(We are glad to offor you a Usgetarian plate

We charge § 2.50 exira for aplit plates.

Side Dish

Dinner Salad with your choice of dressing

Freash Uegotables
New Potatoes or Basmati fice or
Paasta

Checaecahe

(Creme Brulee
Homemardde old fashioned Hey
Lime Pie

"Peach Melba" Vanilla ice crame with
peach halves. topped with naspberry sauce,

5 325
5 325

5325

5395
5395

$3.50

$4.50

d Aestaurant

Port Qranaas JX 78373 PO BOX 936
Jel:(361) 749 5577 email: bottex@aol.com
Open Daily Spm-10pm closed Wedneaday

Soup and Qppetizers

Homemade Soup of the Day
Doop Priod Oyators with red sance
Jumbo Lump Crab Cakes

with Sauce Aemoulade

Deep fried Yalapenos stuffed with
crab meat
Smoked Salmon Appetizer with

»

$3.25
$5.95

57.50

$7.50

$7.95



Qunset - Special
Grilled Chicken breast Salad, lettuce,
Olioes and a frosh grilled Chicken breast $ 895
Pork Wiener Schnityel, breaded sautoed
alico of ponk loin, with red wine sauce, fresh
oegotables and new potatoes $9.95

vegetables, homemade Apantyle £ 995

neiw potatoos 51195
Yorman Sauerbraten, marinated, braised

beof shoulder in tangy red wine Aauce, hed

cabbage, new potatoes $17095
Jartar sauce, fresh vagetables, now potatoss 5 9.95
Sauteed Shrimp in homemade sweet basil-

tomato sauce over pasta with fresh vegetables  $13.95
Jontina cheese, dressed with cheamy muskioom

Aauce, pasta 51095

cheme Aauce, fresh vegelables, Basmati Rice 51395

pfuum;mmmmmw

Docp fried Jumbo Shrimp with Jartar

sauce, frosh vogetables and new potatoes §17.95
"acgorachnitzel” gritled pork loin with

mushnoom sauce, homemade spactyle. pegetables  § 16.95
Veal Wicner Schnityel, breaded pan Pried

alice of peal with red wine sauce, Prash pegetables,

new polatoes 51995
Veal Scallopini in lemon-butter sauce,

capors, Prosh pegetables and pasta $20.95
Gnilled cut to order New York Strip

with garlic-harb buttor, Pried onion rings, fraah
oegotablos and new potatoes $2295
Charbroiled cut to order Filet Mignon

with sauce Boarnaise frosh vegotables 603 — $22.95
and Dauphine potatoes § o3 $24.95
M"ﬂﬂﬂﬂiﬂﬂ"w!ﬂ;ﬁﬂmﬂm

in a light black peppercorn chusl with Cognac cheme
auce, fresh vogetables and Dauphine potatoss  § 26.95



