
 

BRUNCH 
   

Appetizers  
Guacamole & Chips  

made fresh daily from ripe avocados, garlic, onion, cilantro and lime juice  12  

Chile con Queso & Chips  

our secret recipe made with Rotel Tomatoes  13  
Black-Eyed Pea Salsa, Avocado-Tomatillo Salsa or Pico de Gallo 8/13/8 

French Toast Sticks  

6 sticks with maple syrup 12 

Buttermilk Biscuit Basket (3) with Maple Syrup or Preserves  9 

Rattlesnake Bites  

bacon-wrapped, shrimp-stuffed jalapeños with a side of ranch (5) 14.00 

Mexican Corn on a Stick 

Grilled Corn slathered in Cayenne, Mayo and Queso Blano  8 

Fried Okra 

Cornmeal-Battered and fried, served with chipotle mayo  12  
Nachos  

Black & White 14/ Chicken 17/ Pulled Pork 17/  

Grilled Shrimp 18/ Sliced Steak 18/ Chopped Veggies 17  

With black beans, jack cheese, sour cream, pico de gallo and jalapeños  

 Frito Pie 

a sack of Fritos® with your choice of veggie or beef chili, cheddar, sour cream, onion and 

jalapeños 12 /15 

Corn Dogs 

 one or 2 dogs served with mustard and catsup 6/12  

Catfish Fingers  

catfish strips fried in cracker meal  

with jalapeño tartar sauce 13 

 

Salads  
cilantro vinaigrette, balsamic vinaigrette, cowgirl ranch, lemon poppy seed vinaigrette or bleu cheese 

Field Greens 

topped with carrots, tomatoes, cucumber, peppers, radish and jicama 8 

All Chopped Up Salad  
chopped romaine marinated chicken, bacon, avocados, scallions, tomatoes, jack cheese, sliced 

green apples and chopped pecans tossed in our lemon poppy seed vinaigrette 18 // without 

meat 15 // with grilled shrimp only 22 // with grilled shrimp, chicken and bacon 22  
Fried Catfish Salad  

cracker meal-fried catfish strips on top of a field green salad 17 

 

 

 

Hot Off the Griddle 

Paris, Texas French Toast  

thickly sliced Texas toast dipped in egg batter and  
browned on the griddle, Served with real maple syrup 16 

Buttermilk Pancakes  

3 fluffy buttermilk flapjacks served  
with real maple syrup 16 

Fresh Blueberry Pancakes or Banana Pecan Pancakes  

3 flapjacks served with real maple syrup and fruit 18 

The Ranch Handler  

2 eggs any style, 2 buttermilk flapjacks, choice of chicken apple sausage or bacon. 

Served with real maple syrup 22 

Add blueberries or bananas    +2 

 

 

 

 



 

 

Brunch Entrees 
 
NO SUBSTITUTIONS// The following egg dishes include your choice of Tater Tots or cheese grits and a 

fluffy buttermilk biscuit. 3- charge for egg whites only. 

  
Texas Two Step  

2 eggs any style with your choice of bacon, ham or chicken apple sausage 17.50 

//without meat 15  
Cowgirl Crazy Mix-Up  

scrambled eggs with pepper jack cheese, tomatoes, bacon and sweet grilled onions. 

served with tomatillo-avocado salsa 18  

Huevos Rancheros  

soft corn tortillas with black beans, adobe salsa, 2 fried eggs and cheddar 

cheese18 

The Northerner 

3 egg omelet stuffed with spinach, mushrooms and jack cheese 16 

The Southerner 

3 egg omelet stuffed with sweet grilled  onions, chopped  
tomatoes, bacon and cheddar cheese 16 

 

Doc Hollandaise  

2 eggs on country ham and an English muffin, topped  
with hollandaise. Served with veggie of the day 19 

Holly Go Lightly  

2 eggs on a bed of fresh spinach and an English muffin,  
topped with hollandaise. served with veggie of the day 17 

