SUNDAY, MAY 8 IN BIRDIES CAFE & BAR

PLEASE CALL FOR RESERVATIONS, 713-871-8181, EXT. 4842.

BREAKFAST FAVORITES
BREADBASKET $9

Warm buttermilk biscuits and carrot bread served
with whipped butter and preserves

YOGURT BOWL $12

Vanilla Greek yogurt, crunchy nut granola, and
seasonal berries

BACON & EGG SANDWICH $13

Brioche bun, aged cheddar, over-easy egg, heirloom
tomato with chipotle aioli

CHURRO GRIDDLE CAKES §$14

Cinnamon sugar, dulce de leche, berries, Vermont maple
syrup, whipped butter

AVOCADO TOAST S15

Grain bread, tomato, feta cheese, radish, sunflower
seeds, and poached egg

LEMON WAFFLE S16

Belgium waffle, lemon curd, berries, Vermont maple
syrup, whipped butter

SMOKED SALMON LATKE S$18

Yukon potato, red onion, capers, caviar, lemon zest,
chervil, créme fraiche

SMOKED PORK BELLY STEAK $19

Eggs - any style, marble potatoes, pork cracklin” with
guajillo salsa

LIGHT FARE
CRISPY CHICKEN SANDWICH $16

Brioche bun, lettuce, tomato, honey-chipotle aioli served
with house fries

PRIME BURGER $18

Smashed double patty, pecan wood bacon, white cheddar,
sunny egg, caramelized onion, spicy aioli served with

house fries
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MOTHER’S DAY DELIGHTS
CHICKEN CHOPPED SALAD $17

Tomatoes, arugula, toasted cous cous, pepitas, dates,
dried corn, green goddess dressing

GRILLED PORK MEDALLIONS $24

Gigante beans, smoked broth, braised greens, pickled
mustard seeds

GRILLED DUCK CONFIT $26

Buttermilk waffle, frisée and bacon salad, deviled egg

SAUTEED GULF SHRIMP $28

Herb cavatelli, blistered tomatoes, fennel, butter sauce,
sourdough

BLACKENED RED FISH $32

Butternut squash and cauliflower escabeche, gremolata

SWEETS
AVOCADO CREME BRULE $8
Tropical fruit salsa, candied violets

RASPBERRY VERRINE $9

Berry mousse, chocolate cake, candied orange zest,
almond crunch

PINEAPPLE SUNDAE S8

Blue Bell vanilla bean, pineapple compote, coconut
meringue

MENU SERVED A LA CARTE ¢ 10 AAM. TO 2 P.M.

COMPLIMENTARY SELF-PARKING INCLUDED.
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