between the bread

snacks

Guacamole & Chips

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

Chips & Black-Eyed Pea Salsa
Black & White Nachos or Chicken Nachos

9.15
4.15
10.35/12.90

topped with black beans, jack, sour cream, pico de gallo & sliced jalapeños
Frito® Pie choice of beef brisket or veggie chili topped with cheddar, sour cream, 9.35 /8.35
onions and jalapeños
Corn Dogs 2 dogs served with mustard and catsup
7.65

from the skillet
Egg dishes include breakfast potatoes or cheese grits and a fluffy buttermilk biscuit.
$3.00 extra for egg whites only. SORRY, NO SUBSTITUTIONS AT BRUNCH

Due to the delicate nature of the egg, we will only prepare eggs two ways for delivery:
scrambled or over medium/hard. thanks for your understanding!
Texas Two Step 2 eggs any style with choice of bacon, ham, sausage patties
or chicken sausage
Steak and Eggs 2 eggs any style with a flank steak, served with seasonal vegetable
Cowgirl Crazy Mix-Up scrambled eggs with pepper jack cheese, tomatoes, bacon
and sweet grilled onions. topped with tomatillo-avocado salsa

10.65
18.35
13.90

Huevos Rancheros

12.35

The Northerner

12.90

corn tortillas piled with black beans, adobe salsa, 2 fried eggs & melted cheddar
3 egg omelet stuffed with spinach, mushrooms & jack cheese

The Southerner

13.40

3 egg omelet stuffed with sweet vidalia onion, tomato, bacon and cheddar cheese

The Ranch Handler

16.90
2 eggs any style, 2 plain buttermilk flapjacks, choice of bacon, ham, sausage or chicken
sausage. choose breakfast potatoes or cheese grits. add $1.00 for blueberry or banana
flapjacks
Paris, Texas French Toast thickly slice Texas toast dipped in our secret egg batter and
browned on the griddle
12.35
Buttermilk Pancakes 3 fluffy buttermilk flapjacks served with a true northerner’s 12.35
pure maple syrup
Fresh Blueberry or Banana Pecan Pancakes 3 fluffy buttermilk flapjacks loaded with
bananas and toasted pecans
13.35

from the salad bowl
All Chopped Up crisp romaine chopped with marinated chicken, bacon, avocadoes,

Cowgirl Burger A half pound of certified angus beef grilled the way you like it.
choose any combination of toppings
BBQ Chicken on a Bun grilled breast brushed with our bbq sauce loungin’ on
a sesame seed bun
BBQ Beef on a Bun our in-house smoked beef brisket smothered in our
home made bbq sauce
Papa Joel’s Pulled Pork Sandwich pulled and marinated in a special tangy
vinegar bbq sauce
Catfish Po’ Boy cracker meal fried to a golden brown. With jalapeño tartar sauce
Garden Veggie Burger loaded with a combination of fresh veggies mixed with
black beans, choose your toppings`

13.35
13.35

13.35
13.35
13.35
13.35

SUB MAC AND CHEESE, SIDE SALAD OR SWEET POTATO FRIES FOR FRENCH FRIES +$2.50

favorites

Cowtown Quesadillas bean or chicken with guacamole, sour cream and pico de gallo 10.90/13.40
Chicken Fried Chicken or Chicken Fried Steak batter-fried and topped with sour cream gravy
served with mashed potatoes and broccoli
14.35/16.35
Chuckwagon Beef Brisket or Veggie Chili topped with cheddar, sour cream, onions
and jalapeños - served with cornbread
14.35/12.35
Mac and Cheese with a Field Greens Salad
12.90

brunch sides

Ham or Pork Sausage Patties
5.20
Bacon (4)
5.20
Chicken Sausage
5.20
Breakfast Potatoes or Cheese Grits
4.20
Veggie of the Day
5.20
Mashed Potatoes and Gravy
5.20
Flour/Corn Tortillas (4)
2.50
Mac & Cheese
6.20
Cheddar, Jack, Bleu, Swiss or American 2.00
1/2 avocado
3.45

BBQ Beef (Certified Angus)
7.45
Pulled Pork
7.45
Side Veggie or Beef Chili
6.65/7.65
w/ fixins
Cornbread, Toast or Biscuits
4.00
Black Beans
3.70
Cowgirl Fries
5.20
Sour Cream, Pico de Gallo
1.50
Tartar Sauce
1.50
Guacamole
3.25

dessert
All pies served with homemade fresh whipped cream

Cowgirl’s Original Ice Cream Baked Potato. vanilla ice cream shaped like a big ol’ spud,

balsamic vinaigrette, cilantro vinaigrette, cowgirl ranch, lemon poppyseed or bleu

Field Greens topped with carrots, tomatoes, cucumbers, peppers, radish and jicama

all sandwiches served with fries and slaw. burgers include lettuce, tomato, onion and pickle
toppings: $1.50 ea cheddar, American, jack, swiss, bleu cheese, bacon, grilled onions,
mushrooms, one fried egg. ½ avocado or guacamole $2.00. beef brisket chile $3.50,
veggie chile $3.00

7.90
14.65

scallions, chopped tomatoes, jack cheese, sliced granny smith apples and chopped pecans
tossed in our lemon poppy seed vinaigrette
(without bacon and chicken
12.35)
Chicken Chimayo Salad marinated chicken on top of a big field greens salad
13.90
Fried Catfish Salad catfish strips fried in cracker meal atop a big field green salad 13.90

dusted in cocoa and topped with loads of hot fudge, chopped pecans, whipped cream
and a little pat o’ butter (frosting.)

Blueberry Peach Cobbler
Brownie (ala Mode)
Pecan Pie
Apple Pie
Key Lime Pie
Ala Mode on any Dessert (Ronnybrook Farm Vanilla)

9.15
6.90
4.50/6.65
6.15
6.15
6.15
2.15

drinks
Lemonade (32oz)
4.50 Strawberry Lemonade (32oz)
Iced Tea (32oz)
4.00 Arnold Palmer (32 oz)
Boylan’s Cream Soda, Birch Beer and Orange Soda
Gosling’s Ginger Beer
Can Soda Coke, Diet Coke, 7UP, Dr. Pepper, Root Beer, Seltzer,
16 oz Bottled Water

4.95
4.00
3.50
1.50
2.00

There is a 10% service charge on delivery orders over $40.00.
Prices reflect a charge for packaging.
We accept Cash, Visa and Master Card.
Minimum delivery order is $10.00.
We go up to 16th St. and down to Spring St., from West St. to 6th Ave.
We will go beyond delivery area at manager’s discretion.
Cab fare to and from address will be responsibility of the customer.
Please tip on good service.
Prices subject to change. February 2017

cowgirlnyc.com
cowgirlhalloffame
cowgirlnyc

519 HUDSON STREET @ WEST 10TH
212.633.1133
WWW.COWGIRLNYC.COM

BRUNCH
SATURDAY AND SUNDAY
10 AM – 3:45 PM

