american global fusion executive chef, adam reson

BREAKFAST

{ BREAKFAST CLASSICS }

VICNNOISCrICS 12
PAIN AU CHOCOLAT. ALMOND CROISSANT, BUTTER
CROISSANT (CHOICE OF TWO)

fresh fruit 11
SELECTION OF SLICED FRUITS, ROOFTOP HONEYCOMB

steel cut oats 12
BROWN SUGAR, VERJUS SOAKED RAISINS, BLUEBERRIES.
(GF,V,V*)

chia seed parfait 14
COCONUT MILK, GRANOLA, BERRY MELANGE (GF,V.,V¥)

sourdough pancakes 22
VANILLA SPICED RICOTTA, BLUEBERRY COULIS

smart bowl 14
ACAI'YOGURT, BERRY MELANGE, HOUSE MADE GRANOLA

avocado toast 22
AVOCADO MOUSSE, PICO DE GALLO, QUESO
FRESCO, CILANTRO, SOURDOUGH, POACHED EGGS (V,V*)

{ BREAKFAST SPECIALTIES }
breakfast sandwich 24

TWO FRIED EGGS, BACON, CHIPOTLE AIOLI, ARUGULA,
SESAME SEED BUN

smoked salmon 22
PLAIN BAGEL, SUSTAINABLY SOURCED SALMON,
CUCUMBER, RED ONION, CAPERS, CREAM CHEESE

egg white omelet 20
SPINACH, TOMATO, MUSHROOM (GF)

{ BREAKFAST FAVORITES }
eggs benedict 24

TEXAS CRAWFISH, HOUSE MADE PARMESAN GOUGERES,
HOLLANDAISE

chilaquiles 24
PULLED ROTISSERIE CHICKEN, SALSA VERDE, AVOCADO,
TORTILLA, MACHA (GF)

omelet 20
HAM, CHIVE, SPINACH, TEXAS CHEDDAR (GF)

two eggs, any style 24

CARAMELIZED ONION BREAKFAST POTATOES, CHOICE OF
APPLEWOOD SMOKED BACON, COUNTRY PORK SAUSAGE,
CHICKEN APPLE SAUSAGE, CHOICE OF TOAST (GF)

{ BREAKFAST ADD ONS }

two eggs, any style 8

toasted bagel with cream cheese 8
PLAIN, SESAME, EVERYTHING

toast 6
SOURDOUGH, MARBLED RYE, HONEY WHEAT, GLUTEN FREE

berries 14

breakfast meats 8
CHOICE OF APPLEWOOD SMOKED BACON, COUNTRY PORK
SAUSAGE, OR CHICKEN APPLE SAUSAGE

caramelized onion breakfast potatoes 7

{BREAKFAST BEVERAGES}

HC Valenune artisan coffee 6
*SUSTAINABLY SOURCED

espresso, cappuccino, cafe latte,
americano 6
Lot 35 hottea 6

*SUSTAINABLY SOURCED
IMPERIAL BREAKFAST, DECAF ENGLISH BREAKFAST,

GREEN, EARL GREY, MINT, CHAMOMILE, BERRY HERBAL

fruit juice 5
ORANGE, APPLE, PINEAPPLE, GRAPEFRUIT, TOMATO

LOCAL PARTNERSHIPS
ALLEN BROTHERS BEEF HARDIES LOCAL GROWERS

Gratuity of 20% will be added for parties of 6 or more | GF: Gluten Free DF: Dairy Free V: Vegetarian V*:Vegan | Modifications can be requested to support a gluten intolerant diet. If you are con

cerned about food allergies,

please alert your server prior to ordering. Gluten-friendly items are available upon request. Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially those

with medical conditions.






