LANDRYS

SEAFOOD

brunch menu

Strawberry Mascarpone French Toast
Challah bread with maple rum pecan syrup
13

Crawfish & Crab Cake Benedict

With sliced tomatoes & hollandaise; fiesta potatoes
14

Housemade Jumbo Waffle
Topped with candied pecans & fresh whipped topping
11

Omelette Acadiana
Andouille sausage, crawfish tails, corn pico de gallo with
a white wine cheese sauce; fiesta potatoes
13

Spanish Omelette
Diced tomatoes, onions, chorizo & spinach topped with
mozzarella & spicy Creole sauce; fiesta potatoes
13

Tasso Ham & Gouda Omelette
With bell peppers, onions & smoked Gouda;
fiesta potatoes
13

Crab & Brie Frittata
Spinach, crab & roasted red peppers; fiesta potatoes
13

Classic Eggs Benedict
Poached eggs, Canadian bacon & hollandaise;
fiesta potatoes
13

Salmon O’Brien
Grilled, sautéed spinach, asparagus & hollandaise;
fiesta potatoes
20

Steak & Eggs™
Center-cut Sirloin & 2 eggs prepared any style;
fiesta potatoes
23.5



LANDRYS

SEAFOOD

brunch menu

A La Carte
Add any of the following for $2.99 each
Toast + Grits « Bacon * Sausage * Fiesta Potatoes
English Muffin « 3 Eggs (Any Style) « Fruit

$3 Mimosas
Your choice of: Pear, Amaretto or Classic

$8 Texas Libations
Sparkling Strawberry Mojito Railean White Rum,
Zonin Prosecco, fresh strawberries, mint

Red Peach Mule
Grand Marnier Raspberry Peach,
Fever Tree Ginger Beer, fresh squeezed lime juice

Rick House Fizz
Rebecca Creek Whiskey,
Domaine de Canton Ginger Liqueur, Zonin Prosecco

Ruby Red Bellini
Grand Marnier Raspberry Peach, Zonin Prosecco,
raspberry, peach garnish

Build Your Own

Bloody Mary
Tito’s Handmade Vodka,
Demitri’s Bloody Mary Mix

Choice of four garnishes:
Celery, olive, dill pickle,
bacon, pepperoncini, blue
cheese stuffed olive, pickled
okra, pickled green bean

Spice it up:
Tabasco, Red Hot, Sriracha,
fresh horseradish

From The
Espresso Bar
Cappuccino, Latte, Espresso

we proudly serve
Lavazza espresso

A Suggested Gratuity of 15% - 20% is customary. The amount of gratuity is always
discretionary. *Caution: These items may be raw or cooked to order. There is a risk associated
with consuming meats, poultry, seafood, shellfish or eggs served raw or undercooked. If you
have a chronic illness of the liver, stomach, blood or have immune disorders, you are at a
greater risk of serious illness from raw oysters & should eat oysters fully cooked. If unsure of
your risk, consult a physician. Landry’s Seafood is wholly owned by Landry’s Inc.



