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Bruschetta 7.99
6 pieces of toasted bread topped with chopped tomatoes, olives, pesto, and Feta
cheese with a homemade balsamic reduction sauce.

Beef kabob 9.99
60z of sirloin cubes grilled skewered with fresh vegetables. Served with a homemade
balsamic reduction sauce.

Shrimp kabob 9.99
6 tiger shrimp grilled to perfection, skewered with fresh vegetables. Served with a
homemade coconut sauce.

Butterfly Shrimp 9.99
6 fried shrimp served with fries.
Tartar sauce and cocktail sauce on the side. Spicy sauce upon request.

Chili Cheese Fries 7.99

Fries smothered with Chili and cheese sauce. Jalapefios upon request.
Add Chicken $1.50

Add Steak  $2.00

Chicken Crispers 6.99
Three homemade crispy rolled chicken taquitos, covered with cheese sauce and sour
cream. Jalapefios upon request.

Fried Pickle Spears 8.99
8 Seasoned and battered deep fried dill pickle spears.

Beer Battered Onion Rings 6.99
Served with chipotle dip on the side.
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All salads served with your choice of dressing:
*Cilantro *Honey Mustard *Vinaigrette *Mango
*Italian *Bleu cheese *Ranch *1000 Island

Pretzels Salad 9.25
A mix of turkey and ham, boiled egg, shredded cheeses and pretzels served over a green salad.

Vegetarian Salad 9.25
Mushrooms, broccoli, zucchini, avocado, Pepper Jack, Swiss, American, and Feta cheese,
green olives, avocado, served over a house salad.

Grilled Chicken Caesar 9.25
Marinated grilled chicken served over a Romaine lettuce, Parmesan cheese, croutons and
Caesar dressing.

Grilled Chicken Garden Salad 9.25

Seasoned and marinated grilled chicken served over a bed of green lettuce, purple cab-
bage, shredded carrots, tomatoes, cucumbers, almond slices, cranberries, red onion,
croutons, mandarin slices, and shredded cheese.

Lumynar Star 9.25
Salt and Pepper house salad with smoked turkey, honey ham, roast beef, Pepper Jack,
Swiss, American, and Feta cheeses.

Spinach and Fruit Salad 9.75
Baby spinach, apples, mandarin slices, Feta cheese, red onion,
walnuts, and tomato with chicken breast strips

Spinach and Steak Salad 10.75

Seasoned and marinated grilled steak cut into strips served over
baby spinach or house salad, onion, tomatoes, avocado, shredded
cheese and croutons

Garden Salad and Steak 10.75

Seasoned and marinated grilled steak cut into strips

Served over a green lettuce, purple cabbage, avocado,

shredded carrots, tomatoes, cucumbers, almond slices,

cranberries, red onion, croutons, mandarin slices, and shredded cheese.



All salads served with your choice of dressing:
*Cilantro *Honey Mustard *Vinaigrette *Mango
*[talian *Bleu cheese *Ranch *1000 Island

*Avocado Stuffed with Chicken Salad 9.25
An avocado stuffed with our homemade pineapple and walnut chicken salad, served over
a garden salad.

Salt and Pepper House Salad w/ chicken salad 8.75

Our pineapple and walnut chicken salad served over a green lettuce, purple cabbage,
shredded carrots, tomatoes, cucumbers, almond slices, cranberries, red onions, croutons,
mandarin slices and shredded cheese.

Salt and Pepper House Salad 6.75
Green lettuce, purple cabbage, shredded carrots, tomatoes, cucumbers, almond slices,
cranberries, red onions, croutons, mandarin slices and shredded cheese.

Wild Alaskan Salmon 10.25
Grilled Wild Alaskan Salmon seasoned with our special marinade, almond slices,
cranberries, red onion, croutons, and cheese.

Citrus Shrimp Jardinera Salad 10.25
Grilled Shrimp seasoned with lemon pepper, cucumber, almond slices, cranberries,
tomatoes, red onion, and mandarin orange slices.

Eggs Benedict Salad 9.25
Poached egg served over ham on baby spinach salad with
bacon, onion, tomatoes, croutons with a Hollandaise dressing.

S

Cup 2.75 Bowl 4.25

Your choice: Corn Chowder Broccoli  Tomato Basil



*All sandwiches come with the house salad or soup. *All sandwiches include red onion, tomato, dill
pickle, chips and Salt and Pepper chipotle dip everything on the side.

You can choose your bread Croissant, Whole Wheat or Healthy Walnut

You can choose your cheese American, Pepper Jack or Swiss

Lemon Pepper Chicken 8.75
Grilled chicken breast seasoned with fresh lemon pepper, lettuce, and avocado spread.

Rosemary Ginger Grill Chicken 8.75
Grilled chicken breast marinated with Rosemary and Ginger, lettuce, and avocado spread.

