
BISCUIT PLATE | 10
3 House Made Biscuits, Sorghum Butter
Add Bacon Gravy | +2

Greener Things

Sides BREAKFAST TACOS (3) | 15
Thick Cut Bacon, Scrambled Eggs, Cheddar
Cheese, Salsa Verde, Flour Tortillas

FARMERS DAUGHTER | 16
Two Sunny Eggs, Farro, Spiced Sweet Potato,
Brussel Sprouts, Squash, Herbed Yogurt,
Crispy Shallots, Pickled Onion

STEAK RANCHERO | 26
TX Wagyu Trip Tip, Two Sunny Eggs, Refried
Black Eyed Peas, Ranchero Sauce, Cotija,
Pickled Onions, Flour Tortillas

BARBACOA MIGAS | 17
Scrambled Eggs, Salsa Verde, Cotija,
Roasted Onions & Peppers, Radish Pico,
Pickled Onion, Corn Tortillas

THE TABLE PANCAKE | 13
Sorghum Butter, Maple Syrup,
Add Chocolate Chips & Whipped Cream | +3
Add Fresh Fruit & Whipped Cream | +4

MANCHEGO FRIES | 8
Fresh Grated Manchego Cheese, Cilantro

To Start...

RICKY NELSON | 19
2 Eggs Any Style, Breakfast Potatoes, Biscuit
*Choice of Thick Bacon, Country Ham or Pork
Sausage

All bills paid via credit cards are subject to a credit card fee. Additional service fees may apply. 
Please inform our staff of any food allergies or dietary restrictions before ordering, as our menu items may contain or come into contact with common allergens.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

PIMENTO CHEESY GRITS | 8
Pimento Cheese, Grits

BLACKENED CHICKEN CAESAR | 18
Romaine, Cornbread Crumble, Crispy Bacon,
Caesar Dressing, Lemon

am libations
MIMOSA | 9 | CARAFE 40
Prosecco, Orange Juice

MILO BLOODY MARY |12
Vodka, House Made Bloody Mix, Spicy Salt, Citrus

PROTEIN ADD ONS
Fried or Blackened Chicken | 9
Blackened Salmon | 15
Blackened Shrimp | 10
TX Wagyu Tri Tip | 15
Sliced Avocado | 4

CAST IRON CORNBREAD | 9

HALF PORTION | 5
With Jalapeño Bacon Cheddar Cream
Cheese or Sorghum Butter
PIMENTO CHEESE | 10
With House-Made Red Wheat Crackers
BRUSSEL SPROUTS | 9
Sorghum Vinaigrette, Fried Shallots, Garlic,
Jalapeños, Herbs

MINI HOT CHICKEN TACOS (3) | 17
Nashville Hot Chicken, Special Sauce,
Chow Chow, Cotija, Cilantro, Flour Tortillas

lil’ classics

MAD BURGER SLIDERS (3) | 16
Texas Beef Patty, Caramelized Onions,
American Cheese, Chimichurri Aioli,
Pickles, Martins Bun
Add House Made Chips | +3
Add Fries | +5

BACON STRIPS | 6

EGGS (2) FRIED OR SCRAMBLED | 6

extras

BREAKFAST POTATOES | 8

CRISPY COBB SALAD | 19
Local Lettuce, Fried Chicken Schnitzel, Hard
Boiled Egg, Crispy Bacon, Tomato, Radish,
Cucumber, Blue Cheese, Jalapeño Ranch

CHARRED ONION DIP| 10
Creamy Charred Onion Dip, Fried Shallots,
Chives | Served with House Made Chips

BBQ SHRIMP & GRITS | 22
NOLA Style Blackened BBQ Shrimp, Pimento
Grits 
Served with Parmesan Garlic Bread

HOUSE MADE BISCUIT | 4

LOX TOAST | 16
Grilled Sourdough, Lox, Capers, Everything
Seasoning, Labneh, Pickled Onion 

CHIPS & GUAC | 11
House Made Guacamole, Cotija Cheese,
Serrano Salsa 
Served with Tortilla Chips

WINTER CITRUS SALAD | 13
Mixed Lettuce, Texas Citrus, Thai Basil,
Banyuls Vinegar, Texas Olive Oil, Feta
Cheese

LE LOT BURGER | 24
Wagyu-TX Beef, Manchego Cheese, Applewood
Smoked Bacon, Garlic Aioli, Caramelized Onions,
Pickled Green Tomato, House Made Bun
Served with House Made Chips
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