TODAY’S PASTRIES

bear claw 4 butter croissant 3 chocolate croissant 4 ham & cheese croissant 5
monkey bun 4  apricot & figscone 4  berry coconut streusel muffin 3

STARTERS
HOMEMADE GRANOLA PARFAIT ~ greek yogurt, coconut, dried cherries, walnuts, berries 10
DEVILED EGGS ~ dijon, pickled mustard seeds, espelette, chervil 7
HUMMUS ~ crudités, sumac, extra virgin olive oil, wheat pita bread 12
MARKET SOUP ~ 10

EGG PLATE* ~ 2 eggs any way, crispy bacon, fried potatoes, seeded toast, fruit 14
EGG SANDWICH* ~ seeded bread, 2 eggs over easy, crispy bacon, cheddar cheese, fruit 13
OMELETTE* ~ spinach, mushroom, marinated tomato, feta cheese, fines herbs, basil pesto,
sliced avocado, fried potatoes, seeded toast 16  (egg whites or whole eggs)
MIGAS* ~ scrambled eggs, tortilla strips, roasted poblanos, cheddar, pico de gallo, salsa, black beans 15

FLAUTAS & EGGS ~ chipotle chicken, cheddar, poblano crema, roasted tomato salsa, black beans 16

HOUSE MADE QUICHE ~ farm greens, caramelized onions & cheddar quiche, fried potatoes,
mixed greens, red wine vinaigrette 17  (+daily special)

CHALLAH FRENCH TOAST PLATE* ~ 2 eggs over easy, crispy bacon, berries, whipped cream 16

EGGS BENEDICT* ~ canadian bacon, poached eggs, english muffin, hollandaise, chives, fried potatoes,
fruit 18

PULLED PORK TOSTADAS ~ 2 eggs over easy, black beans, cheddar, lettuce, pico de gallo, crema, salsa 18

CAESAR SALAD* ~ romaine hearts, parmesan, white anchovy, herbed breadcrumbs, black pepper 14

BABY SPINACH SALAD ~ avocado, shaved pickled carrots, red radish, stilton blue cheese, toasted

almonds, basil vinaigrette 13
add chicken 5 addshrimp 7 add smokedsalmon 6

CRAB REMOULADE* ~ vine ripened tomatoes, french feta, basil, red onions, cucumbers, toasted
pumpkin seeds, sea salt, olive oil, white balsamic vinegar, sourdough crostini 20

LINNET’S SOUTHWESTERN SALAD ~ mixed greens, grilled chicken breast, pear tomato, avocado,
jicama, roasted corn-black bean salsa, crispy tortilla strips, tomato-jalapeno vinaigrette 18

FRIED CHICKEN SALAD ~ romaine & mixed greens, cucumber, pear tomato, cheddar, bacon, ranch 18

SMOKED SALMON TARTINE* ~ seeded bread, smashed avocado, heirloom tomato, smoked salmon,
arugula-basil pesto, potato chips 18
CRISPY CHICKEN SANDWICH ~ challah bun, bacon, lettuce, tomato, avocado, ranch, french fries 17

DOUBLE BACON CHEESEBURGER* ~ challah bun, onion, pickle, french fries, aioli 18
SHRIMP & GRITS ~ blackened jumbo shrimp, sauteed farm greens, franks redhot sauce 20

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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BEVERAGES
drip coffee 3  cold brew coffee 5 latte 5 cappuccino 4
espresso 4 chailatte 5 hottea 5 coconut water 4
orange juice 4 lemonade 3 mexican coke 3 mexican sprite 3
topo chico 3 san pellegrino 3

BRUNCH COCKTAILS

MIMOSA ~ sparkling wine with orange juice  8/30 carafe
BLOODY MARY ~ wheatley vodka, housemade bloody mary mix 10
SANGRIA ~ red wine, brandy, orange juice, fresh fruit  8/30 carafe

APEROL SPRITZ ~ aperol, sparkling wine, topo chico, orange 10
BELLINI ~ wheatley vodka, peche liquor, orange juice, sparkling wine 10
SIESTA ~ olmeca altos tequila, campari, lime juice, grapefruit juice, simple 10
CARAIJILLO ~ espresso, liquor 43, orange, shaken overice 9

BEER
St. Arnolds “Art Car” IPA 6

Buffalo Bayou “1836” Copper Ale 6
Austin Eastciders “Original Cider” 6
11 Below Brewing Co. “7-Iron” Blonde Ale 6
Karbach “Love Street” Kolsch 6
Modelo Especial 6

Stella Artois 6

WINE BY THE GLASS

Szigeti ~ Brut Sparkling 12
Fantinel ~ Brut Rose 11
Borghi ~ Pinot Grigio 11

Jules Taylor ~ Sauvignon Blanc 12
Simonsig ~ Chenin Blanc 12
Bravium ~ Chardonnay 12

Diora ~ Rose 11
Delaille “Unique” ~ Pinot Noir 12
Flor de Goda ~ Garnacha 12
Peppoli ~ Chianti Classico 11
Tercos ~ Malbec 11
Daou “Pessimist” ~ Red Blend 13
Outlot ~ Cabernet Sauvignon 13
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