
*DOES NOT INCLUDE ALCOHOLIC BEVERAGES, TAX, OR GRATUITY A SUGGESTED GRATUITY OF 18% WILL BE ADDED 
TO YOUR BILL,  20% FOR PARTIES OF 6 OR MORE

(V) VEGETARIAN   (VG) VEGAN   (GF) GLUTEN-FREE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 
ILLNESS.  FOR OUR GUESTS WITH FOOD ALLERGIES, PLEASE BE AWARE THAT OUR FOOD MAY CONTAIN OR COME INTO CONTACT  

WITH COMMON ALLERGENS, SUCH AS DAIRY, EGGS, WHEAT, SOYBEANS, TREE NUTS, PEANUTS, FISH OR SHELLFISH.

MOTHER’S DAY BUFFET

$100++ Per Person* 
$50 per child under 12 years

Passed Mimosa or “Nomosa” on Arrival

MORNING FAVORITES
Fluffy Scrambled Eggs

Nueske Bacon & Maple Sausage
Biscuits & Sausage Gravy

Crispy Home Fries
Smoked Salmon & Bagels with Classic Accoutrements

BRUNCH BITES & HANDHELDS
Texas-Style Kolaches   |   Buttermilk Chicken Biscuits   |   Chorizo Burger Sliders

INTERACTIVE CHEFS CARVING STATION
Bone In Ham  |  Striploin

Lamb Saddle
w i t h  c h i m i c h u r r i ,  s t e a k  s a u c e  &  w h o l e  g r a i n  m u s t a r d

SIDES & SALADS
Caesar Salad
Spring Salad

Mac and Cheese
White Cheddar Grits

Broccolini 

CHEF LIZZY’S CROFFLE BAR
Made-to-order croissant waffles with assorted toppings: 

f r e s h  w h i p p e d  c r e a m ,  b e r r i e s ,  c h o c o l a t e  a n d  c a r a m e l  s a u c e ,  c o o k i e  c r u m b l e ,  c h e r r i e s 

ASSORTED PASTRIES & CANDY BAR
Blueberry Scones   |   Raspberry Cream Puffs

Seasonal Muffins   |   Croissants   |   Pain Chocolate

MARKET STAND & CHARCUTERIE
Artisan cheese  |  Roasted, Pickled & Fresh Seasonal Vegetables  |  Smoky Eggplant Dip & Hummus 

SUSHI & SEAFOOD BAR
California Roll & Spicy Tuna Roll & Seasonal Oysters

Shrimp Cocktail & Snow Crab Claws

BEVERAGES
Fresh Juice, Agua Frescas, Coffee, Tea



*DOES NOT INCLUDE ALCOHOLIC BEVERAGES, TAX, OR GRATUITY A SUGGESTED GRATUITY OF 18% WILL BE ADDED 
TO YOUR BILL,  20% FOR PARTIES OF 6 OR MORE

(V) VEGETARIAN   (VG) VEGAN   (GF) GLUTEN-FREE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 
ILLNESS.  FOR OUR GUESTS WITH FOOD ALLERGIES, PLEASE BE AWARE THAT OUR FOOD MAY CONTAIN OR COME INTO CONTACT  

WITH COMMON ALLERGENS, SUCH AS DAIRY, EGGS, WHEAT, SOYBEANS, TREE NUTS, PEANUTS, FISH OR SHELLFISH.

CROWN BLOCK BLOODY MARY BAR
P I C K  Y O U R  M I X

Classic Mary, Maria Red or Green Tomatillo, or Clamato

P I C K  Y O U R  P O I S O N
Vodka, Tequila, Gin or Bourbon

G A R N I S H  I T
Fresh & Pickled Vegetables, Bacon, Beef Jerky, Cajun Shrimp, Artisan Salts and Texas Hot Sauces

29 Per Person

M I M O S A S
Blood Orange, Kir Royale or Bellini 

12 each | 30 for flight of 3

BEVERAGES

T H E  2 1 4    19 
OUR CLASSIC MARGARITA 
Tres Generaciones Plata, Jalisco, Agave,  
Lime, Smoked Salt Rim

T H E  L A D Y  B L A U    21 
OUR SPICY SKINNY MARGARITA 
Casa Dragones Blanco, Giffard Triple Sec,  
Lime, Jalapeño

C R O W N  B L O C K B E R R Y    22 
Tres Generaciones Reposado, Cointreau,  
Lime, Blackberry, Aquafaba

O C H O  C U B A N O   19 
Bacardi Ocho, Lime, Mint, Champagne

P E A C H  P L E A S E    21 
Weber Ranch Agave Vodka, Peach, Vanilla, 
Citrus, Champagne

A N G E L S  &  D E V I L S   22 
El Tequileno Reposado, Cointreau, Lime, Agave, 
Charred Tangerine & Grapefruit, Tajin

COCKTAILS

BEER
Fire Ant Funeral (Amber)� 8

Half-Life (Hazy IPA)� 8

Manhattan Project “Peacekeeper” Blonde� 8

Michelob Ultra� 8

Miller Lite � 8

Modelo Especial � 8

Sapporo Premium� 8

WINE BY THE GLASS
S P A R K L I N G

Gerard Betrand, ‘An 825’, 
Crémant de Limoux, FR. 2021, Brut Rosé � 17

Madre, ‘Carpe Diem’, Prosécco, 
Veneto, IT. NV, Brut � 20

Lallier, ‘R.019’, Champagne, NV, Brut � 27

Dom Pérignon, Épernay, 2015, Brut � 90

ROSÉ

Château D’Esclans, ‘Whispering Angel’,  
Côtes de Provence, FR. 2024� 18

WHITE

Pighin, Pinot Grigio, Fruili Grave, IT. 2022	� 14

William Chris, ‘Mary Ruth’. White Blend,  
Hill Country, TX. 2023� 15

Groth, Sauvignon Blanc, Napa Valley, 2023� 17 

Le Cablisienne, ‘Le Finage’,  
Chablis, FR. 2021� 19

Olivier Foucher, Domaine des Gaultiers, 
Sancerre, FR. 2022� 20

Rombauer, Chardonnay, Carneros, CA. 2023� 28

ZERO PROOF
L E M O N A D E � 7 
Fresh-Squeezed

B L A C K B E R R Y  F I Z Z � 10 
Blackberry Lemonade, Topo Chico

T O W E R  F I Z Z � 10 
Cucumber, Basil, Lemon, Ginger Beer

F R E N C H  K I S S � 13 
Ritual Gin Alternative, Lavender, Lemon,  
Lyre’s Classico


