
M
A
I
N
S

Fruit & Berry Bowl      11

Granola, Yogurt, Mint

Smoked Salmon 14

Bagel, Tomato, Onion, Capers, Whipped Cream Cheese

SW Breakfast Bowl*  16

Fried Egg, Black Bean Relish, Quinoa Hash, Cheddar Jack,

Ice House Brisket, Bison or Canadian Bacon

Steel-Cut Oatmeal   8

Texas Pecans, Brown Sugar, Golden Raisins

Buttermilk Pancakes  15

Strawberry Glaze, Cinnamon Whip, Maple Syrup

Ryder* 17

Eggs, Hash Browns, Toast, One Breakfast Meat

Country Omelet*  17

Nueske’s Canadian Bacon, Asparagus Tips, Caramelized Onion,  
Brazos Cheddar, Avocado, Hash Browns, Toast

• Substitute Egg Whites or Just Eggs for a Plant-Based Option

Breakfast Tacos* 14

Scrambled Eggs, Pico de Gallo, Cheddar Jack,  
Salsa Roja, Hash Browns

• Corn or Flour Tortillas 
• Ice House Brisket, Bison or Canadian Bacon
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Bagel  5

Plain, Blueberry or Everything, 
Whipped Cream Cheese

Breakfast Meats  6

Applewood-Smoked Bacon, Apple Chicken 
Sausage or Pork Sausage

Two Eggs*  5

Your Way

Hash Browns     4

Clarified Butter

Protein Smoothie     8

Blueberry or Acai

Cinnamon Roll   8

TX Pecans

Scratch Muffin  4

GF Blueberry, Blueberry or  
Banana & Chocolate Chunk

Toast  4

White, Wheat, Rye, Gluten-Friendly  
or English Muffin
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Stance Coffee 3.5

Decaf or Regular

Numi Tea  4.5

Jasmine Green, Aged Earl Grey, Orange Spice,  
Moroccan Mint, Rooibos Chai, Chamomile Lemon*  
or Hibiscus*

Espresso 4.5 | 6.5 

Single or Double

Cappuccino 4.5 | 6.5

Small or Large

Café Latte 4.5 | 6.5

Small or Large

Juice 5

Orange or Apple

Cold-Pressed Juice 8

Rotating Flavors*No Caffeine

Egg Whites Available Upon Request

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase 

your risk of foodborne illness. Please notify us of any food allergies. 
A 20% service charge will be added to all parties of 8 or more.

 Gluten-Friendly  |   Vegetarian 


