
Ernie’s 
103 S ou th Bay lor   Brenham , Texas   77833   (979)836-7545 

Pay your server.  One check per table.  Split item charge $3. 
Please allow us to add a 15% gratuity to parties of six or more.  

Appetizers  

Cup of Soup   4.99 
~ 

Pan-seared Crab Cake with chipotle vinaigrette and mixed greens   8.99 
~ 

Grilled Portabella Mushroom with mozzarella cheese, green peppercorn sauce   8.99 
~ 

Chicken Quesadilla with sautéed onions, mushrooms and bell peppers 
cheddar and pepper jack cheeses   9.99 

~ 

Pan-seared Calamari with a merlot-butter sauce   9 .99 
~ 

Sauteed Garlic Shrimp atop angel hair pasta   8.99  

Salads  

Mixed Field Greens with herb vinaigrette   3.99 
~ 

Ernie’s Caesar Salad 
Small   3.99      Large   6 .99 

~ 

Roma Tomato and Fresh Mozzarella cheese drizzled with balsamic vinegar and olive oil 
finished with fresh basil   6.99 

~ 

Baked Spinach Salad with Portabello mushroom and Swiss cheese, 
Finished with a sesame seed and ginger vinaigrette   7.99   

Pastas  

Pan-seared Atlantic Salmon and Crawfish, sautéed mushrooms, diced tomatoes 
and fresh herbs on spinach linguini with a roasted garlic cream sauce   16.99 

~ 

Capellini with Grilled Shrimp in a tomato-basil sauce   16 .99 
~ 

Sautéed Crawfish Tails and Jumbo Shrimp with fresh herbs 
in a lemon cream sauce on fettuccine   18 .99 

~ 

Fettuccine Alfredo   11.99 
add grilled Chicken Breast   3.00   add grilled Shrimp   6.50  

Entrees 
Served with seasonal vegetables and starch of the day  

Pan Seared Diver Scallops topped with proscuitto and sautéed mushrooms 
on soft cheese polenta   22.99 

~ 

Grilled Atlantic Salmon topped with roasted shallots, vine herbs, and a red wine 
vinaigrette   20.99 

~ 

Breaded Gulf Coast Flounder served with a lemon-caper cream sauce   22.99 
~ 

Grilled Chicken Breast topped with fresh avocado, roma tomatoes and 
melted Mozzarella served with a red wine sauce   15.99 

~ 

Grilled Bobwhite Quail and Pork Tenderloin served with a red wine sauce   21.99 
~ 

Pan-seared Veal Scallopini with mushroom marsala sauce   19.99 
~ 

Pan-seared Black Drum with avocado salsa   20.99 
~ 

Grilled 7 oz. Sirloin topped with mushrooms and red wine sauce   23.99 
~ 

Grilled 8oz. Beef Tenderloin atop served with blue cheese and sautéed 
mushrooms, red wine sauce   33.99 

~ 

Grilled 12oz. Ribeye finished with maitre d’ butter   31.50 


