
BRUNCHBeverages 
fountain drinks $3 
coke, diet coke, coke zero, dr. pepper, 
lemonade, ginger ale, sprite, sweet tea 
coffee $3 
orange or apple juice $4  
espresso $3.5 
flavor syrup shots  
hazelnut, vanilla, caramel 

Breakfast Entrees 
breakfast tacos $12 
Three tacos with shredded cheddar cheese, 
pico de gallo and scrambled eggs. served with 
tator tots. 
hash it out $13 
Two eggs any style, bacon or sausage, grilled 
peppers & onions over a bed of hash browns 
*substitute steak +$7  

the frenchest toast $14 
Three slices of french bread dipped in our 
signature mixture and pan fried to perfection, 
topped w/powdered sugar & served w/fruit 
*make it vegan +$2 

texas two step $15 
Two pancakes, two eggs, bacon strips or 
sausage patties 
the belgian way $15   
Waffle, two eggs, bacon strips or sausage 
patties 

Breakfast Sandwiches 
served with hashbrowns or tator tots 

square business $12 
Two eggs any style, bacon, American cheese on 
Texas toast. 
well rounded $12 
Plain or everything bagel,  bacon, scrambled 
eggs, cheddar cheese 

english d’light $13 
English muffin, over easy eggs, avocado, 
tomato, spring green mix 

Omelettes 
served with choice of toast or hashbrowns 

veggie me $14 
Spinach, mushrooms, onions, tomatoes, olives, 
peppers, choice of cheese 
carnivore $15 
Bacon, sausage, choice of cheese 
southwest chicken omelette $16 
Grilled chicken, peppers, jalapeños, jack and 
cheddar cheese  
steak out $18 
Steak, peppers, onions, tomatoes, cheddar 

Biscuits 
buttermilk biscuit  $4 
Flaky biscuit with butter & jam 
biscuits & gravy $7 
Two biscuits served with gravy 
Meat gravy +$1 
big bacon biscuit $10 
Bacon, egg & cheese. Simple and delicious. 
chicken biscuit sandwich $13 
Fried chicken breast with egg, cheese, and a 
side of hash browns or tator tots 

Pancakes & Waffles 
short stack $6.5 full stack $9.5 
belgian waffle $9  
mini Waffles $8 
Toppings: 
whipped cream, butter, powdered 
sugar, chocolate chips +$1 

Small Plates 
Bagel $3, cream cheese +1 
Side of avocado +2 
Tator Tots or Hashbrowns $4 
Two eggs $4 
Bacon or Sausage $4 
Vegan Sausage $5 
Gouda grits $5  
avocado toast $7 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS* 



Chef’s Choice 
Frenchest Toast Sticks $12 
Six coated sticks topped with powdered sugar that will leave 
you wishing you ordered more. 
Deviled Egg Sliders $14 
Four deviled eggs with a sausage patty. 
Think small burgers with a deviled egg bun. Think amazing. 

Shrimp & Smoked Gouda Grits $14 
Blackened shrimp with our signature rue served over a bed of 
amazing gouda grits. 

Strawberry Cheesecake Waffle $16 
Topped with fresh strawberry puree and cheesecake filling. 
Served with two eggs.  

Chicken & Waffles $16 
Signature breaded and seasoned wings with a tasty waffle. 

Catfish & Smoked Gouda Grits* $20 
Seasoned & Fried Catfish Fillet over a bed of smoked gouda 
grits hanging out with some hushpuppies. 

Smothered Pork Chops $22 
Southern style pork chops smothered in gravy and served 
over a bed of rice with a side of broccoli 

Steak & Eggs $24 
Ribeye steak served w/your choice of eggs and tator tots. 

Lamb Chops* $30 
Tender chops served with mashed potatoes and and your 
choice of broccoli, spinach, or asparagus. 

Morning Glory 
Mimosa $8      Bottomless $25 
Cranberry, Grapefruit, Hibiscus, Lavender, Mango, Orange, 
Passion Fruit, Pineapple, Strawberry, Watermelon, 
Make it with Prosecco +$3 (Not Applicable for Bottomless) 

Champagne Mimosa Tower $40 
Prosecco Mimosa Tower $60 

Sweet Peach Bellini $10 
Peach schnapps, Champagne, Lemon Juice 
Make it with Prosecco +$3 

KaliKey $10 
A refreshing twist on a European favorite. A blend of Red 
Wine, Lemon, Coke & a splash of club soda. Don’t knock it 
until you try it!  

Razzmosa $10 
Champagne, Razzmatazz, Scoop of Raspberry Sorbet 
Make it with Prosecco +$3 

Bloody Maria $10 
Mi Campo Tequila, Tomato Juice, Fresh Lime Juice, 
Worcestershire, Horseradish, Tabasco  

Spanish Coffee $10 
Calypso 151, Kahlua, Triple Sec, Fresh brewed coffee, Whipped 
cream  

Breakfast of Champions Shots  $10 
One shot of Whiskey & Butterscotch liqueur served with a 
piece of bacon. One shot of Orange Juice. Why haven’t you 
tried this yet? 

Espresso Martini $12 
Absolut Vanilla, Kahlúa, Espresso, Simple Syrup  

Breakfast Old Fashioned $14 
Woodford Reserve, Orange bitters, Maple syrup, Strip of 
Bacon  

Espresso Old Fashioned $15 
Bulleit, Kahlúa, Espresso, Chocolate Bitters, Simple Syrup 

“I doubt drinking is the answer… 
                   But it’s worth a shot”

*subject to availability
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