
  Lite Breakfast  

  Breakfast Favorites 

 

  Sides  
breakfast pastry.................................................................2.00
one egg, any style..............................................................2.00
two eggs, any style ............................................................4.00
chicken sausage ................................................................4.00
bacon, sausage or grilled ham .........................................4.00

  From the Griddle  
Stack of two pancakes ......................................................5.00
Stack of four pancakes .....................................................7.00
Petite french toast ...........................................................6.00
French toast.......................................................................8.00
Add pecans, bananas, strawberries with whipped cream ......2.00 each

Continental Buffet - includes assorted fruits, cereals, 
breads, pastries, juices, herbal teas and coffee     12.00

Strawberry and Banana Smoothie..................................5.00
refreshing blend of fresh strawberries and bananas

Fruit Plate ..........................................................................8.00
served with choice of yogurt or cottage cheese

Half Melon ........................................................................5.00
choice of honey dew or cantaloupe filled with strawberries

Oatmeal ..................................................cup 3.00   bowl 6.00
with choice of toppings: brown sugar, raisins, dried 
cranberries, candied nuts or almonds

Texas Ruby Red Grapefruit..............................................4.00

Toasted Bagel ...................................................................3.00
served with cream cheese
Toasted English Muffin ....................................................3.00
served with butter and jelly
Cereal and Milk.................................................................4.00
choice of Special K, Granola, Corn Flakes, Raisin Bran, 
Cheerios or Rice Krispies 
Yogurt Parfait ....................................................................6.00
layers of yogurt, granola and fresh strawberries
Greek Yogurt ....................................................................9.00
topped with fresh strawberries, dried cranberries, candied 
nuts, granola and drizzled with honey

Texas Buffet - full buffet including juices, coffee, herbal 
teas, assorted fruits, cereals, breads, pastries, breakfast 
meats, eggs, griddle favorites and more       15.00
All American....................................................................10.00
choice of bacon, pork sausage, chicken sausage or grilled ham 
with two eggs any style, country fried potatoes and toasted bread

Design Your Own Omelet ..............................................10.00
choice of five of the following: bacon, sausage, ham, scallions, 
peppers, mushrooms, onions, spinach, tomato, jalapenos, swiss, 
cheddar, american or pepper jack cheese with county fried 
potatoes and toasted bread

Chicken Frittata .............................................................12.00
chicken sausage, apples, brie and spinach with county fried 
potatoes and toasted bread

Daybreak Sandwich..........................................................9.00
croissant sandwich filled with scrambled eggs, grilled ham 
and swiss cheese served with country fried potatoes
Egg White Sandwich .....................................................10.00
with spinach, tomatoes and queso fresco on toasted multigrain 
ciabatta bread with fruit cup
Smoked Salmon Plate ...................................................14.00
with cream cheese, capers, sliced tomatoes, boiled eggs, purple 
onions and a toasted bagel
Huevos Rancheros .........................................................10.00
two fried eggs topped with salsa, country fried potatoes and flour 
tortillas
Breakfast Tacos .............................................................10.00
two tacos filled with scrambled eggs, bacon and cheddar cheese 
with a side of salsa and country fried potatoes 

     Brazos Breakfast



2014 SEASONAL SELECTIONS
FRIED AVOCADO
sliced, breaded, deep fried, topped with lump crab 
meat,and  southwest lemon butter served with tortilla 
chips ..........................................................................18.00

CAJUN SHRIMP
blackened shrimp with goat cheese served on stacked 
watermelon drizzled with balsamic infused olive oil
...................................................................................14.00

CARRIBBEAN SALAD
romaine tossed with croutons and champagne 
vinaigrette dressing served with fried plantains and 
mango relish.
soft shell crab 20.00 | tempura fried shrimp 18.00 | 
coconut chicken 16 ...........................................................

SOFT SHELL CRAB TACOS
soft shell crab served in two corn tortilla tacos with 
lettuce, avocado, pico de gallo, cotija cheese, with 
Caribbean rice and black bean mango relish .....20.00

PULLED PORK SANDWICH
achiote marinated pulled pork on jalapeno cheddar 
toast with provolone cheese, with sweet potato fries 
...................................................................................14.00

SEARED SEABASS
with chimichurri sauce, caribbean rice and seasonal 
mixed veggies ..........................................................36.00

VEAL PILLARD
sauteed veal cutlets in rosemary garlic with portabella 
glaze served with tri-colored potatoes and asparagus
...................................................................................28.00

FRIED PORTABELLO MUSHROOM
portabello stuffed with mixed veggies, breaded and 
deep fried, served on mixed field greens and topped 
with roasted red pepper vinigairette ....................20.00

