
delicious. Simply

 ​​GLUTEN-FRIENDLY    ​​VEGAN    ​ ​DAIRY-FREE    ​ ​CONTAINS NUTS/PEANUTS

Gluten-friendly bread 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.

Prices do not include 25% service charge, $5 delivery fee and applicable sales tax. 41976

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 1001 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

Brunch SERVED FROM 7:00 A.M. TO 3:00 P.M. DAILY

STAPLES
AVOCADO TOAST  19
avocado smash, mozzarella cheese,
cherry tomato relish, aged balsamic,  
sourdough, breakfast potatoes
add one egg any style*  5

CHILAQUILES*  23
two fried eggs, housemade chorizo, salsa ranchero, 
pico de gallo, cotija cheese, local tortillas

BAKERY
PANCAKES    18
bourbon caramelized bananas, texas pecans

STICKY BOURBON &  
PECAN CINNAMON BUN    14
bourbon caramel, candied pecans, cinnamon

STUFFED CONCHA  18
toasted vanilla concha bread,  
dulce de leche whipped cream,  
seasonal berries, caramel

HARVEST
SEASONAL BERRIES    15
strawberries, blueberries, blackberries

MARKET FRUITS    16
texas grapefruit, cantaloupe, watermelon,  
honeydew, pineapple, seasonal grapes,  
honey-yogurt dipping sauce

CEREAL  12
raisin bran, cheerios, special k or rice krispies

P.B. BANANA SMOOTHIE    10
banana, peanut butter, oats, cinnamon, milk

EGGS
ALL-AMERICAN BREAKFAST*  21
two eggs any style, applewood-smoked bacon,  
ham or sausage, choice of toast, breakfast potatoes

THREE-EGG OMELET  21
tomatoes, peppers, onions, mushrooms,  
aged cheddar, breakfast potatoes, toast
choice of protein: ham, salmon*,  
applewood-smoked bacon, chorizo, brisket
add extra protein 3

TEXAS BREAKFAST BURRITO  27
refried beans, barbacoa, guacamole, sour cream, 
fresco cheese, pico, salsa verde

PANTRY
APPLEWOOD-SMOKED BACON  8

COUNTRY SAUSAGE LINKS  7

BLUEBERRY & MAPLE  
SAUSAGE PATTIES  7

CHICKEN SAUSAGE  7

FRENCH BUTTER CROISSANT OR  
BUTTERMILK BISCUIT  6

BLUEBERRY, BRAN OR  
ENGLISH MUFFIN  6

GLUTEN-FRIENDLY TOAST OR  
ENGLISH MUFFIN    6

GREEK OR VANILLA YOGURT  7

SAN ANTONIO  
BREAKFAST POTATOES  7
caramelized onions, peppers, fines herbes
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GROUNDWORK
SAN ANTONIO  
“CHILI QUEENS” CHILI  15
american wagyu beef, aged cheddar, scallion, crema

BBQ-GLAZED  
BRUSSELS SPROUTS    16
texas honey, shallots

GARDEN
add steak* 18, chicken 12 or shrimp 14

FOUR BROTHERS CAESAR SALAD  16
romaine hearts, pimento cheese crostini,
white anchovy, caesar dressing
add poached egg*  5

BABY BUTTER SALAD    16
trueharvest butter lettuce, shaved radish, avocado, 
fresh corn, river whey blue cheese dressing

PÂTISSERIE

CHURROS  10
bourbon caramel, chocolate sauce, cinnamon

BUTTERMILK PIE,  
“THE LAST PIECE”  15
bourbon caramel, buttermilk ice cream, smoked salt

HANDHELDS
served with bbq-seasoned fries or fruit

DRY-AGED BEEF BURGER*  26
pimento cheese, charred onion aioli, butter lettuce, 
tomato, onion, fries
add one egg any style* 5

GRILLED CHICKEN SANDWICH  18
grilled chicken breast, caramelized onions,  
swiss cheese, applewood-smoked bacon, avocado, 
alfalfa sprouts, secret sauce

FOUNDATIONS
FRIED CHICKEN & BISCUITS  21
fried chicken breast, sausage black pepper gravy, 
buttermilk biscuits, scallions

SHRIMP & GRITS  40
barton springs grits, gulf shrimp, tasso ham cream

LION’S MANE STEAK     28
lion’s mane mushroom, chimichurri,  
black garlic patatas bravas

THE COWBOY BREAKFAST*  45
flat iron steak, two sunny-side up eggs, quail sausage, 
breakfast potatoes, chimichurri

MORNING COCKTAILS
MIMOSA  12
campo viejo cava, orange, cranberry or pineapple juice

BLOODY MARY  16
tito’s handmade vodka, housemade bloody mary mix

41976


