
FOR THE TABLE 

DESSERTS  

ENTREES 

BASKET OF ASSORTED CROISSANTS
 CHILLED MELON SOUP WITH DILL
 SMOKED SALMON TARTLET WITH TROUT ROE
 PIMENTO CHEESE TEA SANDWICH

SUMMER VEGETABLE FRITTATA 
WILD MUSHROOMS, ASPARAGUS, CHERRY TOMATOES, PETITE GREENS  

STEAK AND EGGS  
ASPARAGUS, BEARNAISE, SUNNY SIDE EGG, HOME FRIES 

  
TRADITIONAL BENEDICT  

ROASTED PIT HAM, HOMES FRIES, WATERCRESS SALAD   

BLUEBERRY PANCAKES
LEMON CURD, WHIPPED CREAM, BOURBON MAPLE SYRUP  

SLOANE'S BREAKFAST
SCRAMBLED EGGS, POTATO HASH, HERB SALAD,

BACON & SAUSAGE

LOBSTER LOUIE SALAD
AVOCADO, SHAVED FENNEL, ROASTED TOMATOES, TOASTED

ALMONDS, FRESH HERBS

PRIME BEEF BURGER 
CARAMELIZED ONIONS, MUSTARD SEEDS, LETTUCE,

TOMATOES, SMOKED GOUDA, FRENCH FRIES

TEXAS STRAWBERRY SHORTCAKE
DROP BISCUITS, ROASTED STRAWBERRIES, WHIPPED CREAM

$42 per person

COCONUT TRES LECHES CAKE
PINEAPPLE COMPOTE & BROWN BUTTER RUM ICE CREAM


