
 
 

6/28/2023  
P l e a s e  i n f o r m  y o u r  s e r v e r  o f  a n y  f o o d  a l l e r g i e s  o r  s e n s i t i v i t i e s  

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e 
y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s  

 

 
B R U N C H  

 

mimosa 8     spicy bloody mary  12 
virgin mary –  seedl ip  garden no.108 + house bloody mary mix 12 

bloody maria –  patron s ilver  tequi la  + house made bloody mary  12 
brunch martini  –  grey goose + cold  brew + house coffee  liqueur   12 

brunch margarita  –  código 1530 tequila  + cointreau + jalapeño + chil i  rim  12 

 

 

 

 

 

 

 

 

 

 

 

 

 

SIDES 
truffle fries  parsley, parmesan cheese          12 
paprika dusted steak fries   garlic aioli, paprika        11 
green asparagus  smoked ham, shaved parmesan, hollandaise sauce      11 

 

 

 

 

 

 

 

 

STARTERS 
vanilla yogurt parfait  mansion granola, wildflower honey, fresh berries     14 
jumbo lump crab cake  fennel slaw, sweet peppers, piquillo coulis, frisée      26 
apple bacon cakes  bourbon whipped cream, cinnamon       16 
white gazpacho b lue crab, avocado mousse, roasted white grapes       16 
farmer’s greens salad  vegetables, goat cheese, shallot vinaigrette, walnuts     14 
classic caesar  baby gem lettuce, red romaine, parmesan cheese, anchovies, croutons    14 
raisin pecan french toast orange mascarpone cream, spiced pecan      16 
smoked salmon citrus & herb cure, fromage blanc, pickled red onion, bagel     24 
tomato & peach panzanella burrata cheese, torn basil, olive oil croutons, duck prosciutto &  
balsamic vinegar pearls            18 

 

ENTRÉE 
from the dock  today’s market fish tasting supplement 8          MP 
smoked brisket benedict  biscuit, piquillo, béarnaise        28 
omelet  fresh goat cheese, smokehouse bacon, spinach, green asparagus, hashbrown    26 
texas breakfast  biscuits and gravy, two eggs, breakfast sausage, potato     26 
huevos rancheros two eggs any style, black beans, chorizo, pico de gallo, queso fresco   26 
prime burger  egg sunny side up, white cheddar, confit tomato, truffle aioli, truffle fries   26 
porcini mushroom ravioli  wild sautéed mushrooms, arugula, parmesan cheese    35 
crispy skin salmon  smoked white bean puree, pattypan squash, sauce vierge, pickled tomato   32 
chicken schnitzel lemon-caper sauce, greens , goat cheese, pepitas, ghost peppers     32  
beef filet oaxacan mole, cauliflower puree, mushrooms, turnips, zucchini   tasting supplement 14  44  

 

 

DESSERTS 
cinnamon churros  dulce de leche & chocolate sauce, chantilly cream     12 
honey crème brûlée  candied almonds, berries, ginger snap cookie       12 
affogato trio  chocolate, vanilla & coffee ice cream, biscotti, espresso        12 
croissant bread pudding  pecans, chocolate chips, toasted marshmallow, caramel sauce   12 
ice cream & sorbet trio  three seasonal varieties, texas cookie      12 

 
 

 
 
 
 

 
 
 
 
 
 
 

 
 
 

 

Brunch Tasting 
Starter, Entrée, Dessert  

 

52 
 

From Our Bakeshop 
 

Pastry Board 
Served with butter & house-made jams 

Small (4 pieces)  12 Large (7 pieces)  16 
 

Honey Pecan Sticky Bun 
brioche, sabine creek honey, local pecans 

7 
 


