
We proudly serve Niman Ranch Eggs and Bacon which are “Raised with Care”. 
 

Light Offerings  

 

Blazed Red River Grapefruit $6 
Sweet Texas Red Grapefruit broiled and glazed with a Texas Wildflower Honey 

Vanilla Yogurt Parfait $8 
With Granola & Seasonal Fresh Berries 

Oatmeal $6 
With Brown Sugar, Bananas & Pecans Or 

Brown Sugar, Apples & Cinnamon 

Ashton Continental Breakfast $12 
Freshly Baked Pastries, Selection of Seasonal Fresh Fruit or Cereal,  

Choice of Grapefruit, Orange, Apple or Cranberry Juice & Coffee or Tea 

English Tea Breakfast $10 
Warm Scone served with Clotted Cream, Lemon Curd, and Strawberry Preserves,  
Choice of Grapefruit, Orange, Apple or Cranberry Juice & A Pot of Loose Leaf Tea 

610 Salad $8 
Dried Cranberries, Goat Cheese, Toasted Walnuts & Julienne Granny Smith Apples 

Tossed in Apple Cider Cranberry Vinaigrette 

Caesar Salad $8  
Chopped Romaine Hearts, Garlic Croutons, Shaved Reggiano & Caesar Dressing 

Cobb Tower $13 
House Roasted Turkey Breast, Applewood Smoked Bacon, Maytag Blue Cheese 

 Avocado, Romaine & Sweet Baby Greens with Creamy Onion Dressing 
 

You may add Grilled Chicken Breast for $3 or 
Ahi Tuna or Shrimp for $5 to your Salad 

Baker’s Treats 

 

Bananas Foster French Toast $12 
Caramelized Bananas, Pecans & Mascarpone Cheese 

The Weatherford $10 
Crispy Belgium Waffle topped with Peach Compote and Pecans 

Turner and Daggett Breakfast $12 
Buttermilk Biscuits topped with Sausage Gravy and Two Eggs of your choosing 

The Botanical Garden $ 14 
Individual Quiche Served with fresh from the Garden Salad tossed in Herb Vinaigrette  

Ask your server for Today’s Special Ingredients. 

A la Carte 

 

Assorted Dry Cereal $5 

Side of Fruit $4  

Pastry of the day $3 
 

Plain Oatmeal $5  

Crispy Breakfast Potatoes $3 

Side of Niman Ranch Apple-wood Smoked 

Bacon (Four Strips) $5 

Side of Chicken Apple Sausage (Three Links) $5            

Side Toast $3 
 Nine Grain, Texas Toast, English Muffin and Bagel

Brunch Menu 
6:30 AM to 2:00 PM Saturday and Sunday 

 

 

 

 

 

 

 



 

We remind you that eating under cooked  foods  like fish, eggs, chicken, and  
meats increases your risk of illness, especially in people with immune  
system deficiencies . 
 

 

 Entrees  

 

Huevos Rancheros $13 
Two Eggs your Style over Two Crispy Tortillas, Salsa Ranchero, 

Black Beans & Sour cream 

Fort Worth Omelet $13 
Three Eggs with Sliced Angus Strip Loin, Roasted Peppers, Caramelized Onions,  

Mushrooms & Monterrey Jack Cheese   
Served with Potatoes or Fruit 

Farmer’s Market Omelet $13 
Three Eggs with Roma Tomato, Wilted Spinach, Fresh Herbs and Mascarpone Cheese, garnished with Balsamic 

Reduction 
 Served with Potatoes or Fruit 

The American $13 
Two Eggs your Style, Niman Ranch Apple-wood Smoked Bacon or Chicken Apple Sausage  

 Served with Breakfast Potatoes or Fruit 

The Sundance $15 
Two poached eggs set on Our Salmon Croquets and wilted Spinach then drizzled with Buerre Blanc 

 Served with Breakfast Potatoes or Fruit 

The Stockyard $18 
Two Eggs your Style and a Cowboy Cut Steak with Trail dust seasoning Grilled to your liking  

 Served with Breakfast Potatoes or Fruit 

Eggs Benedict $14 
Two Poached Eggs, Black Forest Ham over a Toasted English Muffin 

Crowned with Hollandaise Sauce Served with Breakfast Potatoes or Fruit 

The Westbrook $16 
Grilled Chicken Breast topped with a Caramelized Onion-Mushroom Sauce  

with Mashed Potatoes and Broccolini   

Black Angus Chicken Fried Steak $14 
Served with Mashed Potatoes, Country Gravy & Sautéed Broccolini  

Salmon Croquettes $13 
Crispy Salmon Croquettes Topped with a Lemon Buerre Blanc & Served With 

 “Everything from the Garden Salad” in Herb Vinaigrette 

Furikake Seared Ahi Tuna $13 
Served with Sushi Rice, Asian Salad   

Chinese Fermented Black Bean Vinaigrette & Beurre Blanc 

 

Beverages

Coffee, Decaffeinated Coffee, or Mighty Leaf Tea $3 

Cappuccino or Latte $4.50 

Espresso $3 

Orange Juice, Apple, Grapefruit or Cranberry $3

 


