


P R O D U C E

M E A T  &  B R E A D

F O R  T H E  T A B L E

PIMENTO CHEESE TOAST ............................ 
house pimento cheese & chives on sourdough

14.80

S O U P S cup | bowl

N
20% gratuity will be added for parties of 8 or more

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness// CONTAINS NUTS

TOMATO SOUP ..................
our version of the classic cream of
tomato soup

5 | 7 ANGUS CHILI ..................
three bean angus chili, cheddar,
green onion

6 | 10 SOUP OF THE DAY ............
ask your server for today's special

5 | 7

GRILLED OR
FRIED CHICKEN
+ 6.50

SWEET & SPICY
SHRIMP
+ 8.99

GRILLED
6-OZ FILET*
+ 19.99

GRILLED
SALMON*
+ 10.99

SESAME
TUNA*
+ 10.99

PARMESAN KALE DIP .................................... 
just like your favorite spinach dip (only better), served with
tortilla chips

14.99 MEATBALL SLIDERS ...................................... 
braised in red sauce, melted mozzarella and provolone
cheeses, fresh basil

14.80

CRAB DIP .................................................... 
served with wonton chips

14.99

CHIPS & QUESO ............................................
white queso topped with sour cream, pico, pickled red
onions & cilantro

12.99

CHEESE STICKS ............................................
house made & served with red sauce & ranch

13.80

TEX MEX CHICKEN NACHOS ........................... 
tortilla chips, grilled chicken, pepper jack, salsa, pico,
pickled jalapeños, sour cream & avocado

16.99

FRENCH TOAST STICKS      .......................... 
breaded with oats and pecans served with butterscotch
sauce

14.80

AHI TUNA SUSHI BOWL* ................................
avocado, cucumber, sushi rice, seaweed salad, spicy chile
mayo, tobiko, sesame, crispy brown rice, wasabi sauce

20.99 SOUTHWEST* ............................................... 
mixed greens, black bean, red bell pepper, grilled corn,
fried tortilla strips, chipotle dressing

11.50

KALE CAESAR* ............................................. 
kale, sourdough bread crumbs, fresh grated parmesan
cheese & caesar dressing

12.50 THE RANCH* ................................................ 
mixed greens, red grape tomatoes, carrots, avocado,
bacon, cheddar cheese, garlic croutons

13.50

LOADED GRILLED CHEESE & SOUP .................. 
white cheddar, american, bacon, grilled tomatoes &
avocado on sourdough with a cup of tomato soup

15.99

GRILLED CHICKEN* ....................................... 
white cheddar, spicy cherry peppers, arugula, tomato &
pesto mayo on sourdough, side of fries

15.99

THE REMEDY BURGER* ..................................
american cheese, creamy mustard, dill pickles, sweet
onion, shredded lettuce & tomato, side of fries

15.99

PATTY MELT* ............................................... 
wagyu beef patty, swiss cheese, caramelized onion,
“awesome sauce” on marble rye, side of fries

15.99

RED ROOSTER SLIDERS* ................................ 
chile mayo, pickled jalapeños, lettuce, tomatoes, honey
sriracha, side of fries

15.99

N



T H E  C L A S S I C S
The Classics are served with your choice of herb roasted potatoes or white cheddar stone-ground grits

S W E E T S

BACON OMELET* ........................................... 
crispy bacon, caramelized onion, american cheese,
multigrain toast

14.80 THE STANDARD BREAKFAST* ........................
two eggs any style, multigrain toast, served with choice of
bacon or maple-blueberry sausage

13.80

BREAKFAST TACOS* ..................................... 
bacon, egg, american cheese, tots, sour cream, cilantro,
pico de gallo, la norteña flour tortillas

14.80VEGGIE OMELET*........................................... 
roasted mushrooms, tomatoes, spinach, goat cheese,
multigrain toast

14.80

STEAK & EGGS* .............................................................................................................................
8-oz black angus sirloin, two sunny side eggs, herb roasted potatoes, multigrain toast

27.99

HUEVOS RANCHEROS* ....................................................................................................................
tx chorizo, ranchero beans, cheddar, bell peppers, onions, pico de gallo, mexican hot sauce, two sunny side eggs,
avocado, sour cream

14.80

BREAKFAST SKILLET* .....................................................................................................................
two eggs any style, bell peppers, onions, provolone cheese, roasted redskin potatoes, poblano cream sauce, pico de
gallo, valentina crema

16.80

Waffles
CLASSIC      ....................................... 
two buttermilk pecan waffles, salted butter,
vermont maple syrup

12.80N

BERRIES & CREAM      ......................... 
two buttermilk pecan waffles, whipped cream,
strawberries, blueberries, salted butter, vermont
maple syrup

14.80N

CHICKEN & WAFFLES      ..................... 
crispy half chicken with maple butter & thyme
glaze, buttermilk pecan waffles, sunny side egg,
salted butter, vermont maple syrup

24.99N

BANANA-BUTTER PECAN      ................ 
two buttermilk pecan waffles, brûléed bananas,
candied pecans, salted butter, bananas foster
sauce

14.80N

| add chicken or add steak (+2) 

B R U N C H  F A V O R I T E S
NASHVILLE HOT CHICKEN & BISCUITS* .............................................................................................
crispy chicken breast, nashville hot sauce, butter biscuits, sausage gravy & two sunny side eggs

19.99

N
20% gratuity will be added for parties of 8 or more

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness// CONTAINS NUTS

EXPECT NOTHING LESS.

