Bernardo’s Breakfast
Served Daily from 6:30 AM - 11:00 AM

STARTERS

HOt or Cold BreaKfast CeIal ..ot bbbt $4.00
Hot Oatmeal, Stone Ground Grits, Cheerios, Raisin Bran, Fruit Loops, Frosted Flakes, or Corn Flakes

Freshly Baked Croissants, MUffins, OF DaniSh...........cccccviiiiiiiiieiisese e $5.00
Choice of Two

Smoked Salmon anNd Bagel .........ccvoviiiiii e re e $11.00
Smoked Atlantic Salmon and Fresh Bagel with Tomato, Red Onion, and Boiled Egg

FIESN FIUIT PIALE ...ttt b ettt b bttt n e $8.00
Hand Selected Fresh Seasonal Fruits

SPECIALTIES
BreaKTasSt BOWIS........cciiiiiieie sttt ettt et et e st e s teer e beeRe e st e Ee et e nreenaenreereenrenre s $12.00

Texas: Andoullie & Pablano — Spanish: Chorizo & Mushroom - Garden Vegetable: Fresh Daily Produce

All together with Two Eggs, Breakfast Potatoes and a Buttermilk Biscuit with Pepper Gravy
ST o TS 1= g T=To [Tt (SRS PSTOSTN $12.00
Traditional: The Classic with Poached Eggs, Canadian Bacon, and Hollandaise

Florentine: Poached Eggs with Sautéed Spinach Topped with Asiago Cream

Pancakes or Belgian WaATTIE...........cooiiie e $10.00
with Maple Syrup and Bacon or Sausage

YL Ta 1T (T 311 [=] SRS $11.00
Chorizo, Potatoes, Mushrooms and Manchego Cheese Baked Golden Brown

BISEIO FIENCN TOBST. ...ttt ettt bbb bbb $9.00
Thick Sliced French Bread Dipped in Vanilla Bean Custard. Served with Fruit Compote & Maple Syrup.

Build Your Own Omelet or Egg White OMEIet..........ccoooi it $11.00

Our Three Egg Omelet stuffed with the fillings of your choice and served with Breakfast Potatoes
and Toast. Fillings include: Cheddar Cheese, Feta, Spinach, Onion, Green Pepper, Jalapeno,

Tomato, Chorizo, Ham, Bacon, Mushrooms, Garlic, and Salsa.

SIDES
BISCUITS AN GIaAVY ..ottt ettt ettt et e s b e et e be s ae e st e s beestesbeeteesbesbesbeenbesbeeseebestaeneeseas $4.00
BCON ... bR R R bbbt Rt Rt bbb bbb et $4.00
[ L0 LTS (Y= 1RSSR $5.00
ST LU= o[- TSSOSO SUSPRRORN $4.00
BreakFast POTATOES. .........ciiiiiiiiieie ettt bt bbbttt st b ettt e e $3.00
T0ast OF ENGIISN MUTTIN ..ottt $3.00
D (018 | S TSRS PSP PR PTUPTPPRRSPRPN $4.00
BEVERAGES
Fresh Brewed Starbucks Organic Serena BIEN............ccooouviiiiiiiic i $2.50
FNStSlo] g =To [ I V{0 T = OSSP PRPTRPRPR $2.50
EESIIIESS0. ..t h R E R R R bbbt h bbb bt e et $4.00
(O 1] o 11 [o{o1 | 0 ISP OSUSPRRORN $4.50
100% NAtUFal OFaNQe JUICE.......ceeieiieiie ettt ettt ste ettt e te et e st e s te et e s beess e besta e e e sbeesaesaesteesaestesneenee e $3.50
Juice: Apple, Cranberry, Grapefruit, OF TOMALO. ........coooiiirireieieee e $3.00
(Y A o] (T A T o] g (114 R $3.00

18% gratuity included on parties of 6 or more

* Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness.




BERNARDO’S

at the Hotel Galvez

Join Us For Sunday Brunch from 11 a.m. — 2 p.m. at the historic Hotel Galvez
AWl Entrees listed vary according to the menu selected for the week of Sunday Brunch.
Reservations are strongly advised.

