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For Sunday Brunch

Ececs BENEDICT

THE PLACE’s DELUXE BENEDICT 20
TWO GRILLED ARTICHOKE BOTTOMS EACH TOPPED WITH JUMBO LUMP CRABMEAT AND POACHED EGG WITH CRAWFISH HOLLANDAISE

PRIME FILET BENEDICT 16
Two NIMAN RANCH FILET MEDALLIONS ON ENGLISH MUFFINS EACH TOPPED WITH A CABERNET POACHED EGG
WITH BEARNAISE SAUCE

CRAB CAKE BENEDICT 14
Two OF THE PLACE’S FAMOUS CRAB CAKES EACH TOPPED WITH A POACHED EGG WITH ORANGE HOLLANDAISE
(TRY IT WITH JALAPENO CRAB CAKES AND CHIPOTLE HOLLANDAISE)

CALIFORNIA BENEDICT 14
Two ENGLISH MUFFINS EACH TOPPED WITH SAVORY ROASTED TURKEY, POACHED EGG, HOLLANDAISE SAUCE
AND OUR FRESH AVOCADO PIco DE GALLO

CLAssIc EGGs BENEDICT 12
TRADITIONAL STYLE WITH TWO ENGLISH MUFFINS EACH TOPPED WITH CANADIAN BACON AND POACHED EGG WITH HOLLANDAISE SAUCE

THREE EGG OMELETTES

OMELETTE DE OSCAR 20
JuMBO LUMP CRAB, GRILLED ASPARAGUS, SLICED MUSHROOMS, RED BELL PEPPER WITH HOLLANDAISE

TEXAS ORGANIC WILD MUSHROOM AND BRIE 12
CHEF-SELECTED WILD MUSHROOMS, LIGHTLY SAUTEED WITH A HINT OF THYME AND MELTED BRIE CHEESE
TOPPED WITH WARM APPLESAUCE

STEAK AND POTATO 16
NIMAN RANCH PEPPERCORN FILLET AND HERB ROASTED POTATO WITH SAUTEED BELL PEPPER AND MELTED SMOKED GOUDA CHEESE

TRADITIONAL Pick THREE 12
CHOOSE FROM THE FOLLOWING: HAM, BACON, SAUSAGE, CHORIZO, BELL PEPPER, TOMATO, ONION, MUSHROOM,
SPINACH, ROASTED POTATO, CHEESE, SALAZAR’S SALSA
IF DON’T SEE WHAT YOU WANT — ASK US!

ALL EGGS DISHES CAN BE MADE WITH EGG WHITES — JUST LET US KNOW

SOUTHERN SPECIALTIES

DALLAS STYLE STEAK AND EGGs 18
6 0Z NIMAN RANCH ORGANIC FILET ON TOASTED BRIOCHE WITH TRUFFLE SCRAMBLED EGGS

FORT WORTH STYLE STEAK AND EGGs 16
OUR AWARD-WINNING SOUTHERN FRIED RIBEYE CROWNED WITH TWO FRIED EGGS AND CREAM GRAVY

HUEVOs RANCHEROS 16
TOASTED BLUE CORN TORTILLA TOPPED WITH BLACK BEANS, AND TWO FRIED EGGS WITH SALAZAR’S SALSA
SERVED WITH 60Z NIMAN RANCH CARNE ASADA

LOUISIANA SHRIMP AND GRITS 14
SMOTHERED SHRIMP AND ANDOUILLE SAUSAGE SERVED OVER CREAMY STONE GROUND GRITS

QUICHE “LORRIE ANN” 12
A SOUTHERN SPIN WITH APPLEWOOD SMOKED BACON, ROASTED JALAPENO PEPPERS, CHOPPED COLLARD GREENS
AND MONTEREY JACK CHEESE

CHICKEN AND WAFFLES 12
COUNTRY FRIED CHICKEN BREAST AND A WAFFLE SERVED WITH WARM MAPLE PRALINE SYRUP

SWEET THINGS

EL TEE’S CARROT CAKE FRENCH ToAsT 10
DRIZZLED WITH WARM ICING!

BELGIAN WAFFLE 10
SERVED WITH FRESH STRAWBERRIES OR BLUEBERRIES, CANDIED WALNUTS AND WHIPPED CREAM

STRAWBERRY AND BANANA CREPES 10
TwWO CREPE FILLED WITH FRESH STRAWBERRIES AND BANANAS

BUTTERMILK PANCAKES 10
MoOM’S RECIPE SERVED WITH VERMONT MAPLE, PRALINE, STRAWBERRY, BLACKBERRY OR WILD BLUEBERRY SYRUP

FROM THE GRILL

FILET DE MICHAEL 29
6 0z NIMAN RANCH FILET TOPPED WITH ONE JUMBO PRAWN AND ONE BACON WRAPPED DIVER SEA SCALLOP

NEW YORK STRIP ORLEANS 29
8 0z NIMAN RANCH BLACKENED STRIP TOPPED WITH TWO NEW ORLEANS STYLE BBQ SHRIMP

THE PLACE BURGER 12
YOUR WISH IS OUR COMMAND! SERVED WITH THE BEST SKINNY FRIES IN DALLAS

FARMER’S MARKET

TORTILLA SouP CuUP 4 BowL 6
WARM TOMATO BASED SOUP WITH THE PERFECT KICK!

HALF WEDGE 6
OUR FAMOUS WEDGE SALAD JUST THE RIGHT SIZE FOR A SUNDAY MORNING

FRUITASTIC 8
AN EDIBLE BOWL OF THE BEST FRUIT AVAILABLE (TRY IT WITH ROMANOFF SAUCE)

Kibs MENU

CHICKEN STRIPS AND FRIES 8
SCRAMBLED EGGS AND BACON 8

MINI BURGERS AND FRIES 8

PIGS IN A BLANKET 8

SILVER DOLLAR PANCAKES (CHOICES — STRAWBERRY, BLUEBERRY OR CHOCOLATE CHIP) 8

EYE OPENERS

CRYSTAL MIMOsSAs 30
BOTTOMLESS MIMOSAS SERVED IN HAND-ETCHED WATERFORD CRYSTAL — YOURS TO TAKE HOME

BOURBON STREET BLooDY MARY 8
MADE WITH HOUSE INFUSED PEPPER VODKA

ORANGE SUN 8
FRESH SQUEEZED ORANGE JUICE, PROSECO AND APAROL

MORNING NECTAR 8
MADE WITH HOUSE-INFUSED PINEAPPLE AND PRICKLY PEAR TEQUILA MIXED WITH FRESH SQUEEZED ORANGE JUICE,
AGAVE NECTAR AND A HINT OF GINGER

AS ALWAYS, WE ARE HAPPY TO SUBSTITUTE, DELETE, ADD, OR CHANGE ANYTHING WE CAN
IN ORDER TO BRING YOU A FANTASTIC DINING EXPERIENCE!