BLACKENED GROUPER
with fruit salsa, caribbean rice and broccolini ....24.00

TEQUILA LIME CHICKEN
grilled chicken with tri-colored potatoes, peppers, 
almond-crusted goat cheese tart, carribbean rice and 
tequila lime butter sauce .......................................18.00

SEASONAL FRUIT PLATE
fresh seasonal fruit served with sorbet................15.00

MACADAMIA BREAD PUDDING
drizzled with caramel brandy cream sauce ...........8.00

APPLE CRISP
with vanilla ice cream and caramel sauce (please 
allow a minimum of 15 minutes to prepare) ........8.00

BURGERS
Includes choice of garden salad, fruit cup, french fries, 
homemade potato chips or sweet potato fries

BRAZOS BURGER BITES
three mini beef burgers with american cheese and 
bacon ........................................................................10.00

TURKEY BURGER
lettuce, tomato, purple onion and choice of toppings: 
mushrooms, grilled onions, bacon, avocado, cheddar, 
swiss, american, pepper jack or provolone ........11.00

HALF POUND ANGUS BURGER
lettuce, tomato, purple onion and choice of toppings: 
mushrooms, grilled onions, bacon, avocado, cheddar, 
swiss, american, pepper jack or provolone ........11.00

THIRD POUND ANGUS BURGER
lettuce, tomato, purple onion and choice of toppings: 
mushrooms, grilled onions, bacon, avocado, cheddar, 
swiss, american, pepper jack or provolone ........10.00

B R A Z O S
R E S T A U R A N T

STARTERS
LEMON GARLIC FRENCH FRIES
served with herbed aioli for dipping .....................................................10.00

CP CALAMARI
fried calamari tossed with crispy peppers and onions served with marinara 
sauce .........................................................................................................12.00

CALIFORNIA WRAPS
lettuce wraps with spicy shrimp, carrots, cucumbers and avocado with 
sesame vinaigrette ..................................................................................12.00

BAKED SPINACH AND ARTICHOKE DIP
served with tri colored tortilla chips......................................................10.00

BUFFALO WINGS
tossed in our specialty hot sauce with ranch dressing ......................11.00

TEXAS BLUE CRAB CAKES
with roasted corn relish and remoulade ..............................................13.00

SOUPS
BAKED POTATO SOUP
topped with bacon, green onions and cheese...........cup 5.00   bowl 7.00

CHICKEN TORTILLA SOUP
spicy blend of chicken and southwestern spices
topped with tortilla strips..............................................cup 5.00   bowl 7.00

VEGETABLE SOUP
hearty blend of vegetables in a clear broth ...............cup 5.00   bowl 7.00

SEAFOOD GUMBO
traditional style topped with white rice ......................cup 6.00   bowl 8.00

SALADS
STARTER SALAD
choice of garden or caesar salad.............................................................5.00

CROWNE SALAD
candied walnuts, cranberries, roquefort and raspberry vinaigrette
(chicken 12.00 | shrimp 20.00 | salmon 22.00).................................9.00

SEARED SALMON SALAD
with julienne cucumbers, red peppers and balsamic dressing  ......17.00

LEAN GRILLED CHICKEN SALAD
candied walnuts, apples and melted brie with raspberry vinaigrette 
(substitute - shrimp 20.00 | salmon 22.00) .......................................12.00

CHICKEN FAJITA SALAD
grilled onions, cheddar cheese, guacamole, pico de gallo and cilantro 
vinaigrette
(substitute- beef 15.00 | shrimp 20.00)..............................................12.00

HOLLYWOOD COBB
chicken, bacon, eggs, tomatoes, avocado, cucumbers, black olives and 
stilton with ranch dressing
(substitute - shrimp 20.00 | salmon 22.00) .......................................12.00

CHOPPED FARMERS SALAD
crispy chicken tenders, bacon, tomatoes, cucumbers, parmesan cheese 
and ranch dressing .................................................................................12.00

GRILLED CHICKEN CAESAR SALAD
with parmesan cheese and croutons
(substitute - shrimp 16.00 | salmon 18.00) .......................................12.00

SEAFOOD SALAD
chilled shrimp, alaskan krab, artichoke, edamame, tomatoes, purple onion 
and carrots with lemon dill vinaigrette ................................................16.00

For parties of 6 or more a 20% gratuity will be added.  No separate checks for parties over 8. 
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the 
risk of foodborne illnesses. Alert your server if you have special dietary requirements.