409.765.7721 ext. 7888 or ext. 2131
Adulis - $36, Seniors- $31, Children - $20

Starters
Freshly Prepared Breads and Pastries
Fresh Fruit and Cheese Display
Assorted Hearth Baked Breads
&r
Soups
Seafood Gumbo
Cajun Chicken Corn Chowder
F
Deluxe Chef Salad Station
Build Your Own Caesar Salad
Greek Salad
Tortellini Pasta Salad
e
Seafood Station
Smoked Salmon
Cocktail Shrimp, Crab Claws e Oysters Served
with Cocktail Sauce
e
Entrées
Apple Smoked Bacon and Sausage
Eggs Benedict
Cheese Blintz with Mixed Berry Compote
Spanish Seafood Rice
with Chorizo
Mojo Pork,
with Steamed Yucca
Mixed Vegetables
Roasted Asparagus

&r
A Little Flair
“Fresh from Italy”
Selection of Pastas, Sauces and Extra Goodies
“Fresh from the Farm”
Made to Order Omelets with All Your Favorite
Toppings
“Fresh from the Market”
&r
Carving Station
Prime Rib
Bourbon Glazed Ham
r
Stuffed Eggs
BBQ Beef on a Pickle

Dessert
A Selection of the Chef’s Sweet Temptations
Duo Mouse Cups
Cheese Cake Bites
Key Lime Pie
Double Apple Strudel
Spice Cake with Candied Carrots
Triple Chocolate Cake
Peach Cobbler
Bread Pudding
Whipped Cream



o

BERNARDO’S

the Hotel Ga

Bernardo de Gdlvez y Madrid, Viscount of Galveston and Count of Gdlvez
Was the Governor of Texas and Louisiana as well as Cuba during the late 1700’s.
Galveston and the Hotel Galvez are named after him. Our restaurant shares his namesake and the culinary
traditions of the regions he is from and governed over.

Starters

Seafood Gumbo ~ $Q Tomato Gazpacﬁo - $ rd
Iraditional recipe served with White Rice Garlic Crustini

Cup-36 Cup-$4
Sandwiches — Salads — Entrees

Caesat &1&(1"’%

Chilled Romaine, Garlic Croutons &~ Parmesan Cheese
Add Chicken $]5 Add S/:n'mp $]5

Seared Crab Cake Salad - $15
Romaine and Radicchia Served with Avocado, Roasted Pepper and Gulf Crab Cake
Tossed with Lemon-[erb Vinaigrette

Blackened Chicken ¢ Poblano &ndwz’cﬁ~$]g
Thin Sliced Blackened Chicken, Poblano Rajds and Cream y BBQ
Melted Manchego Cheese
Sweet Potato Fries

Monte Cubano~$] 0
A Monte Cristo with a Cuban Twist
Cured Ham, Shaved Serrano Ham, Spicy Mustard and Sliced Pickles
Melted Manc[wgo Cheese Served on [‘;gg Dipped French Bread
Fried Yuca with Garlic Mojo

Club Sandwich - $9
Toasted Triple-Decker
Shaved Tm’]cey, Smoked Bacon, Swiss Cheese and Ma yonnaise
Galvez C}u'ps

Galvez Bulget~$]?

Half Pound of Fresh Ground Beef - Cooked to Your Preference
Served with Cheddar C/zeese, Bacon, Sautéed Om'ozzs, Lettuce and Tomato
French Fries

Shrimp & Garlic Pasta - $16

Rock Shrimp, Cavatapi Pasta and Grape Tomatoes
Tossed in Spicy Garlic Sauce

Cajun Grilled Red Fish Salad~$17
Served Over Field Greens
Shaved Red Om’ons, Julienne Vegetab/es
Honey-Chipotle Vinaigrette

Mojo Beef Fiesta Salad~$16

Cn‘sp Greens Jossed with Pico de Ga/[o, Corn and Cilantro V}'uaigtette
Topped with Grilled Sirloin &~ Grape Tomatoes

Seatood Cobb Salad~$16
S]zn’mp, Crab and Sca]]ops
A Vocac;/o, Bacou, Toma toes, Cucumbet, Egg, Cheddar and Blue Cheeses
Creamy Buttermilk Blue Cheese Dressing

18 % gratuity included on parties of six or more

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
€eggs may increase your risk of food borne illness.

Executive Sous Chef ~Paul Jordan
Sous Chef ~ Andre Ebanks




o

BERNARDO’S

Bernardo de Gdlvez y Madrid, Viscount of Galveston and Count of Gdlvez
Was the Governor of Texas and Louisiana as well as Cuba during the late 1700’s.
Galveston and the Hotel Galvez are named after him. Our restaurant shares his namesake and the culinary
traditions of the regions he is from and governed over.