CHOCOLATE LAVA CAKE      ............................. 6.50
served with vanilla ice cream, candied almonds, and salted
caramel

BANANA PUDDING PIE PARFAIT ....................... 6.50
banana pudding layered with fresh baked banana bread,
vanilla wafers, whipped cream

N



DRINKS
S E A S O N A L  F A V O R I T E S

T H E  U S U A L S

B E E R  &  W I N E
WHITE WINE

Bud Light .......................

Dos XX ..........................

Michelob Ultra ...............

Shiner Bock ...................

Mosaic IPA ....................

Truly ...........................

Heineken 0.0 ...............

Austin Eastciders ...........

Seasonal Rotators .. see server

Coke .............................

Diet Coke .......................

Sprite ............................

Dr. Pepper .....................

Orange Fanta .................

Root Beer .......................

Iced Tea ......................

Hot Tea .......................

Coffee ......................... 

Milk ............................  

Orange Juice ................  

Lemonade .................... 

PEPPER PUNCH ........................................................... 
bell pepper infused vodka, pisco, lemongrass, pineapple, lemon

11.99 GUAVA SPRITZ ............................................................ 
lunazul tequila, aperol, guava, lemon, sparkling wine

12.99

HI-T ...........................................................................
wild orange tea infused cimarron tequila, lime, topo chico

10.99

MELON SOUR ............................................................... 
vodka, midori, watermelon, lime

10.99

THE BULLDOG ..............................................................
dark rum, kahlua, cream, shiner bock

12.99

NUTZ ABOUT YOU      .................................................... 
sagmore rye, brown sugar syrup, black walnut bitters, pecan brittle

12.99N

BLACKBERRY PIMMS CUP ............................................. 
pimms, new amsterdam gin, blackberry, lemon, topo chico

12.99

A'LOTTA COLADA .......................................................... 
cruzan rum, fino sherry, coconut cream, fresh pineapple, lime

10.99

F R O Z E N S

SALTY DAWG ............................................................... 
vodka, aperol, frothy ruby red grapefruit juice, lemon & citrus sugar salt rim

12.99

AVOCADO MARG ...........................................................
cimarron tequila, cointreau, avocado, lime ask your server to make it spicy

12.99

MATETICH ................................................................... 
tito's vodka, topo chico, lime wedge, orange slice

11.99

HAPPIEST CAMPER ....................................................... 
new amsterdam gin, italicus, dolin dry, cucumber, lime

12.99 MANGONADA ...................................................
lunazul tequila, mango cordial, lime juice, sweet chile

12.99

HG MOSCOW MULE ....................................................... 
vodka, simple syrup, lime & buddha's brew ginger kombucha

11.99

GOOD VIBES ONLY      .................................................... 
house made coconut rum, passionfruit, pineapple, lime, orgeat

12.99N

DRAFT BEER
MILLER LITE .................................................................
Miller Brewing Co | Milwaukee, WI

5.50

MODELO ESPECIAL ........................................................
Grupo Modelo | Mexico

5.50

HOPADILLO IPA ............................................................
Karbach Brewing Co. | Houston, TX

7.50

SEASONAL ROTATOR .............................................
Ask your server or bartender for seasonal options

see server

TIAMO PINOT GRIGIO ..................................................
Rutherford, California

11 | 42

N O N - S P I R I T E D

MOHUA SAUVIGNON BLANC .........................................
Marlborough, New Zealand

12 | 46

REVELRY CHARDONNAY ..............................................
Columbia Valley, Washington

12 | 46

JAX VINEYARDS Y3 CHARDONNAY ................................
Napa Valley, California

15 | 60

RED WINE
BENZIGER PINOT NOIR ................................................
Monterrey, California

12 | 46

EL PORTILLO MALBEC .................................................
Mendoza, Argentina

11 | 42

PARDUCCI TRUE GRIT CABERNET SAUVIGNON ................
Mendocino, California

13 | 50

SPARKLING WINE
BELSTAR PROSECCO ...................................................
Veneto, Italy

11 | 42

BELSTAR CUVÉE ROSÉ ................................................
Veneto, Italy

11 | 42

BOTTLED BEER

ROSÉ WINE
FAMILLE PERRIN ROSÉ ...............................................
Rhone Valley, France

12 | 46

AVAILABLE MONDAY - FRIDAY • 4PM - 6PM

Happy Hour
• SEE SERVER FOR HAPPY HOUR SPECIALS •
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