EASTER

BRUNC

SR M 3

oy

TN

SUNDAY, MARCH 27TH
PLEASE CALL 214-979-4529 FOR RESERVATIONS

- CRISP AND FRESH-
TEXAS GREEN

fresh berries, candied pecans, sherry vinaigrette,
balsamic vinaigrette, buttermilk dressing

TEXAS SPICE CAESAR SALAD

white anchovy, spiced croutons

GREEN BEAN AND TOASTED ALMOND SALAD
pickled red onions, buttermilk vinaigrette

BEET AND GOAT CHEESE SALAD

roasted beets, local goat cheese, honey orange
vinaigrette, arugula

-THE WHOLE HOG-

TEXAS HOG THREE WAYS
BRAISED SHOULDER

shiner beans and cornbread

CARVED CHORIZO STUFFED LOIN
grilled apples & roof top honey gravy
HOUSE SMOKED TEXAS HAM

Dr. Pepper Glazed

-SOUP AND BREAD STATION-

ASSORTED SELECTION OF CORNBREAD, ROLLS,
CRACKER BREADS & ARTISAN BREADS

sweet and savory butters

-LOCAL SAUSAGES AND CHEESES-
HAND PICKED SELECTION OF TEXAS CHEESES

house made vegetable pickles and smoked jalapeno relish
house made jam, local honey, nuts, olive ranch olive oils

-BUCKCREEK RANCH LAMB-
GARLIC STUDDED LEG OF LAMB

WHOLE ROASTED LAMB SADDLE

HILL COUNTRY RED WINE BRAISED SHOULDER

dried fruit chutney, sage gravy, mint jelly
whipped potatoes, charred asparagus roasted vegetables

-BRUNCH -

OMELETS AND EGGS PREPARED TO ORDER
SMOKED BACON, TURKEY BACON, COUNTRY SAUSAGE, BREAKFAST POTATOES
CORN FLAKE FRENCH TOAST, CHANTILLY CREAM, CARAMEL MINT SAUCE, MAPLE SYRUP
BUTTERMILK BISCUIT, COUNTRY CREAM GRAVY
BREAKFAST PASTRIES, BREAKFAST BREADS, CINNAMON ROLLS, FRUITS, YOGURTS AND BERRIES

-SEAFOOD SELECTIONS-

CHILLED SHRIMP, HOUSE SMOKED SALMON &
WHOLE ROASTED GULF FISH

-44 FARMS BEEF-
CARVED BRISKET

salsas, guacamole, slaw and tortillas

-KIDS BUFFET-

BUTTERED NOODLES, MAC & CHEESE

CHICKEN FINGERS
BBQ, Ketchup, Honey Mustard

-DESSERT STATION-

EASTER DESSERT EXTRAVAGANZA
CHEF KRISTINA’S DESSERTS

-SIGNATURE HOLIDAY DRINK-
TS AGAVE LIME MIMOSA - 9

miso mustard, cocktail and condiments

Adults: $65

Children: $19 (5-12 years)
Subject to tax and automatic 20% holiday gratuity
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