Starters
Spam'sﬁ Mea tba]]s~$8

Traditional Spanish Style Meatballs
Tossedina Sﬁeﬂy Glaze G It opped with Toasted Almonds

Garlic Shrimp a la Plancha~$12

Creamy Mojo & Fresh Lemon

B]&Ck Beau Empanac]as"‘;%

Sour Cream &~ Cilantro
Blackened Shrimp~$12

Jz’cama S]awé" OIdﬂg&HOISeIddiSb Cteam

Pan Seared Crab Cakes ~$12

Lump Crab Meat with Tomato Remoulade and Fresh Lemon

Sﬁn'mp G~ Andoullie S]cewers~$]?

Fresh Gulf Shrimp and Spicy Andoullie Sausage
Spanish Rice and Red Chili Sauce

Soups " Salads
Seafood Gumbo~$9

Traditional Recipe Served with White Rice
Cup-$6

Tomato Gazpacbo~$7

Garlic Crostini

Cdesar &1&(]"’%

Chilled Romaine, Garlic Croutons & Parmesan Cheese
Add Chicken $15 Add Sﬁn'mp $15

Spinaclz G Mushroom &]ad~$g

Baby Spinach, Wild Mushrooms, Shaved Onions & Goat Cheese
Tossed with Chipotle Vinaigrette

Toxas Wedge~88
Ctisp Wea’ge of. Baby Icebetg
Topped with Creamy Blue Cheese Dressing
Finished with Shaved Red Onion &~ Jalapeno Bacon Bits

aijlm Grilled Red Fish Sz]ad~$] 7
Served Over Field Greens
Shaved Red Ouion.s Julienne Vegeta.b]es
Honey-Chipotle Vinaigrette

Mojo Beef Fiesta Salad~$16

Crisp Greens Tossed with Pico de Gallo, Corn and Cilantro Vinaigrette
Topped with Grilled Sirloin & Grape Tomatoes

Seatood Cobb Salad~$10
Shrimp, Crab and Scallops
Avocado, Bacon, Tomatoes, Cucumber, Fgg, Cheddar and Blue Cheeses
Creamy Buttermilk Blue Cheese Dressing




Sandwiches

Blackened Chicken &~ Poblano Sandwich ~$]9
Thin Sliced Blackened Chicken, Poblano Rajas and C!eamy BBQ
Melted Manchego Cheese
Sweet Potato Fries

Monte C ubano~$] 0
A Monte Cristo with a Cuban Twist
Cured Ham, Shaved Serrano Ham, Spicy Mustard and Sliced Pickles
Melted Manchego Cheese Served on Egg Dipped French Bread
Fried Yuca with Gaz]icMojo

Gd] vez Burger~$l 9
Half Pound of Fresh Ground Beef - Cooked to Your Preference
Served with Cheddar Cheese, Bacon, Sautéed Ounions, Lettuce and Tomato
French Fries

Bernardos Signature Entrees

Bernardo's is Proud to Serve Only the Freshest Seafood Caught from Around the World

Blackened Red Fish~$24 Queen of the Gul~$30
Stone Ground Cheese Grits Gulf Caught Snapper
Rock Shrimp Cream Simply Grilled with Cilantro Rice
Grilled Vegetables Served Over Sweet Plantains

Galvez Pasta~$?0
Penne Fasta Jossed with asjun Cream
Aﬂdoui]]e, Mus&(ooms, Sﬁn’mp & Chicken
Finished with Goat Cheese

Pan Roasted Seabass~$34
Wrapped with Serrano Ham
Baby Yukon Gold Potatoes G~ Saut€ed Spizzaclz
Andoullie Cream

Bistro Clu‘c]cen~1$94 Cﬁipof]e Glazed Pork Cﬁop~$?4
Herb Marinated Grilled Bone-In Pork Chop
Served with Sautéed Spinach Sweet Potato Puree G~ Roasted Corn
Fingerling Potatoes Topped with Pineapple Salsa

160z, Bone-In Ribeye~$39
Prime Beef-Grilled to Your Order
Bernardo s Signature Steak Butter
Served with Baby Potato Cake Stack G~ House Vegetable

Filet Miguou ~$59 New York Stn'p Stea]c~$45
Prime Beet-Center Cut-Grilled to Your Order Prime Beet-Center Cut-Grilled to Your Order
Bernardo s Signature Steak Butter Bernardo s Signature Steak Butter
Mashed Yukon Gold Potatoes & House Vegetable Mashed Yukon Gold Potatoes & House Vegetable

“Please Allow Our Staff to Describe Tonight’s Sweet Temptations."

18 % gratuity included on parties of six or more

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne iliness.

Executive Sous Chef ~ Paul Jordan, CEC.
Sous Chef ~ Andre Ebanks
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