
Buttermilk Biscuit butter & peach jam� 6

Watermelon & Lime                                                                                                                                                      5 

Granola & Greek Yogurt summer fruit, strawberry preserves � 11

Pecan Square Pancake pecan-chile butter, maple syrup� 16

Marinated Olives citrus, hot peppers� 9

Tomato Gazpacho marinated peppers, brown butter croutons� 14

Local Lettuces moscatel vinaigrette, soft herbs� 17

[ADD chicken breast +12]

Italian Chopped Salad garbanzo beans, fennel salami, feta, pepitas� 18

Cured Trout Lox  dill cream cheese, smoked roe, sourdough toast                                                                                    20  

�

Mushroom Pizza aged gouda, arugula� 21

Pancetta Pizza fontina, scallion, fried egg � 26

French Omelette herbed chèvre, petite lettuces� 16

Texas Ibérico BLT heirloom tomato, aioli, honey oat pullman bread, petite lettuces� 20

[ADD egg +5]

Wood Oven Shakshuka roasted peppers, tomato, baked eggs, yogurt, grilled flatbread� 22

Café Breakfast  hatch chili & maple sausage, roasted potatoes, choice of eggs � 26

Fried Chicken Biscuit Sandwich pepper jelly, arugula� 26

PSC Burger Asiago Americano, heirloom tomato, bibb lettuce, caper aioli, frites � 27

Skirt Steak & Eggs frites, chermoula� 34

Cedar Ridge Farm Eggs fried or scrambled� 10

Texas Iberico Bacon � 8

Hatch Maple Sausage � 7

Roasted potatoes hot sauce � 8

Hand-Cut Frites� 11

Sourdough with butter and jam� 5
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Mimosa sparkling white wine with your choice of fresh orange or grapefruit juice� 12

Bloody Mary 1876 vodka, Bianco DiNapoli tomatoes, calabrian chili, fresh herbs & seasonal pickles� 16

Cocomero Spritz watermelon, vodka, Cocchi Americano Rosa, lemon, sparkling wine � 16

Tomato Tomahto Lalo tequila, yuzu dry curaçao, local cherry tomato, citrus� 20

Rose’s Nocturne Fords gin, honey, rosé, lemon, mint� 16

Texas Peach Milk Punch bourbon, assam black tea, lemon, bitters� 17

Negroni Blanco Rey Campero espadin, Luxardo Bitter Bianco, Giffard triple sec, dry vermouth� 16 

Means To An End Fords gin, St-Germain, dry vermouth, housemade celery bitters & grapefruit oil� 18

PSC Old Fashioned Old Forester bourbon, demerara, pecan tincture, orange oil, cherry� 16  

COCKTAILS

ALCOHOL-FREE COCKTAILS

BEER

Summer Peach Spritz Texas peach shrub, vanilla, lemon, non-alcoholic prosecco� 14

Revival Mule turmeric ginger tea, The Pathfinder, lime, sparkling water� 14

Mint Lemonade� 8

Meanwhile Pilsner Texas� 8

Meanwhile Secret Beach IPA Texas� 9

Saison Dupont Belgium� 12

Shacksbury Bad Boy Cider Vermont� 7

Best Day Non-Alcoholic California� 7

CHAMPAGNE & SPARKLING

Mata I Coloma ‘Reserva Familia’ Cava Catalonia, Spain� 17/64

Mas de Daumas Gassac Rosé ‘Frizant’ Extra Brut 2024 Languedoc, France� 20/76

Pierre Gerbais ‘Grains de Celles’ Extra Brut Champagne, France� 32/128

WHITE 

Assyrtiko Mylonas 2025 Attica, Greece� 16/60

Carricante Giovanni Rosso 2023 Etna, Italy� 18/68

Timorasso Ezio Poggio ‘Caespes’ 2022 Piedmont, Italy� 16/60

Sauvignon Blanc Dragonette 2024 Happy Canyon, California� 23/88

Chardonnay Damien Martin Mâcon-Verzé 2024 Burgundy, France� 23/88

RED

Frappato COS 2024 Sicily, Italy� 17/64

Sangiovese Tenuta di Carleone Chianti Classico 2023 Tuscany, Italy� 24/92

Carignan & Garnatxa Coster dels Olivers 2023 Priorat, Spain� 16/60

Pinot Noir Alma Rosa 2023 Sta Rita Hills, California� 22/84

Cabernet Sauvignon Far Mountain ‘Fission’ 2021 Moon Mountain, California� 25/96

ROSÉ & ORANGE

Grenache Gris Fontsainte ‘Gris de Gris’ Rosé 2025 Corbières, France� 18/68

Cinsault & Mourvèdre Château Pradeaux Rosé 2025 Bandol, France� 22/84

Division ‘L’Orange’ 2025 Willamette Valley, Oregon� 17/64


