BRUNCH

SHARED PLATES

BRIOCHE FRENCH TOAST 15.50

Caramelized Bananas, Black Berries, Chambord Cream
STRAWBERRY TOPPED PANCAKES 14.50
Grand Marnier / Strawberry Compote
BUTTERMILK PANCAKES 11.50

Vermont Maple Syrup

SEASONAL FRUIT 14.75

Whipped Ricotta, Marcona Almond, Mint & Honey
SHRIMP & MANGO CEVICHE 17.50

Cilantro Lime Marinade, Tomato, Onion, Jalapefio
ESCARGOTS & TORTELLINI 22.75

Tomato, Prosciutto, Brandy-Roasted, Gatlic Butter Baguette
LUMP CRAB CAKES 25.00

Horseradish, Whole Grain Mustard, Spiced Tomato Jam
ATLANTIC CALAMARI 21.75

Roasted Tomato Sauce, Gatlic Aioli - Fried or Sautéed
BEEF WELLINGTON BITES 17.50

Mini Beef Wellingtons, Black Peppercorn Sauce
STEAK TARTARE 25.75

Quail Egg, House Made Chips

TATER TOTS & GRAVY 12.75

Crispy Tater Tots & Jalapefio Gravy

SOUP & SALADS

CRAB AND CORN CHOWDER Small 11.50 / Large 23.00
SOUP OF THE DAY Small 8.50 / Large 11.50

YOUR CHOICE OF PROTEIN TO ANY SALAD
CHICKEN BREAST - 10.50 LOBSTER - 39.00
SALMON - 14.50 TUNA - 16.50
BEEF TENDERLOIN - 18.00 LUMP CRAB - 39.00
JUMBO PRAWNS - 21.00 TOFURKEY - 8.50

HOUSE SALAD 8.00

Mixed Greens, Tomato, Carrot, Radish, Choice of Dressing
CLASSIC CAESAR 8.75

Romaine, Parmesan, Sesame Lavosh

TOMATOES & MOZZARELLA 10.75

Avocado, Basil, Balsamic Demi

THE WEDGE 8.50

Iceberg, Crumbled & Creamy Blue Cheese, Crispy Bacon

GREEK 9.75

Olives, Onion, Capers, Feta Cheese, Oregano Vinaigrette

COBB 9.75

Bacon, Avocado, Egg, Garlic Vinaigrette

FAT AL’S SLIM DOWN 9.75

Tomato, Almonds, Seasonal Fruit, Citrus Vinaigrette

BRAD’S GRILLED PEAR 10.75

Marcona Almonds, Manchego, Garlic Vinaigrette

ALSS SALAD 28.75

Hearts of Palm, Avocado, Shrimp, Crab, Russian or Garlic Vinaigrette
THE STEAKHOUSE SALAD 27.75

Beef Tenderloin, Candied Walnuts, Blue Cheese, Teriyaki Vinaigrette

WE SERVE AUSSIE ACRES TEXAS EGGS
FROM HENS LIVING ON PASTURE IN MT. PLEASANT, TX

"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne iliness."

EGG DISHES

SMOKED SALMON BREAKFAST NEST 23.50

Soft Boiled Egg, Sourdough Croutons, Cucumber, Dill, Capers, Mustard Aioli
BISCUITS & ITALIAN SAUSAGE GRAVY 17.75

Poached Eggs, Biscuits & Gravy

TEXAS BRUNCH SANDWICH 18.75

Brioche Texas Toast, Ham Steak, Fried Egg, Special Sauce,

Pickled Peppers, Cheese, Arugula — served with Fries

AVOCADO TOAST & POACHED EGGS 19.75

Arugula-Herb Salad, Sour Red Onion, Toasted Multi-Grain Bread
MEDITERRANEAN FRITTATA 19.75

Sundried Tomatoes, Roasted Peppers, Kalamata Olives, Goat Cheese
ALAN’S TRADITIONAL EGGS BENEDICT 17.75

English Muffin, Hollandaise, Skillet Potatoes

CRAWFISH ETOUFFEE BENEDICT 22.50

English Muffin, Hollandaise, Skillet Potatoes

GRILLED BEEF BENEDICT 36.75

Sautéed Spinach, Skillet Potatoes

PRIME RIB HASH 26.50

Caramelized Onion, Red Bell Pepper, Two Eggs Any Style

CARNE ASADA 26.50

Beef Tenderloin, Two Eggs Any Style, Avocado, Pico de Gallo, Corn Tortillas
AMERICAN BREAKFAST 15.75

Two Eggs Any Style, Tater Tots & Gravy on the side — Sourdough Toast
Choice of Gruyere Sausage or Bacon

SEAFOOD ENTREES

TUNA “POKE” 28.50

Toasted Sesame, Pine Nuts, Cilantro, Jalapefio Peppers, Mango, Basmati Rice
RAFA’S SHRIMP & GRITS 24.75

Smoked Bacon, Cheddar, Creole Sauce

CHILEAN SEA BASS 35.75

Sautéed Spinach & Lobster Broth

LAND FARE

BEEF TENDERLOIN 34.75

Al‘s Favorite Red Potatoes, Port Wine Foie Gras Sauce

PRIME RIB 120z 36.75

Skillet Potatoes, Green Beans

RICHARD’S POT ROAST 24.75

Whipped Potatoes, Baby Carrots, Port Wine Foie Gras Sauce
CALVES LIVER 24.75

Pan Seared, Sautéed Onions, Roma Tomatoes, Grilled Vegetables
CHICKEN FRIED CHICKEN 19.75

Gatlic Mashed Potatoes, Jalapefio Gravy, Green Beans, Biscuit
MAMA LAVERNE’S CHICKEN & WAFFLES 19.50
Grand Marnier Brown Sugar Butter, Maple Syrup

TEXAS WAGYU CHEESEBURGER 16.75

Brioche Bun, Cheddar, Pickled Relish, LTO, French Fries and Sectet Sauce
ROASTED TURKEY SANDWICH 15.50

Ciabatta, Swiss, Lettuce, Tomato, Chipotle Mayo, Side of Fruit
PRIME RIB FRENCH DIP 23.00

Pretzel Bread, Swiss, Steak Fries, Au Jus & Horseradish Cream

VEGAN

GRILLED PORTABELLA ENCHILADAS 19.75

Poblano Rice, Pico, Avocado, Coconut Cheese, Guajillo Pepper Sauce
THAI STIR FRY 19.00

Seitan, Linguini, Bell Pepper, Onions, Green Beans, Asparagus, Carrots
AL’S NORTH BOWL 18.00

Basmati Rice, Broccoli, Sweet Corn, Carrots, Jalapefio, Teriyaki Glaze




