Carol Davis
Proprietor

RESTAURANT

Herman Ray Lewis
Executive Chef

SUNDAY BRUNCH MENU
Served 10:30 a.m. to 3:30 p.m

SUNDAY PRIME RIB SPECIAL $16.95

SOUTH TEXAS QUAIL BITES
Semi-boneless chicken fried quail
with black pepper gravy.
$8.95

SPICY SHRIMP COCKTAIL
Boiled shrimp in a pico salsa
topped with sliced avocado.
$8.95

RUTH’S TEXAS CHICKEN
CAESAR SALAD
Large Salad with grilled chicken,
homemade croutons,
crisp romaine and
special Caesar dressing.
$9.95/ half size $6.95

CAROL’S THREE-EGG OME-
LET
Your choice of ham, bacon, cheese
Mushrooms and tomato.
$8.95

ROBIN’S EGGS BENEDICT

Poached eggs, Canadian bacon and
Hollandaise sauce on an English muffin.

$10.95

DAVE’S CHICKEN FRIED STEAK
Giant beef cutlet dusted in
seasoned flour and served with home-
made country gravy.
$14.95

CHICKEN FRIED RIB EYE STEAK
Even bigger rib eye steak,
dusted in seasoned flour
and served with homemade
country gravy.
$19.95

APPETIZERS & SouUPS

SOUP OF THE DAY
Cup $3.95 Bowl $6.95

GUMBO

Cup $4.95 Bowl $8.95

SALADS

CowBOY COBB
Chopped romaine, egg, bacon,
grated cheese, chicken, corn salsa
and diced tomato with ranch.
$11.95 / half size $7.95

FIELD OF GREENS
Mixed baby field greens, tomato
and onions with your choice of
Ranch, Balsamic, Blue Cheese,
Caesar, Honey Mustard
or oil & vinegar.
$6.95

EGGS AND SUCH

Served with potatoes and fruit

DAVE’S STEAK AND EGGS
Chicken fried steak and eggs
however you want them.
Regular $14.95 or
Ribeye $16.95

MEL’S SEAFOOD OMELET
Open faced with fresh herbs,

LocAL FAVORITES
Served with Chef’s vegetables
Add a side salad for $2.95
WHISTLESTOP CHICKEN
Grilled chicken breast topped
with
lemon-caper beurre blanc.
$9.95

ALICE’S FAVORITE SHRIMP
Fried shrimp served with
tartar and cocktail sauce.

$14.95

CAROL’S FAVORITE PASTA
Grilled chicken breast, bison
sausage and fresh corn in a
creamy Parmesan sauce
with fettuccine.
$16.95

ARMADILLO EGGS (HOT!)

Cream cheese and crab-stuffed

jalapenos with ranch dressing.
$6.95

TEMPURA FRIED
CATFISH NUGGETS
Tempura fried catfish drizzled
in a spicy soy-lemon sauce.
$8.95

WEIR’S CHOICE
Spring mix, grilled chicken,
toasted pecans, granny smith
apples and bleu cheese
crumbles with
balsamic vinaigrette.
$12.95 / half size $8.95

Crabmeat and shrimp.
$10.95

CAROL’S COUNTRY
BENEDICT
Poached eggs, bacon, country
gravy on a hot biscuit.
$8.95

SALMON KARI
Grilled pink salmon topped
with capers and lemon butter sauce
Farm raised $19.95
Wild $23.95

CAT SPRING CATFISH
(Texas farm raised)

Fried with a crispy cornmeal
crust and served with
tartar and cocktail sauce.
or
Grilled with Lemon Butter sauce
and served with Chef’s vegeta-
bles.
$13.95




RESTAURANT

FUTURE GENERATIONS
(Ten years and under)
Add veggies for $1.00 extra
FRIED CHICKEN TENDERS NOODLE BowL
with fries. Flat noodles and choice of Alfredo, marinara

$6.95 or Parmesan and butter sauce.
$6.95

BEEFY BURGER
6 oz. charbroiled burger with fries. FisH & CHIPS
$6.95 Fried catfish with French fries
$6.95

A 18% Gratuity will be added to parties of 8 or more
We accept American Express, MasterCard, Visa, and Discover

[Indicates “Heart Healthy” Choices

Senior Citizens 65+ Receive A 10% Discount
Wednesday, Thursday And Sunday from 5:00p.m. to 6:30 p.m.

arol’s Catering
From Fajitas to Filets!
Call 979-865-1100

Dinner- Wednesday thru Friday 5:00 p.m. to 10:00 p.m.
Saturday Lunch—11:00 a.m.-5:00 p.m. Dinner—5:00 p.m.-10:00 p.m.
Sunday Brunch and Sunday Supper-10: 30 a.m. to 9:30 p.m.

Advanced reservations for corporate lunches, private parties and celebrations .

INQUIRE ABOUT OUR FAMOUS WINE DINNERS.

Come stay with us and RELAX IN A PEACEFUL SETTING at BlissWood Bed & Breakfast.
Just down the road from here! Choose from eight Antique-filled houses on a real working ranch complete with horses,

American bison, miniature donkeys, llamas and more.

Horseback Riding Catch-and-Release Bass Fishing Nature Walks Bike Riding
For reservations call 713.301.3235 or go to www.blisswood.net

10745 FM 949, Cat Spring, Texas 78933, 979-865-1100




