=\ .f.-g.,;:
BREAKFAST Aoy DINNER
DAILY 7AM TO 11AM Ok DAILY 5:30PM TO 9PM

HEALTHY FAIRE s

Steel Cut Oatmeal 13 ¥
Brown Sugar, Almond Butter, Seasonal Berries

Laurel Parfait 16 ¥
Seasonal Berries, Greek Yogurt, House Made Granola

Avocado Toast 18 ¥
Sourdough Bread, Feta, Heirloom Tomatoes,
Arugula, Over Easy Egg

FAVORITES .................................................................

Hill Country Plate 23 @
2 Eggs Cooked Any Way, Choice of Breakfast Meat: Bacon,
Chicken Sausage, or Pork Sausage, Fingerling Potatoes

Buttermilk Pancakes 20 ¥
Seasonal Fruit Garnish, Bacon

Ham + Cheddar Omelet 21 @
Salsa, Fingerling Potatoes

Spinach + Egg White Omelet 18 ¥ ®@
Roasted Mushroom, Goat Cheese, Salsa, Fingerling
Potatoes

COLD PRESSED JUICES =

Cleanse 8 ¥y Sunrise 8 ¥

Orange, Pineapple, Beet

PATIO - FOOD -

Mango, Grapefruit, Orange

English Muffin 5 ¥ ®

Jam, Butter

Bagel 6 ¥
Ask server for daily selection
Cream Cheese

Applewood Smoked Bacon 8 @ @
Chicken Sausage 8 ©® @&

Pork Sausage 8 ©®®

Breakfast Potatoes 7 @ ®

BEVERAGES ................................................................

Sodas 5 Diet Coke, Coke, Sprite, Dr. Pepper
Iced Tea 4

San Pellegrino Sparkling Water 12

Acqua Panna Still Water 12

Fruit Juices 5 Orange, Grapefruit, Cranberry

COFFEE & TEA ....................................................

Coffee 5

Hot Tea 4
Earl Grey, Breakfast Blend, Chamomile, Orange Blossom

Alternative Milks +1 Soy, Almond, Oat

Wake Me Up 8 ¥
Carrot, Orange, Ginger, Lime

RC Ranch Beef
hormone-free angus cattle.

ANTIPASTI ..................................................................

Rosemary Focaccia 11
Whipped Butter, Calabrian Honey

Fresh Burrata 16
Toasted Hazelnut, Strawberries

Salumi Board 23
Italian Cured Meats, House Pickle, Grilled Sourdough

Housemade Meatball 17
Roasted Garlic, Tomato Sugo, Grilled Focaccia

INSALATA ......................................................................

Caesar 15 ¥
Little Gems, Rosemary Breadcrumbs, Lemon, Roasted
Garlic Dressing

Tuscan Kale 15 ¥
Tart Green Apple, Shallot, Sheep’s Gouda, Smoked Pistachio
Vinaigrette

PASTA ....................................................................................

All pasta is made in house.

Rigatoni Alla Vodka 26 ¥

Tomato Sugo, Chili Flake, Parmesan Cream

Papardelle Bolognese 30
Braised Beef & Veal Ragu, Solo Di Bruna Cheese

LOCAL & SUSTAINABLE

Joyce Farms
air-chilled chicken.

95 service fee and 25% gratuity added to in-room dining orders. *These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, fish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Local Austin Native Roots
Organic micro greens.

ALLA CARTA

Ribeye Prime, 140z 51 @
Italian Salsa Verde

Texas Wagyu Striploin rcRanch, 120z 75 @
Pizzaiola Sauce, Black Garlic Vinaigrette,
Chili, Garlic, Olives

Beef Tenderloin certified Angus Beef, 8oz 48 ©
Red Wine Sauce

Pan Seared Salmon 7.z 33 @

Lemon, Capers, Butter

CONTORNO .............................................................

Whipped Yukon Potatoes 10 ¥ ®

Garlic Butter

Herb Roasted Carrots 12 ¥ @Rz
Roasted Walnuts, Feta Cheese, Pomegranate Molasses

Grilled Broccolini 10 v ®

Pickled Shallot, Lemon Qil, Pepper Conserva

IL DOLCE oo

Pistachio & Ricotta Cake 11
Berry Coulis, Whipped Mascarpone

Cannoli Trio 11
Chocolate, Pistachio, Vanilla, Orange Confit

Cheesemonger Board 21
Artisan Cheese, Marcona Almonds, Honey Comb

LAUREL

SPIRIT™

\/ Texas Olive Ranch Olive Oil.

DAIRY FREE @ GLUTEN FREE  \/ VEGETARIAN W/ VEGAN
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