TEX MEX FAVORITES
FAJITA NACHOS
choice of beef or chicken with refried black beans, 
melted cheese, sour cream, guacomole, jalapenos and 
pico de gallo .............................................................11.00
QUESADILLAS
beef, chicken, shrimp or vegetables grilled to 
perfection with choice of tortilla: cilantro, wheat, 
tomato basil or flour served with sour cream, 
guacamole and pico de gallo ................................11.00
CHICKEN ENCHILADAS
tomatillo sauce, cheese, avocado and sour cream 
served with cilantro rice and black beans ...........13.00
TACOS AL CARBON
beef or chicken tacos, cilantro rice, black beans, 
cheese, sour cream, guacamole and pico de gallo
...................................................................................14.00
GRILLED TILAPIA TACOS
corn tortillas, topped with pico de gallo and avocado 
cream with cilantro rice and black beans ...........16.00
SIZZLING FAJITAS
choice of tender marinated beef, chicken, or shrimp 
served with flour tortillas, cilantro rice, black beans, 
cheese, sour cream, guacamole and pico de gallo
...........................chicken 22.00 | beef or shrimp 25.00

SANDWICHES
Includes choice of garden salad, fruit cup, french fries, sweet 
potato fries or homemade potato chips

GRILLED CHICKEN SANDWICH
lettuce, tomato, purple onion and choice of toppings: 
mushrooms, grilled onions, bacon, avocado, cheddar, 
swiss, american, pepper jack or provolone .........11.00
TURKEY WRAP
turkey, swiss, lettuce and tomato with chipotle 
mayonnaise wrapped in a tomato basil tortilla..11.00
CAPRESE SANDWICH
grilled sweet tomatoes, fresh mozzarella and pesto on 
ciabatta bread..........................................................11.00
FRENCH DIP
roasted prime rib thinly sliced on french bread with 
creamy horseradish and au jus.............................16.00
SALAD SANDWICH
choice of tuna or chicken with lettuce and tomato on 
honey wheat bun .....................................................10.00
TURKEY AND BRIE MELT
on pretzel roll ...........................................................10.00
CROWNE CLUB
turkey, ham, bacon, avocado, swiss, cheddar, lettuce, 
tomato with chipotle mayonnaise ........................11.00
SMOKED SALMON SANDWICH
multigrain ciabatta, cream cheese, capers, cucumber, 
red onion, tomato and alfalfa................................14.00
BLACKENED MAHI SANDWICH
with tropical salsa arugula on ciabatta bread ....15.00

LUNCH BUFFETS
MONDAY: SOUP AND SALAD BAR
featuring creamy baked potato soup, assorted salads 
and desserts.............................................................10.00
TUESDAY: MEXICAN
made to order quesadillas or burritos, soup and salad 
bar, cheese enchiladas, rice, beans and desserts14.00
WEDNESDAY: STIR FRY
made to order stir fry or lo mein, soup and salad bar, 
fried rice, egg rolls and desserts ...........................14.00
THURSDAY: PASTA
made to order pasta, soup and salad bar, grilled 
vegetables, bread sticks and desserts.................14.00
FRIDAY: SOUP AND SALAD BAR
featuring seafood gumbo, assorted salads and 
desserts.....................................................................10.00

HOUSE SPECIALTIES

LEMON CHICKEN
served with lemon thyme sauce, mashed potatoes, and seasonal 
vegetables.................................................................................................20.00

GLUTEN FREE CHICKEN PENE PASTA ALFREDO
grilled chicken on a bed of pasta and alfredo sauce .........................12.00

CHICKEN SCALOPPINI
fettuccine alfredo with mushrooms, capers, tomatoes and basil....20.00

EGGPLANT PARMESAN
with seasonal vegetables .......................................................................19.00

CHEESE RAVIOLI WITH ARTICHOKE AND SPINACH
with marscipone, broccoli, carrots and Vermont Parmesan sauce .14.00

BLACKENED CHICKEN AND PENNE PASTA
with mardi gras sauce.............................................................................16.00

FRIED CHICKEN TENDERS
four chicken tenders served with fries and honey mustard..............11.00

FROM THE GRILL
FILET MIGNON
Certified Angus Beef with house salad and choice of side 8oz........39.00

NEW YORK STRIP
Certified Angus Beef with house salad and choice of side 14oz .....35.00

RIBEYE
Certified Angus Beef with house salad and choice of side 14oz .....37.00

FROM THE SEA
PAN SEARED SNAPPER
topped with crab and lemon caper butter, cilantro rice and seasonal 
vegetables.................................................................................................27.00

SOUTHWEST MAHI
with avocado relish, cilantro rice and seasonal vegetables..............26.00

