaniments
Mashed Potatoes • Baked Potato • White Cheddar Grit Souffle	 6

German Potatoes • Au gratin Potatoes • Buttered Broccolini	 7
Onion Rings • Smoked Macaroni & Cheese • Creamed Spinach

Roasted Fingerling Potatoes & Artichokes	 9
Sauteed Mushrooms • Steamed Jumbo Asparagus
French Green Beans

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

Brenner’s Three Course Menu $39 per person
Choice of one from each section

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

Entrée
6oz. Center Cut Filet Mignon

W/ mushroom gastrique & Buttered Broccolini

Romano Crusted Chicken Lorene
chicken breast dredged in romano seasoned bread crumbs finished W/ crimini mushrooms, 

artichokes & a light lemon beurre blanc paired W/ creamy tomato basil linguini

Seafood Pasta
shrimp, mussels & calamari W/ linguini in a white wine seafood broth

Berkshire pork chop
W/ rosemary mashed potatoes & French green beans

Dessert
Apple Strudel • 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:
Cabernet • Alexander Valley Vineyards • 45

Cabernet • Pine Ridge Oakville • 89
Pinot Noir • Witness Tree • 60




