
BRUNCH MENU

SANDWICHES ETC.

ENTREES

There is a risk associated with raw shellfish, undercooked proteins, etc. Our kitchen uses nuts, dairy, eggs, gluten and the like. Please make your server aware of any and all food 
allergies at the table. We are happy to prepare it anyway you require and will do our best to craft something special to fit your needs.

Café Modern Hours: Lunch 11:00 a.m. to 2:30 p.m. Tuesday through Friday, Brunch 10:00 a.m. to 3:00 p.m. Saturday and Sunday
One check and an 18% service charge will be added for parties of 8 or more.  $4 will be added for a split plate.

Executive Chef: Dena Peterson    General Manager: David Marshall

Modern Benedict
Poached Cage-Free Eggs atop a Toasted English Muffin
with Apple Wood Smoked Ham and Topped with
Lemony Hollandaise. Served with Fingerling Home Fries 14.25
This item is or can be modified to be gluten free 

Mushroom Strata
Layers of Hearty Bread, Mushrooms, and Caramelized Onions 
Baked with Creamy Herb Custard
Served with a Petite Café Salad 11.75

Bananas Foster French Toast
Vanilla Scented French Toast Topped with Bananas and Butter-Rum 
Sauce.  Served with Your Choice of Apple Wood Smoked Bacon, 
Sausage or Fruit 12.25

Winter Omelet
Stuffed with House-made Ricotta, Parmesan and Sautéed Spinach 
Served with Your Choice of Apple Wood Smoked Bacon, Sausage or 
Fruit 13.25
This item is or can be modified to be gluten free 

Alpine Macaroni & Cheese 
Pasta with Yukon Potatoes and Creamy Gruyere Cheese Sauce 
Topped with Fried Onions and Served with Sautéed Apple Slices 
14.50

Local–Continental 
House-made Yogurt Sweetened with Local Honey with Granola, 
Tropical Fruit And Freshly Baked Muffin 12.75
This item is or can be modified to be gluten free 

Crab Cake Salad 
Two Maryland Style Crab Cakes over Local Greens with Celery 
Root, Scott Farms Tomatoes, Cucumber, House-made Melba Toast 
and Grainy Mustard Vinaigrette 15.75
 
Moroccan Chicken Salad
Pistachio and Almond Crusted Chicken Breast with a Touch of 
Curry over Romaine Lettuce with Preserved Lemon Vinaigrette, 
Roasted Peppers, Feta Cheese and Pita Croutons 13.95
This item is or can be modified to be gluten free 
 
Mediterranean Chop Salad with Grilled Chicken
Iceberg and Romaine Hearts Tossed with Marinated Vegetables, 
Crispy Chickpeas and Parmesan-Oregano Vinaigrette 13.50 
(without Grilled Chicken 9.50)
This item is or can be modified to be gluten free 
 
Grilled Caesar Salad with Grilled Chicken 
Grilled Romaine Hearts with Oven Roasted Tomatoes, Caesar 
Vinaigrette, Grilled Farmhouse Bread and Grana Cheese  12.50 
(without Grilled Chicken 8.50)
This item is or can be modified to be gluten free 
 
Grilled Tropical Shrimp Salad
with Mango, Ripe Avocado, Crispy Jicama and Smoky Lime 
Vinaigrette 14.50
This item is or can be modified to be gluten free 
 

 

APPETIZERS

SOUP AND STARTER SALADS

ENTREE SALADS

Latte da Goat Cheese 
Crusted with Herbes d’ Provence with Whole Roasted Garlic, 
Warm Olives and Rustic Crostini 11.75
This item is or can be modified to be gluten free 

Ceviche
Tilapia and Shrimp Marinated with Lime Juice, Jalapeno, Cilantro, 
Texas Grapefruit and Oranges
Served with Crispy Tortilla Chips 11.25
This item is or can be modified to be gluten free 

Chicken and Prosciutto Croquettes 
with Spicy Tomato Preserves 9.75
 
Piquillo Pepper Hummus 
Topped with Spicy Vegetable Giardiniera 
Served with Warm Pita 9.25
This item is or can be modified to be gluten free 

Creamy Cauliflower Soup 
with Spicy Date Chutney and Toasted Almonds 
Cup 4.50  Bowl 6.50
 
Soup of the day
Cup 4.50  Bowl 6.50
 
Café Salad 
Mélange of Local Greens with Grape Tomatoes, Grana Padano 
Cheese, Lemon Juice and Olive Oil 4.95
 
Winter Salad 
Local Greens with Sherry-Mustard Vinaigrette, Dried Cranberries, 
Pecans and Brazos Valley Blue Cheese 7.25
This item is or can be modified to be gluten free 

Lemon-Herb Chicken Salad Sandwich 
Made with All White Meat on Hippie-Health Bread with Local 
Greens and Wild Rice Salad 11.75

Asian BBQ Tilapia Sandwich 
Topped with House-made Spicy Kimchi.  Served with 
Togarashi-Yukon Potato Chips and Korean BBQ Dipping Sauce 
12.50
 
Wagyu Cheeseburger 
Strube Ranch Kobe-Style Wagyu Grilled Patty on a House-
made Kaiser. You Name the Cheese
Served with Crispy Kennebec Fries 12.95
Add Apple Wood Smoked Bacon 1.50

Prosciutto, Fontina and Basil Panini
Served with Tomato-Espresso Bisque 12.25

APPETIZERS