SHRIMP AND CRAB CAPELLINI
sautéed shrimp, crab, asparagus, roasted red peppers and tomatoes in 
lemon caper sauce ..................................................................................22.00

SEAFOOD STUFFED TILAPIA
with chipotle cream sauce, cilantro rice and vegetable medley ......18.00

BBQ GLAZED SALMON
with mashed potatoes and seasonal vegetables ...............................24.00

FISH AND CHIPS
with malt vinigar ......................................................................................14.00

SIDES
Homemade Potato Chips..........................................................................3.00

French Fries.................................................................................................3.00

Sweet Potato Fries .....................................................................................3.00

Broccoli ........................................................................................................4.00

Seasonal Vegetable Medley .....................................................................4.00

Mashed Potatoes .......................................................................................4.00

Loaded Baked Potato................................................................................6.00

Asparagus....................................................................................................7.00

For parties of 6 or more a 20% gratuity will be added. No separate checks for parties over 8. 
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the 
risk of foodborne illnesses. Alert your server if you have special dietary requirements.



Tiramisu    $5.50
Mascarpone cream layered between espresso and rum dipped 

ladyfingers, sprinkled with chocolate. An Italian classic!

Chocolate Eruption    $6.50
A pyramid of rich chocolate cream studded with nuts, chocolate 

chips and turtle cheesecake. A must for chocolate lovers!

Key Lime Pie    $5.50
Rich key lime custard in a buttery graham cracker crust and 

topped with key lime kissed whipped cream. Cool and 
refreshing!

Turtle Cheesecake    $6.50
Chocolate cookie crust, heaps of cream cheese and caramel 
topped with bittersweet chocolate chips and toasted pecans. 

Dessert perfection!

Almond Tulip    $8.50
Made fresh daily with white chocolate mousse topped with 

seasonal berries and served in a crisp almond brittle tulip. A 
Brazos favorite! 

Cookies & Ice Cream    5.50
Fresh baked white chocolate macadamia nut cookie with vanilla 

ice cream. Yum & yum!

White Chocolate Raspberry Cheesecake    $6.00
Chocolate cookie crust with raspberry swirled cheesecake 
topped with white chocolate mousse. Cheesecake heaven!

Italian Cream Cake    $5.50
Moist buttermilk cake bursting with coconut and pecans and 

lavished with a cream cheese frosting. So good!



SKYY VODKA INFUSIONS

Pineapple-tini
Pineapple vodka with a splash of simple syrup, pineapple 
juice and fresh lime juice 9.00

Ginger Lemon Drop
Ginger vodka and lemonade served over ice 10.00

Blood Orange Tea
Blood orange vodka, citrus vodka, sweet & sour mix and a 
splash of coke 12.00

White Grape Soda
Grape vodka, cointreau, fresh lemon juice and sprite

10.00

Raspberry-tini
Raspberry vodka, midori and cranberry juice 12.00

Blue Cherry-tini
Cherry vodka, chambord, blue curacao, sweet & sour 
with a spash of sprite 12.00

CLASSIC COCKTAILS

Premium Vodka Martini
Choice of vodka & served up with an olive 12.50

Long Island Tea
Classic blend of house vodka, rum, gin, triple sec, sweet 
& sour mix with a splash of coke 10.00

Patron Margarita
Patron silver tequila, patron citronge, sweet & sour mix 
and fresh lime juice served on the rocks with salt 12.00

Cosmopolitain
House vodka, triple sec, cranberry and lime juice 8.00

Rum Punch
Bacardi rum, orange juice, pineapple juice, cranberry 
juice and sweet & sour 10.00

SPIRITS

Scotch
J&B, Johnnie Walker Red, 
Johnnie Walker Black, 
Chivas, Dewars, Glenlivet, 
Glenfiddich, MacAllen 12 

Bourbon
Jack Daniels, Jim Beam, 
Makers Mark, Wellers, Wild 
Turkey, Southern Comfort, 
Jameson

Canadian
Canadian Club, Segram's 7, 
Seagrams VO, Crown Royal, 
Crown Reserve

Vodka
Absolut, Absolut Citron, 
Grey Goose, Belvedere, 
Kettle One, Stoli

Gin
Bombay,Bombay Saphire, 
Beefeater, Tanqueray

Rum
Bacardi, Bacardi Select, 
Malibu, Captain Morgan, 
Myers 

Tequila
Jose Cuervo, 1800, Sauza, 
Patron Silver

Cognac
Courvoisier VS, Hennessy VO

BRAZOS
restaurant & bar


