Steel Cut Oatmeal 9.00

Berdoll pecans, roasted apples and cinnamon
Pineapple and macadamia nuts

Brown sugatr, raisins, and milk

Country Style Buttermilk
Pancakes 12.00

Topped with juicy peaches and pecans

Apple Stuffed French Toast 12.00

Made with a crunchy corn flake coating and
served with butter pecan syrup

Breakfast Torta 12.00
Fried eggs, tomato, onions, cilantro, cojita
cheese with spicy salsa

Egg White Omelet 14.00

Texas goat cheese, and roasted peppers,
topped with tomato relish

Lox & Lox of Bagel 14.00
Smoked salmon piled high and topped with red
onion and caper berries

Gluten Free Pancakes 12.00
Topped with banana, house made granola and
local honey

Huevos Rancheros 14.00

Two fried eggs layered with crispy corn tortillas,
refried beans, avocado, ranchero sauce and
cojita cheese

South Austin Migas 13.00

Three tacos filled with scrambled eggs, tortilla
strips, pico de gallo, pepper jack cheese and a
side of Shiner Bock Queso

Irresistible Banana-Pecan

Flapjacks 12.00
With whipped brown sugar butter

Very Berry Brioche French Toast 12.00
With maple syrup

Greek Yogurt 3.00

Breakfast Meats 3.00

Cottage Cheese 3.00

Zucchini or Banana Bread 3.00
Bagel with Cream Cheese 3.00
Toast or English Muffin 2.00
Southern Home Fry Potatoes 3.00

Two Cage Free Eggs
Any Style 13.00

Served with breakfast potatoes, and choice of
meat

Crunchy Pecan and Macadamia Gra-
nola Yogurt Parfait 9.00

Melon and fresh berries

Crispy Belgian Waffle 12.00
Served with fresh berries and Denvonshire
Cream

Traditional Eggs Benedict 14.00

Served with southern home fry potatoes

Cool & Fruity Swiss

Bircher Museli 9.00
With dry fruit, apples and berries

Seasonal Selection of the Freshest
and Sweetest Fruits 10.00

Cast Iron Seared Steak & Eggs 16.00
Two eggs any style, breakfast potatoes and
chipotle hollandaise

Scrambled Eggs and Bacon Breakfast
Quesadilla 12.00

Monterey Jack cheese and charred tomato
salsa

Selection of Tazo Teas 3.00
per person

Torrefazione Italia ® Coffee 4.00



