JUICE & FRESH FRUIT

SELECTION OF FRESH DAILY JUICES 4.5
Orange, Cranberry, Grapefruit or Apple Cider

SELECTION OF TOMATO JUICES 3.25
Tomato Juice, V-8 Vegetable Blend or Classic Virgin Mary

1/2 GRAPEFRUIT 5.5

SEASONAL FRUIT PLATE 9.25
Served with House Made Flavored Yogurt

STRAWBERRIES & CITRUS CREAM 8.5
Served with Mint Garnish

CLASSIC BREAKFAST PARFAIT 7
Mixed Seasonal Berries, Pecan Granola & Yogurt

HOUSE MADE CEREALS

MULTI-GRAIN & DRIED FRUIT CEREAL 7
Served with Yogurt or Milk

ROASTED TEXAS PECAN
& HONEY BLOSSOM GRANOLA 9

Served with Yogurt or Milk

STEEL CUT OATMEAL & RAISINS 8
Vanilla Bean Cream & Brown Sugar

SIGNATURE BENEDICTS

) CLASSIC EGGS BENEDICT 12
Poached Eggs on English Muffins
Served with Canadian Bacon & Hollandaise

SMOKED SALMON BENEDICT 15
Pacific Rim Salmon, Fresh Dill & Lemon Hollandaise
Poached Eggs, Capers & Smoked Paprika

CORN BEEF BENEDICT 13
Corned Beef Hash, Mixed Peppers
Served with Poached Eggs & Hollandaise

ANGUS FILET BENEDICT 17
Filet Prepared Medium with Poached Eggs & Hollandaise

EGGS & VEGETABLE BENEDICT 13
Poached Eggs on English Muffins with Sautéed Spinach,

\ Grilled Tomatoes & Poached Asparagus
OMELETS

TEXAS OMELET 12

3 House Made Chorizo, Red & Yellow Bell Peppers,

Onions & Pepper Jack Cheese
Served with Hash Browns or Melrose Potatoes

WEST COAST OMELET 15

Pacific Rim Salmon, Roasted Tomatoes,
Spinach & Cream Cheese

Served with Hash Browns or Melrose Potatoes

' CREATE YOUR OWN THREE EGG OMELET 13
Choose From: Mushrooms, Spinach, Tomatoes, Green Onions,
Bell Peppers, Cheddar Cheese, Bacon, Sausage & Ham
Served with Hash Browns or Melrose Potatoes

EGG WHITES ONLY AVAILABLE UPON REQUEST

Lane
breakfast

Monday-Friday 6:00 a.m.-11:00 a.m. | Saturday-Sunday 6:30 a.m.-11:00 a.m.
Reservations 214.224.3152

Tax and gratuity are not included
Tables of six or more will be on one check and subject to 20% gratuity

ENTREES

TWO FARM FRESH EGGS, ANY STYLE 10
Hash Browns & Choice of Applewood Smoked Bacon,
Ham or Link Sausage

f

COLD SMOKED SALMON 15
Toasted Bagel & Traditional Garnish

GRILLED 4 OZ PRIME

BEEF TENDERLOIN FILET & EGGS 16
Two Farm Fresh Eggs Any Style

Over Melrose Potatoes with a Demi-Glaze

GREEN CHILI & BLACK BEAN MIGAS 10
Warm Flour Tortillas & Salsa
Served with Hash Browns

TEXAS TOAST EGG SANDWICH 10
Over Hard Egg with Canadian Bacon & Cheddar Cheese
Served with Fresh Fruit

v
SAUSAGE BISCUITS & COUNTRY GRAVY 10 5"
Served with Two Eggs Any Style z}

BRIOCHE FRENCH TOAST 13
Vanilla Bean Syrup & Powdered Sugar

BELGIAN STYLE WAFFLE 12
Ginger Blossom Butter & Warm Vermont Maple Syrup

BUTTERMILK PANCAKES 12 )
Hand Whipped Butter & Warm Vermont Maple Syrup '

A LA CARTE

FARM FRESH EGG ANY STYLE 3
SOUTHERN GRITS 3

SILVER DOLLAR PANCAKES 5

HASH BROWNS 3.5

MELROSE POTATOES 3

APPLEWOOD SMOKED BACON 5.5
CANADIAN BACON 5.5

LINK SAUSAGE 5.5

DANISH, MUFFIN OR CROISSANT 4
ASSORTED PASTRY BASKET 9

SAUSAGE BISCUIT WITH COUNTRY GRAVY 5.5
BAGEL WITH CREAM CHEESE & JELLIES 5

TOAST 3.75
Choice of Whole Grain, White, Rye or English Muffin

COFFEE & TEAS

LAVAZZA FRENCH ROAST COFFEE 4 \
HARNEY & SONS GOURMET FLAVORED TEAS 4
ESPRESSO OR DECAFFEINATED ESPRESSO 4.5

LATTE & CAPPUCINO 5
Served With Torani Italian Syrups 6

CONTINENTAL BREAKFAST

A Selection of Warm Breakfast Pastries: French Croissants,
Fruit Danish, Assorted Muffins, Coffee Cake & Breads

Low Fat Yogurts, Sliced & Whole Fresh Seasonal Fruits

& Assorted Cereals / Includes Fresh Juice, Coffee & Tea 12

COMBINED WITH ANY ENTREE, OMELET OR BENEDICT 7

‘