Bayou Benedict  

2 eggs on crab cakes and fresh spinach topped with hollandaise. served with veggie 

of the day 20 

 

Southern Fried Brunch  
Chicken Fried Chicken // Chicken Fried Steak   

served with cream gravy. Choose mashed potatoes, tater tots or cheese grits. with 

veggie of the day 21/23 

top with 2 fried eggs   +5  
Chuckwagon Beef Brisket or Veggie Chili  

topped with cheddar, sour cream, onions and jalapeños. served with cornbread or 

corn tortillas 18/16  

Mac and Cheese  

with a Field Greens Salad, your choice of dressing 14.50 

 

Cowtown Quesadillas 

Cowtown Quesadillas  

black bean 14 // pulled chicken 16 // Pulled Pork 17// grilled shrimp 18//Sliced 

Strip Steak 18// Chopped Veggies 17  
with guacamole, sour cream and pico de gallo 

 

Between The Bread 

 Served with tater tots.  all include lettuce, tomato, onion and pickle.  

Toppings: American, cheddar, swiss, bleu, bacon, grilled onions, mushrooms, fried egg 2.50  

avocado or guacamole 3.50.  

     
Papa Joel’s Pulled Pork Sandwich  

marinated in our tangy vinegar sauce 16.00 

Catfish Po’ Boy  

cracker meal fried, Grilled or Blackened,  with jalapeño tartar sauce 16.00 

BBQ chicken Sandwich 

a marinated breast brushed with our BBQ Sauce 15.00 

 

 

 



 

 

 

Brunch Sides 

 
 

Cup of Veggie or Beef Chili with all the fixin’s 8/10 

Chicken Apple Sausage, Bacon or Pork Sausage 7.00 

Pulled Pork  9.00 

Mac and Cheese 7.00 

Cheese Grits 5.00  
Side of Fresh Fruit 6.00 

Cowgirl Fries or Tater Tots 6.00 

Mashed Potatoes with cream gravy 7.00 

Black Beans 5.00 

Veggie of the day 6.00 

 Coleslaw 6.00 

Sliced Avocado or Side Guacamole 3.50 

Cheddar, Jack, Bleu, Swiss, American 2.50 

Sour Cream or Pico de Gallo 3.00 

jalapeño Tartar Sauce, Jalapeños 2.00 

Flour or Corn Tortillas (4) 3.00 

Real NY State Maple Syrup 3.00 

 

Desserts 
 

all pies served with freshly whipped cream  

 

Pecan Pie 8  

Callebaut Chocolate Brownie 6 

Steve’s Authentic Key Lime Pie made in Red Hook, Brooklyn 8 

Meg Formby’s Apple Crumb Pie 8 

Frothy Root Beer Float 12 

Jeff’s Chocolate Brownie Sundae 12 

Cowgirl’s Original Ice Cream Baked Potato 12.00  
Vanilla ice cream shaped like a big ol’ spud, dusted in cocoa powder and topped with loads of hot fudge, 

chopped pecans, whipped cream and a little pat of butter cream frosting 

 

Drinks 
 

Lemonade or  Strawberry Lemonade 6/4  

House-brewed Iced Tea 5/3   

Arnold Palmer (iced tea + lemonade) 6/3  

Fountain Sodas  

Coke, Diet Coke, Ginger Ale, Dr. Pepper, Sprite, Root Beer and Seltzer 6/4 

Bottled Sodas 

Birch Beer, Cream Soda, Ginger Beer and Orange Soda 4.00  
Freshly Ground Organic Fair Trade dark roast Coffee or Decaf Coffee 4  

Organic Fair Trade Dark Roast Iced Coffee 6/4  

Tea or Herbal Tea 3 

Juices  

Orange, Grapefruit, Cranberry,  Tomato, NY State Apple Cider or Pineapple 160z / 6.00 

 

 

Please alert your server to any allergies. 

Gluten Free options available, ask your server for guidelines.  
Parties of 6 or more are subject to an 20% service charge



 


