
Texas Shaped 
Belgian Waffle 

Short Stack . . . . . . . . . . . . .   9.00 

butter, powdered sugar, maple syrup

Full Stack . . . . . . . . . . . . . . 14.00 

Buttermilk 

Pancakes 

Waffle  . . . . . . . . . . . . . . . . . . 14.00

French Toast  . . . . . . . . . . . . . 14.00 

Thick-Sliced 
French Toast 

S IDES

Toast . . . . . . . . . . . . . . . . . .  . 4.00 

Bacon, Sausage Patty . . . .  .    .  6.00 

Ham Steak  . . . . . . . .  .  .   .  .   6.00 

Grits  . . . . . . . . . . .  .  .  .  .   4.00 

Chicken Sausage . . . . . .  .  .    .  7.00Signature Potatoes .  .  .  .  .   5.00

Indicates gluten-free 

18% Gratuity will be added to parties of 8 or more. Our chefs are happy to accommodate special dietary needs. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

O F F T H E G R I D D L E

Eggs Benedict 
17.00 

two poached eggs, Canadian bacon, 
English muffin, hollandaise

Sourdough Breakfast Sandwich 
16.00 

two fried eggs, applewood smoked 
bacon, extra sharp cheddar on a 

sourdough bun

Two   Eggs  Any  Style 
16.00 

choice of bacon, sausage patties or 
ham steak, choice of toast 

Three Egg Omelet 
17.00 

choice of three: ham, bacon, 
tomato, mushroom, yellow onion, 
bell peppers, spinach, jalapenos, 

cheddar, swiss, pepper jack cheese

For $3 Upgrade your pancakes, waffles or French toast 
· Warm berry compote with fresh whipped cream

· S'mores, chocolate chips, gram cracker crumble, toasted marshmallow fluff

· Candied pecan, brûléed banana, fresh whipped cream, Texas bourbon maple syrup

CLASSIC BREAKFAST PLATES 
Served with signature potatoes, grits or fresh fruit 

Austin        Migas 17.00 
two seasoned scrambled eggs with pico de gallo, crispy tortilla strips, 

lime, cilantro,   fresh sliced avocado, fire roasted salsa,  
served with warm corn or flour tortillas 

Huevos Rancheros 17.00
two eggs any style, crispy corn tortillas, refried beans, avocado,

ranchero sauce and cotija cheese

Miss Kaia's Shrimp and Grits 17.00
gulf shrimp, applewood bacon, tomato and white wine reduction, scallion, 

creamy stone ground grits

*gluten free pancakes or french toast available* 

HEALTHY CHOICES 
L o t t i e ' s  S m o o t h i e  B o w l   1 0 . 0 0

almond milk, bl ue berrie s, bl ack be rri es, strawbe rri es, mapl e syrup , y og urt,

corn fl akes, ch ia see ds, al mon ds

S t e e l  C u t  O a t m e a l    9 . 0 0
Warm mi xed be rry compo  te      or brown su gar and rai sins 

A v o c a d o  T o a s t   1 2 . 0 0

se ed ed wh eat bre ad , smashe d avo cado , ch erry tom ato jam, six m in ute egg , 

fi el d g re en s wi th bal sami c vin aigre tte 

add smoked salmon 5.00  

T u r k e y  C h o r i z o  E g g  W h i t e  S c r a m b l e   1 6 . 0 0
swiss chee se, sl iced avocado , fire roaste d salsa, see de d whe at to ast

S IGNATURE BREAKFAST P LATES

Seasonal Fresh Fruit Selection  14.00
sliced melons, berries and chef selected fruits




