
EGGS + PLATES

LONE STAR BREAKFAST TACOS (3)
scrambled eggs | house chorizo | cotija | salsa verde | lime crema  14

AMERICANO
two eggs | smoked bacon | hash brown potato cakes   14

AVOCADO TOAST  (VG)
over easy eggs | smashed avocado | pickled onion | feta | hash brown potato cakes  16

BLUEBERRY CHEESECAKE FRENCH TOAST  (VG)
seared challah | orange vanilla custard | graham crumble   15

CHILAQUILES  (VG)
two eggs sunny side up | chipotle corn chips | black bean | onion + peppers | avocado  16

HUEVOS RANCHERO BENEDICT
poached eggs | crispy guajillo pork | black bean | cotija | spiced hollandaise  16

TEXAS WAFFLE  (VG)
bananas | strawberries | candied pecans | salted caramel   12

LOCAL VEGETABLE HASH  (VG)
two eggs over easy | roasted vegetables | crispy potatoes | spicy hollandaise   16

BRUNCH
9am - 2pm

Executive Chef: Gerard Kenny
Senior Sous Chef: Jack Glenn

V · VEGAN  |  VG · VEGETARIAN | DF · DAIRY FREE  |  GF · GLUTEN FREE 
°consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain
medical conditions.

CARAMEL PECAN CINNAMON ROLL  (VG) cream cheese frosting | salted caramel  10

SEASONAL SCONES  (VG) mixed berry jam  8

GRILLED PINEAPPLE BERRY BOWL  (VG) coconut granola | lime | yogurt | mint  12

TO START

HASHBROWN POTATO CAKES (VG/DF)  6

FRUIT + BERRIES (GF/DF/V)  8

SMOKED BACON (GF/DF) 6

BREAKFAST SAUSAGE (GF/DF) 6 

TURKEY SAUSAGE (GF/DF) 4 

SOURDOUGH TOAST WITH JAM  3  

SEEDED TOAST WITH JAM  3 

SIDES 

ONE EGG (GF/DF/VG) 3

AVOCADO (GF/DF/V) 3

JALAPENO (GF/DF/V) 1

PULLED PORK (GF/DF) 4

CHORIZO (GF/DF) 4

 ADD ONS