Vegetable Grill Chicken 8.75
Grilled chicken breast prepared with an Italian marinade, shredded carrots, onions,
lettuce, avocado spread, and cucumbers.

Vegetarian 7.75
Lettuce, avocado spread, cucumber, tomato, red onion, Pepper Jack and Feta cheeses.

Egg 8.75

Boiled egg, lettuce, avocado spread, tomato, red onion, and cheese.

Salt and Pepper Chicken Salad Sandwich 8.75
Our delicious pineapple and walnut chicken salad and lettuce.

Ham and Turkey 8.75
Ham and Turkey breast, lettuce and avocado spread.

Turkey 8.75

Turkey breast, lettuce, and avocado spread.

Roast Beef 9.00
Roast beef, lettuce, and avocado spread.

SandP 9.00
Turkey, ham, roast beef, with American, Pepper Jack and Swiss

cheeses lettuce, and avocado spread.



All Burgers come with choice of soup or salad, choice of cheese (Pepper Jack, American, and
Swiss) and side of French fries. Tomato, onion and pickle on the side.

Classic Burger 8.99
Half pound homemade Angus beef burger. Served with a choice of cheese.
Add toppings of your choice.

1.00 each
Bacon, ham, avocado, sautéed mushrooms and onions.
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12 years old and younger

Chicken Tenders with Mac & Cheese 5.99
Grilled Cheese Sandwich with Chips 4.50
Chicken Fettuccine Alfredo 5.99
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All Steaks cut with care in house.
Each entrée is served with choice of side and house salad or soup.

USDA CHOICE SIRLOIN 8 oz 12.99
12 0z 16.99

RIB EYE 120z 16.99
16 0z 19.99

STUFFED PORK CHOP 13.99
One 8 oz bone in pork chop stuffed with cheese and your choice of bacon, spinach, or
grilled ham. With a red wine apple puree.

JUST THE CHOP 12.99
One 8 oz bone in pork chop grilled. With a red wine apple puree.

*All pork is prepared well done*

Sides

Mashed Potatoes

Spring Rice

Green Beans with Onion and Carrots
Broccoli with Shredded Carrots
Grilled Squash and Zucchini

French Fries




Served with choice of house salad or soup.

*Salt and Pepper’s Chicken Enchiladas 9.99
Three chicken enchiladas smothered in our homemade Salsa Verde, cheese and sour

cream with a side of refried beans.

*Salt and Pepper’s Chicken Enjitomatada 9.99
Three chicken enchiladas smothered in our homemade creame tomato sauce, cheese
and sour cream with a side of refried beans.

Stuffed Chicken 12.99
Chicken breast stuffed with cheese and choice of bacon, spinach or ham. Served with
chipotle sauce, and choice of side.

Simple Grilled Chicken Breast 11.99
Grilled chicken breast served with choice of side and chipotle sauce on the side.

Chicken Marsala 12.50
Grilled chicken breast in a marsala wine and mushroom sauce served over a bed of

pasta, no side.

Chicken Fettuccine Alfredo 11.99
Chicken breast with a creamy Alfredo sauce served over fettuccin

Sides

Mashed Potatoes

Spring Rice

Green Beans with Onion and Carrots
Broccoli with Shredded Carrots
Grilled Squash and Zucchini

French Fries
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Served with choice of house salad or soup.

Lemon Pepper Tilapia 12.99
Tilapia marinated with lemon pepper, and choice of one side.

Combo Tilapia 13.99
Fried Tilapia with 3 fried Shrimp and French fries. Served with tartar sauce and cocktail
sauce.

Coconut Shrimp 13.99
Shrimp marinated in coconut milk and grilled. Served with habanero coconut milk sauce,
and choice of one side.

Grilled Salmon 13.99
Grilled wild Alaskan salmon seasoned with special marinade, and choice of one side.

Shrimp Fettuccine Alfredo 13.99
Shrimp sautéed or fried shrimp with a creamy Alfredo sauce served over fettuccine,
no side.

Shrimp Scampi 13.99

Shrimp sautéed served over angel hair pasta with garlic and butter sauce, no side.

