
 

SUNDAY,  MAY  8  IN  B IRDIES  CAFÉ  &  BAR 
P L E A S E  C A L L  F O R  R E S E R V A T I O N S ,  7 1 3 - 8 7 1 - 8 1 8 1 ,  E X T .  4 8 4 2 .  

 
B R E A K F A S T  F A V O R I T E S  
BREADBASKET   $9  
Warm	bu t te rmi lk 	b i s cu i t s 	 and 	 ca r ro t 	 b read 	 se rved 	 	
w i th 	wh ipped 	bu t te r 	 and 	p reserves 	 	

YOGURT BOWL   $12 
Van i l l a 	G reek 	yogur t , 	 c runchy 	nu t 	 g rano la , 	 and 	 	
s easona l 	 be r r i e s 	

BACON & EGG SANDWICH   $13 
Br ioche 	bun , 	 aged 	 cheddar , 	 over -easy 	 egg , 	 he i r loom 	
tomato 	w i th 	 ch ipo t l e 	 a io l i 	 	

CHURRO GRIDDLE CAKES   $14 
C innamon 	 sugar , 	 du l ce 	de 	 l e che , 	 be r r i e s , 	Vermont 	map le 	
sy rup , 	wh ipped 	bu t te r  
AVOCADO TOAST   $15 
Gra in 	b read , 	 t omato , 	 f e t a 	 cheese , 	 r ad i sh , 	 sun f lower 	
seeds , 	 and 	poached 	egg 	 	

LEMON WAFFLE   $16 
Be lg ium 	wa f f l e , 	 l emon 	 curd , 	 be r r i e s , 	Vermont 	map le 	
sy rup , 	wh ipped 	bu t te r 	 	

SMOKED SALMON LATKE   $18 
Yukon 	po ta to , 	 r ed 	on ion , 	 c apers , 	 c av ia r , 	 l emon 	 zes t , 	
cherv i l , 	 c r ème 	 f ra i che 	

SMOKED PORK BELLY STEAK   $19  
Eggs 	 - 	 any 	 s ty l e , 	marb le 	po ta toes , 	 pork 	 c rack l in ’ 	w i th 	
gua j i l l o 	 s a l sa 	 	

L I G H T  F A R E  
CRISPY CHICKEN SANDWICH   $16 
Br ioche 	bun , 	 l e t tuce , 	 t omato , 	 honey - ch ipo t l e 	 a io l i 	 s e rved 	
w i th 	house 	 f r i e s 	 	

PRIME BURGER   $18 
Smashed 	doub le 	pa t ty , 	 pecan 	wood 	bacon , 	wh i t e 	 cheddar , 	
sunny 	 egg , 	 c a rame l i zed 	on ion , 	 sp i cy 	 a io l i 	 s e rved 	w i th 	
house 	 f r i e s 	

 
 

M O T H E R ’ S  D A Y  D E L I G H T S  
CHICKEN CHOPPED SALAD   $17 
Tomatoes , 	 a rugu la , 	 t oas ted 	 cous 	 cous , 	 pep i t a s , 	 da tes , 	
d r i ed 	 corn , 	 g reen 	goddess 	d ress ing 	 	

GRILLED PORK MEDALLIONS   $24 
Gigan te 	beans , 	 smoked 	b ro th , 	 b ra i sed 	g reens , 	 p i ck l ed 	
mus ta rd 	 seeds 	 	

GRILLED DUCK CONFIT   $26 
But te rmi lk 	wa f f l e , 	 f r i s ée 	 and 	bacon 	 sa l ad , 	 dev i l ed 	 egg 	 	

SAUTÉED GULF SHRIMP   $28 
Herb 	 cava te l l i , 	 b l i s t e red 	 tomatoes , 	 f enne l , 	 bu t t e r 	 s auce , 	
sourdough 	 	

BLACKENED RED FISH   $32 
But te rnu t 	 squash 	 and 	 cau l i f l ower 	 e s cabeche , 	 g remo la ta 	

S W E E T S  
AVOCADO CRÈME BRULÉ   $8 
Trop i ca l 	 f ru i t 	 s a l sa , 	 c and ied 	v io l e t s 	 	

RASPBERRY VERRINE   $9 
Berry 	mousse , 	 choco la te 	 cake , 	 c and ied 	o range 	 zes t , 	
a lmond 	 c runch 	 	

PINEAPPLE SUNDAE   $8 
B lue 	Be l l 	 van i l l a 	 bean , 	 p ineapp le 	 compote , 	 coconu t 	
mer ingue  
 
MENU SERVED A LA CARTE •  10 A.M. TO 2 P.M.  
 

COMPLIMENTARY SELF-PARKING INCLUDED. 
 


