
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

Lunch Menu

Soups & Salads
Beef Tenderloin Cobb Salad	 19
Crisp romaine lettuce lined w/ Beef tenderloin, Bacon, Bleu cheese, egg & tomato 
topped w/ a bundle of carrot ribbons

Caesar Salad (Chicken or Shrimp)	  14
Crisp romaine lettuce tossed in an eggless Caesar dressing finished w/ romano cheese 
shavings & Mrs. Brenner’s croutons paired w/ choice of Chicken (breaded Lorene Style) 
or Shrimp (Sautéed) 

Soup and Salad	 16
Choice of House, Caesar or Beefsteak Tomato salad w/ a cup of Lobster bisque 
or Soup du jour

Soup or Salad and Crab Cake 	 22
Choice of House salad, Caesar salad, Beefsteak Tomato salad, cup of Lobster bisque 
or cup of Soup du jour paired w/ a crab cake

Sandwiches & Burgers
Brenner’s Burger	 12
Kobe burger patty, seasoned w/ kosher salt & pepper, served on a brioche bun

Filet Cheese Steak Sandwich	 16
Sliced beef tenderloin sautéed w/ caramelized onions served on a brioche roll 
garnished w/ chipotle aioli & topped w/ melted emmenthaler swiss

Grilled Chicken Sandwich	 12
Grilled chicken breast topped w/ bacon, avocado, lettuce & tomato 
served in a brioche bun garnished w/ chipotle aioli

Entrées
Chicken Grant	 16
Pan Roasted Chicken W/ Sun-Dried Tomato Goat Cheese & Spinach Accompanied 
By Linguini W/ Mushrooms, Tomatoes & Asparagus 

Seared Ahi Tuna	 18
Sushi grade tuna rubbed in roasted garlic & crusted in Creole BBQ seasoning 
w/ a rice noodle pasta topped w/ a rice wine cucumber salad over a duo of sauces

Crab Cake Entrée with choice of side	 20
Panko breaded crab cake topped w/ more Jumbo Lump Crab meat tossed in a 
lemon butter sauce over a tomato basil sauce, served w/choice of a side 

New Orleans Style BBQ Shrimp	 20
Sautéed shrimp w/ red bell peppers & onions paired w/ a fallen white cheddar grit soufflé

Grilled Fresh Salmon	 20
Pan roasted wild salmon over sautéed spinach topped w/ rainbow micro greens 
w/ a plate garnish of lemon butter & paprika oil

Berkshire Pork Chop 	 24
Marinated heirloom pork chop topped w/ port wine demi-glace served 
w/ rosemary mashed potatoes & French green beans

Tenderloin Steak Diane	 24
Sliced tenderloin medallions topped w/ sauce Diane accompanied by 
dill mashed potatoes & French green beans

6 OZ. Center Cut Filet Mignon	 28
Marbled prime tenderloin of beef seasoned w/ Kosher Salt & Black Pepper 

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




