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S A T  &  S U N 1 0 A M  –  3 P M
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C A F É  B R U N C H
H A N K ’ S

DAILY PASTRIES
ask server for today’s selection

CHIA SEED PUDDING
almond milk, fruit, vanilla, honey 

RICOTTA TOAST
brioche, seasonal jam

AVOCADO TOAST*

poached egg, feta, cilantro, sprouts, lemon, sourdough, arugula salad

LEMON RICOTTA PANCAKES
berry compote, creme fraiche

QUICHE LORRAINE
bacon, gruyere, caramelized onions, arugula salad

GARDEN & GOAT SALAD
super greens, goat cheese, avocado, golden beets, candied pecans, red onion,
herb vinaigrette

SHAKSHUKA*

baked eggs, tomato sauce, feta, cilantro, grilled sourdough

EGGS BENEDICT*

poached eggs, coppa, english muffin, hollandaise, roasted potatoes

EGGS FLORENTINE*

poached eggs, spinach, english muffin, tomato, hollandaise, roasted potatoes

HANK’S BREAKFAST*

2 eggs (any way), bacon or sausage, potatoes, sourdough toast & jam

FRIED EGG SANDWICH*

gruyere, crispy bacon, aioli, arugula, brioche bun 

VEGGIE BURGER
feta, avocado, red onion, arugula, french fries

CHEESEBURGER*

sharp cheddar, bibb lettuce, red onion, dijonaise, french fries, add: bacon +2, egg +2

PICNIC STYLE FRIED CHICKEN W/ HOT HONEY
 

2 EGGS, ANY WAY*

BAGEL & SCHMEAR
BACON
BREAKFAST SAUSAGE
ROASTED POTATOES
ARUGULA SALAD
SOURDOUGH TOAST 
w/ butter & jam

3–6

S I D E S

6

6

CHOCOLATE CHIP PANCAKE
single pancake, fruit, bacon

THE FARMER 
scrambled eggs, fruit, bacon

F O R  T H E  K I D S

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, eggs  or unpasteurized milk may 
increase your risk of foodborne illness.



C O F F E E  &  T E A

N O N - A L C O H O L I C  D R I N K S

ADD FLAVORED SYRUP vanilla, caramel or seasonal
EXTRA SHOT OF ESPRESSO

12 OZ. BAG OF HANK’S WHOLE BEAN COFFEE
Texas Coffee Traders locally roasted blend of Central South American, 
Indonesian and Sidamo organic beans.

CHAI TEA
chai latte
iced chai latte
dirty chai latte w/ espresso
iced dirty chai latte w/ espresso

HOT TEA
green, earl grey or chamomile

ICED TEA
ARNOLD PALMER
BUDDHA’S BREW KOMBUCHA hops or pineapple

50¢
1

3

house coffee
french press
cold brew
mint cold brew
espresso
café au lait
americano 

4/4.50
4.50

4.50/5
5

3
3

3

5
9

5

3

10/12

2 .50/3

3
8

4.50
2 .50

3/4
3/4

12

macchiato
cappuccino
latte
iced latte
mocha
iced mocha

3
3.50

3.50/4
4

4/4.50
4.50

W I N E  &  B E E R

Pacifico

Lonestar

Austin Beerworks Fire Eagle

Celis Belgian White

Dogfish Head 90 Min IPA  

BUBBLES CAVA: Poema, Penedes, ES

ROSÉ PINOT NOIR: Villa Wolf, Pfalz, DE

WHITE SAUVIGNON BLANC: Dashwood, Marlborough, NZ

RED PINOT NOIR: Higher Ground, Monterey, CA

8/32

8/32
8/32

10/40

GL ASS / BOTTLE

4
4
5
5
7

6
6

6
6

7

Lagunitas Lil Sumpin Sumpin Ale

Independence Convict Hill Stout

Blue Owl Sour Pale Ale

Argus Cider

Odell Rupture Fresh Grind Ale

GLOW JUICE turmeric, ginger, lemon
JUICE SOCIETY GREEN JUICE apple, pear, spinach, celery, lime
RICHARD’S SPARKLING RAINWATER

MAINE ROOT SODA
lemonade, cola, diet cola, doppelgänger,  ginger ale, 
root beer or lemon lime

FRONKS NUT MILK original or cocoa


