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HoUSTON RESTAURANT WEEKS 2017

FIRST COURSE

CHolice oF ONE

CRrREOLE GUMBO
dark roux | holy trinity | okra | long grain rice

ROASTED BEET SALAD
arugula | spiced pecans | Green Goddess goat cheese | aged balsamic vinaigrette

DeviLeD EGGs
country ham | Southern Pecan brined mustard seeds | smoked paprika | chive

MAIN COURSE

CHolIcE oF ONE

CRrAB CAKE BENEDICT
Cajun Tasso ham | Brabant potatoes | 63° egg | red chile béarnaise | fresh fruit

MIGAS
scrambled eggs | corn tostadas | onion & poblano | charred tomato & avocado pico |
salsa verde | refried black beans | queso fresco | cilantro

BUTTERMILK BiscuiTs & GRAVY
house made pork sausage | Veldhuizen TX Gold cheddar | fried egg |
black pepper cream gravy fresh fruit

NOLA BBQ SHRIMP

Homestead Gristmill pimento cheese grits | collard greens | Worcestershire-black pepper-
lemon butter

DESSERT COURSE

+ ADDITIONAL $5

LEMON MERINGUE CHEESECAKE
vanilla wafer cookie crust | blueberry-lavender-chamomile coulis | candied lemon

TAKE THE CAKE BAKERY

CHOCOLATE BLAckouT CuPCAKE
mini chocolate chips | bittersweet fudge | ganache icing

CLoup 10 CREAMERY

Ice CREAM TRIO
selection of seasonal flavors

DRIP COFFEE SERVICE INCLUDED
GUATEMALAN “SAN Lazaro Co-or” BY KAaTz COFFEE

$22.00 PER PERSON PLUS TAX AND GRATUITY

Qur restaurant will donate $3 to the Houston Food Bank from each brunch sold. The Food Bank will
create 15 meals from this individual donation. Thank you for dining with us! Beverages, tax &
gratuity are not included.

BRUNCH

AUG 1-SEP
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