*All seafood is prepared well done*
*Fish may have small bones*

Sides

Mashed Potatoes

Spring Rice

Green Beans with Onion and Carrots
Broccoli with Shredded Carrots
Grilled Squash and Zucchini

French Fries



Desserts

Ice Cream 2.75
Served with Rum Sauce

Key Lime Pie 3.50
3-Layer Tres Leches 5.00
Cheesecake with caramel sauce 4.50

Cheesecake with strawberry sauce 4.50

Soft Drinks
Coke, Diet Coke, Sprite, Pibb Extra, Lemonade, Coke Zero, Fanta

Orange, and Root Beer

Lemonade

Tea

Sweet or Unsweet Tea, Peach Tea, Raspberry Tea.
Coffee




Extras Sides 1.99

Mashed Potatoes

Spring Rice

Green Beans with Onions and Shredded Carrots
Broccoli with shredded Carrots

Grilled Squash and Zucchini

French Fries

Beer Battered Onion Rings

Boiled egg 1.25
Avocado 1.25
Extra dressing .25

811 Avenue D, Suite # 110, Katy, TX 77493
281-702-8262 281-347-6803 713-854-4336
contact@wecaterhouston.com
www.saltandpepperkaty.com

Private Room Available

Monday through Saturday 11:00 am - 9:00 pm
Sunday Brunch 11:00 am - 3:00 pm
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Salt and Pepper Bottled Beer

Domestic 3.00
- Bud, Bud Light, Michelob Ultra,
Imported 3.75

- Corona, Negra Modelo, and Modelo Especial

Salt and Pepper Draft Beer
Bud Light 3.00
Ziegenbock 4.00

Saint Arnold Seasonal 5.00

Salt and Pepper Wines

House (Vista Point) - glass 5.00 bottle 21.00

Merlot, Cabernet, and Chardonnay

Kendall Jackson Chardonnay - glass 8.00 bottle 28.00
Blackstone Merlot - glass 7.00 bottle 28.00

Clos Du Bois Cabernet - glass 8.00 bottle 29.00
Ruffino Lumina Pinot Grigio - glass 7.00 bottle 28.00

La Crema Pinot Noir - glass 11.00 bottle 35.00



Salt and Pepper Rita’s

Salt and Pepper’s Best Rita - Patron Silver Tequila, Cointreau, sweet & sour, with a Grand
Marnier floater 10.50

Salt and Pepper’s Gold Rita - Herradura Gold, Grand Marnier and sweet-sour 8.00

More Rita’s
Melon Rita - José Cuervo Gold, Midori, triple sec, and sweet and sour 8.00
Raspberry Rita - Don Julio Tequila, Chambord, Cointreau, sweet & sour 8.50

Salt and Pepper Cocktails

Cape Code - Skyy Vodka mixed mix fresh cranberry juice and a lime wedge 6.50
Gin and Tonic - Bombay Gin mixed with tonic with a lime wedge 6.50

Cuba Libra - Bacardi mixed with Coke with a lime wedge 5.75

Crown and Coke - Crown Royal mixed with Coke 5.75

7&7 - Seagram’s Seven mixed with Sprite and a lime wedge 5.75

Salt and Pepper Dessert Drinks 6.50

B-52 - amaretto, Kaluah, and Baileys, layered in a brandy snifter
Bananas and Cream - Kaluah, Baileys, and 99 banana chilled and
served in a brandy snifter

Pumpkin Pie - Kaluah, Baileys, and Goldschlager chilled and served in
a brandy snifter

Coconut cream - Vanilla Schnapps, Malibu, and cream chilled and
served in a brandy snifter

Almond Joy - Malibu Rum, Cream de Cacao, and Frangelico chilled
and served in a brandy snifter
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Salt and Pepper Martini’s 8.50

Caramel Apple Tini - Blend of vanilla vodka, apple pucker, buttershots, sweet & sour, and
a splash of Sprite

Salt and Pepper Cosmopolitan - Skyy Citrus Vodka, Cointreau, cranberry juice, and a
squeeze of lime juice

Classic Vodka Martini - Absolut Vodka, dry Vermouth
Classic Gin Martini - Bombay Sapphire Gin, dry Vermouth

Chocolate Cake Martini - Skyy Vanilla Vodka, Frangelico, Cream de Cacao, lemon twist,
with a chocolate cocoa powdered rim

Key Lime Pie Martini - Skyy Vanilla Vodka, Midori, pineapple juice, sweet & sour, and a
splash of half and half with a gram cracker crusted rim with a lime wedge

Italian Mexican Martini - Maestro Dobel Diamond Tequila, Grand Marnier, Amaretto,
sweet & sour

Salt and Pepper Specialty Drinks 8.00

Salt and Pepper Long Island Iced Tea - Skyy Vodka, Tangeray Gin, Bacardi Rum, triple sec,
sweet & sour, and a splash of Coke

Skyy Cherry Lemonade - Skyy Cherry Vodka, Cointreau, and fresh lemonade
Nuts and Berries - a mix of Chambord, Frangelico, and cream over ice
Washington Apple - Crown Royal, apple pucker, with fresh cranberry juice overice

Italian Hurricane - Malibu Rum, amaretto, and a mix of
cranberry and pineapple juice topped with 151

Salt and Pepper Peach Slammer - A mix of Southern comfort,
Peach Schnapps, orange juice, pineapple juice, and grenadine



