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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




