✯✯✯Sunday Brunch✯✯✯
✯✯✯ SALADS

✯✯✯

Garden Fresh Fruit Salad

$5.95

The Angus, Mozz, Basil & Tomato Salad Fresh cherry tomatoes, mozzarella
bocconcini and basil enhance USDA Choice Black Angus steak tips on a bed of mixed
field greens. Finished with creamy Garlic Balsamic dressing & sliced eggs. $15.50
Nutty Berries with the Blues Salad Fresh berries, glazed pecans, mixed field greens,
sliced grilled chicken & blue cheese crumbles, all drizzled with Raspberry Vinaigrette. $13.50
Cup of soup

$4

Bowl of soup

$8.5

Egg cooked to order

$1.50

✯✯✯ OMELETS ✯✯✯
Are served with a garden fresh fruit salad, & breakfast potatoes.

Ham & Cheese $12.95
or
Tres’ Amigo’s Homemade Italian sausage, sautéed bell peppers
& onions, shredded mozzarella & Marinara Sauce. $13.50
or
Cheese & Veggies Primavera Sautéed bell peppers,
mushrooms, diced tomatoes, onions, artichoke hearts, fresh
basil, & kalamata olives, are sautéed in olive oil. $13.50

✯✯✯ EGGS BENEDICT & STEAK & EGGS ✯✯✯
Are served with a garden fresh fruit salad, & breakfast potatoes.

“Almost” Traditional, Poached eggs, Canadian bacon,
Hollandaise Sauce. On a slice of 100% Whole Grain Toast. $13.95
or
Sir Benedict Poached eggs, a 6oz. @ $17.95, or 12 oz. @ $27.95
Sirloin Steak & Hollandaise Sauce. On a slice of 100% Whole Grain Toast.
Steak & Eggs 6oz. $16.95 or 12oz. $26.95, Sirloin strip & two eggs to order.
100% Whole Grain Toast available upon request.

✯✯✯ French Toast & Eggs Etc.

✯✯✯

Are served with a garden fresh fruit salad.

French Toast With your choice of: Canadian bacon, or all
natural turkey breakfast sausage patties, or bacon slices. $12.95
add warm mixed berry sauce & whipped cream $1
Texy Scrambled Sautéed bell peppers, onions, homemade Italian sausage,
and fried breakfast potatoes all scrambled together with a couple of
fresh eggs, served on garlic toast points. $13.95

✯✯✯
“Big Daddy Burrito” Eggs, Italian sausage, potatoes, bell peppers & onion, all come
together baked in a flour tortilla topped with salsa verde, diced tomatoes & melted blended
cheeses, accompanied with a marvelous side of garlicky lemon pepper brussels sprouts. $14.95
Belgian Sweet Waffle, with a warm mixed berry sauce, whipped cream, and your choice of:
Canadian bacon, all natural turkey breakfast sausage patties, or bacon slices. $13.95
“Stack A’ Cakes” with your choice of: Canadian bacon, all natural turkey
breakfast sausage patties, or good old fashioned bacon slices. $12.95
add warm mixed berry sauce & whipped cream $1

With any of the following selections, if you would like
a cup of the Soup of the Day or a House Salad, add $2,
a small Blue Cherry Salad, or a small Caesar Salad, add $5
Garlic Bread upon request.

Tenderloin Filet
The “Original Texy Tender” is our most popular steak. A lean, 6+ oz.
Topped with Our Original Texy Red sauce and melted cheese.
Served with Fettuccine in Garlic Cream Sauce. $28.50

Steak Burgers
The following selections are served with: Fries and a dill pickle spear.

The original, one & only, “Texy Burger”
A marvelous blend of melted pepper jack cheese, sautéed bell
peppers, mushrooms, and onions on a toasted sourdough bun. $10.25

Bacon Cheese Burger Swiss cheese, hickory smoked bacon,
onion, lettuce and tomato on a toasted sourdough bun. $10.25
The Burger selections are also available as a “Chopped Steak” add $1.
Comes with our unique home fries & beans of the day.

Shrimp, Chicken, Italian Sausage & Penne Primavera Shrimp, sliced
grilled chicken breast, Italian sausage, mushrooms, red onions, tomatoes, capers,
kalamata olives, & artichoke hearts are sautéed with our Texy Red Sauce. $16.75
Jumbo Texas Gulf Shrimp Five grilled or fried shrimp on
Fettuccine in Garlic Cream Sauce. Your choice of dipping sauce:
Lemon Garlic Cream, or Sweet Chili, or Drawn Butter. $19.95
Add these guys to any entree. 1@ $4,

3@ $10

Grilled Atlantic Salmon Delicately seasoned, char grilled
and then finished with our Lemon Caper Dill Cream Sauce.
Served on fettuccine with our Garlic Cream Sauce. $18.95
Chicken Di A grilled chicken breast on spaghetti tossed with
onions, mushrooms and bell peppers, sautéed in olive oil, butter
& white wine. Served with lemon garlic cream sauce. $12.95

