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DINNER MENU OPTION 3 $40.99 
 

APPETIZER:  
BRAU CHIPS 

Thinly sliced potato chips, served with ranch dressing. 
 
 

ENTREES:  
TRADITIONAL SIGNATURE CHICKEN FRIED STEAK 

 Certified Angus Beef® served with Texas toast, mashed potatoes, 
and peppered cream gravy. 

 
BANDERA PORK CHOPS 

                      2 Bandera pork chops basted with a sweet and spicy jalapeno glaze.  Served with corn on the cob. 
  

DR. PEPPER BBQ CHICKEN 
Topped with Dr. Pepper BBQ Sauce, cheese, bacon & fried onion strings.  Served with corn on the cob. 

 
SAL’S RIBEYE 

10 oz. Certified Angus Beef®.  Prepared to your specifications, seasoned simply with salt, and cracked peppers.  Served with a loaded 
baked potato. 

  
HOFFBRAU FILET 

6 oz. USDA certified corn-fed beef, seasoned.  Prepared to your specifications, seasoned simply with salt, and cracked peppers. Served 
with a loaded baked potato. 

  
GRILLED SALMON 

Topped with garlic herb butter over steamed spinach.  Served with corn on the cob. 
  

SMOKED SIRLOIN  
12 oz. Pepper crusted, hickory smoked sirloin, slow cooked then sliced.  Best served medium rare to medium, served with mash 

potatoes and gravy. 
 
 

DESSERT: 
BANANA PUDDING 

Pudding like your grandma made with vanilla wafers. 
 
 
 

ALL MEALS ARE SERVED WITH:  
Warm rolls, salad with house dressing, and a non-alcoholic beverage. 


