BRANDANI'S

—— Restaurant & Wine Bar

ﬁ\,ﬂu'& 00% 05[76 randani s

Sunday, May 11t, 2025

Seating Options
1st Seating 10:45 - 11:15 a.m. | 2nd Seating 12:15 - 12:30 p.m. | 3rd Seating 1:45 - 2:00 p.m.

First Course Choice
TOMATO & FETA SALAD

tomatoes, feta cheese and arugula with olive oil and balsamic

LOBSTER BISQUE

BRANDANI SALAD

mixed greens, apples, dried cranberries, pine nuts, tear drop tomatoes, croutons and avocado ranch dressing

Second Course Choice
PETITE COFFEE CRUSTED FILET

60z Filet coffee crusted and finished with an espresso demi-glace and served
with truffled steak fries & brussels sprouts

CRAB CRUSTED HALIBUT

Fresh Halibut coated with our crabcake mixture, pan seared and topped with jumbo lump
crabmeat lemon butter and served with asparagus

CHICKEN PICCATA

sauteed chicken breasts topped with capers, tomatoes, lemon butter
and served with a crispy potato and green beans

SCALLOPS BRANDANI

U-10 Diver Scallops pan seared and topped with jumbo lump crabmeat, asparagus and maiitake mushrooms
finished with a lemon beurre blanc sauce and served with caramelized brussels sprouts

BRAISED SHORT RIBS

5 hour braised short ribs served with mashed potatoes and finished with a port wine reduction

Third Course
BAILEY’S IRISH CREAM CHEESECAKE

Reservations Only | (832) 987-1313
$65 per person, plus tax and 20% gratuity | Regular children’s menu available for 12 and under




