
Sunday Brunc h at Ern ie ’s 
103 Sou th Ba ylor   Bren h a m , Texa s   77833 

(979) 836-7545  

Soup and Salads  
Cup of Soup   4 .99 

~ 

Mixed Field Greens with herb vinaigrette   3.99 
~ 

Ernie’s Caesar Salad 
Small   3.99      Large   5.99      with Grilled Chicken   7.99  

Breakfast Specialties 
* served with hash browns and a biscuit  

Eggs Benedict* 9 .99 
2 poached eggs served atop Canadian bacon and an English muffin, dijonnaise 

sauce 
~ 

Huevos Rancheros ~ two eggs any style served with black beans, chorizo and bacon  
topped with pepper jack cheese and Pico de Gallo   8 .99 

~ 

Grits & More 9.99 
2 Eggs any style atop cheese grits served with Bacon, Sausage and Ham  

and topped with a Dijonnaise sauce  
~ 

Ham and Cheese Omelet*    7 .99 
~ 

Black Bean Omelet with pepper jack cheese 
finished with sour cream, olives, green onions, and cilantro*     7 .99 

~ 

Denver Omelet with shaved ribeye, mushrooms, bell peppers and onions    8 .99 
~ 

Migas ~ Eggs scrambled with corn tortillas and fresh peppers, 
topped with Monterey pepper jack and cheddar cheeses   7 .99 

~ 

Belgium Waffle served with whipped cream and fresh strawberries   7 .50 
~ 

Two Chorizo, Egg, and pepper jack cheese tacos*    7 .99 
~ 

Two Potato, Bacon, cheddar cheese, and egg tacos*    7 .99  

Available S id es :  Bacon 2.50; Has h Brow n s 1 .99 ; Chees e Grits 1 .99  

Entrees 
Served with seasonal vegetables  

Grilled Atlantic Salmon finished with a chipotle vinaigrette    15.99 
~ 

Chicken and mushroom crepes with a white wine cream sauce 
and melted Swiss cheese   14 .99 

~ 

Grilled 7 oz. Sirloin topped with sauteed mushrooms and a Dijonnaise sauce   19.99 
~ 

Two Pan-seared Crab Cakes served with a chipolte vinaigrette 
and mixed field greens 14.99 

~ 

Pan-seared Jumbo Shrimp with garlic, roma tomato, and parsley on fettuccine 
with parmesan cheese   15.99 

~ 

Grilled Chicken topped with Roma tomatoes, fresh avocado, 
and melted provolone cheese, served with a red wine sauce   15.99 

~ 

Pan-roasted, breaded Gulf flounder with a lemon-caper cream sauce    22.99 
~ 

Grilled 12oz. Rib eye with maitre d’ butter   31.50 

Pay your Server.  One check per table.  Split item charge $2. 
Please allow us to add a 15% gratuity to parties of six or more.  Thank you! 


