
Classics

Two Farm-Fresh Eggs* 22
any style, herb-roasted tomatoes, parmesan yukon gold gremolata potatoes, choice of bacon, turkey bacon, 
black forest ham or sausage

Farm-Fresh Three-Egg Omelet* 24
choice of mixed peppers, onions, mushrooms, spinach, jalapeños, asparagus or tomatoes,  
choice of goat cheese, swiss, american or pepper-jack, served with parmesan & gremolata potatoes

Crescent Court Eggs Benedict* 24
choice of smoked salmon, canadian bacon, sautéed kale & spinach crab louie (add 6), poached eggs, fresh hollandaise, 
toasted english muffin

Smoked Atlantic Salmon 23
cream cheese, capers, spring onion, cucumber, lemon, tomato, grilled bagel

Pannettone French Toast 19
mint & lemon-macerated strawberries, warm maple syrup

Smoked Black Forest Ham & Swiss Cheese Croissant Melt* 19
roasted tomatoes, sweet potato tobasco fries

Triple Stack Buttermilk Pancakes 23
warm seasonal fruit compote, maple syrup

House Specialties

Avocado Toast VE  19
warmed french baguette, roasted roma tomatoes,  
organic micro-greens, lemon oil

Chicken & Waffles 28
honey thyme sauce, maple compound butter

Glazed Lobster & Lump Crab  
Mac n Cheese 49
charred asparagus, local redneck cheddar

Classic Cobb Salad 24
organic chopped romaine, marinated beef,  
applewood smoked bacon, organic duck egg,  
blue cheese, heirloom cherry tomato, avocado,  
18 years aged balsamic vinaigrette

House-Smoked Brisket Quesadilla 20
pico de gallo, sour cream, guacamole, salsa,  
white cheddar cheese

Individual Warm Prosciutto &  
Cheese Quiche 24
seasonal garden salad, herb hollandaise

Huevos Rancheros 24
black beans, ground chorizo, avocado, queso fresco,  
fried eggs, ranchero sauce & cilantro

House-Smoked Brisket, Sweet Potato Hash 
& Fried Duck Egg 27
baby kale, lemon gremolata

Breakfast Bowl V  22
farro, black beans, peppers, green onions, arugula, 
avocado, cilantro-lime yogurt

Loco Moco Burger & Waffle Fries 28
fried duck egg, white cheddar, onion jam, candied bacon, 
grilled spam, brown gravy

Fruits, Cereals & Berries

Breakfast Cereal 9
all-bran, raisin bran, special k, corn flakes,  
cheerios, rice krispies 
add berries, banana 4

Irish Rolled Oatmeal GF  12
raisins, cranberries, brown sugar, butter

House-Baked Granola Parfait 14
organic low-fat greek yogurt, fresh berries, sour honey

Half Texas Ruby Red Grapefruit 11
glazed with brown sugar, mint

Dallas Farmer’s Market Fruit Salad 16
honey mascarpone, housemade warm banana bread

Giant Warm Cinnamon Roll 12
glazed to order, served with fresh berries

Seasonal Fresh Berry Bowl 14

GF  - Gluten-Free V  - Vegetarian VE  - Vegan

*consuming raw or undercooked meats, poultry, seafood, shellf ish or eggs may increase your risk of foodborne illness
parties of 6 or more are subject to a 20% gratuity.
Crescent Court is a proud partner with local organic and aquaponic growers to showcase Texas produce

BRUNCH
(available 10 am-2 pm)



Desserts

Lavendar Crème Brûlée 12
lemon tuile biscuit

Apple Pie a La Mode 12

Carrot Cake 12
vanilla bean cream cheese mousse, spiced walnut

Black Forest Gateaux 12
macerated cherries, dark chocolate ganache

Hot Beverages

Featuring illy Coffee 
caffe filto 8 
caffe latte 8 
cappuccino 8 
caramel macchiato 9 
espresso 8 
espresso doppio 9 
espresso americano 8 
illy cold brew 11 
illy nitro cold brew 11 
carajillo 12

DAMMANN Frères Tea 8
breakfast 
earl grey 
chamomile 
citrus 
jasmine green 
mint

Signature Smoothies & Juices

Hand-Squeezed Orange Juice 12

Fresh Juice 7
orange, grapefruit

The Presidential Smoothie 15
blueberry, banana, apple, yogurt, cinnamon, granola

Vice Pres 14
banana, strawberry, raspberry, blueberry, pear, apple, protein, almond milk

Dragon’s Fire 14
dragon fruit, banana, raspberries, pineapple, avocado, kiwi, apple, honey, almond milk

Evolution Fresh 13
spinach, kale, banana, melon, apple, protein

PB Packer 14
peanut butter, cocoa, almonds, banana, protein, almond milk

Bloody Marys & Bubbles

Bloody Mary Morning 15
Tito’s vodka, Zing-Zang, candied bacon strip

Bloody Masterpiece 28
Grey Goose vodka, Zing-Zang, jumbo gulf shrimp, candied bacon, asparagus, shishito peppers, pickles, celery

Mimosa 14

Bubbles glass bottle

Caposaldo, Prosecco Brut, Pieve di Soligo, Italy, NV 14 60

Mumm, Brut Prestige, Napa, California, NV 17 75

GH Mumm, Brut, Cordon Rouge, Reims, France, NV 22 88

Moet & Chandon, Brut Rosé, France 33 140

Taittinger, Cuvée Prestige, France 34 148

Veuve Clicquot, Brut, France 45 188

Dom Perignon, Brut, France, 2009 60 248

BRUNCH
(available 10 am-2 pm)

GF  - Gluten-Free V  - Vegetarian VE  - Vegan

*consuming raw or undercooked meats, poultry, seafood, shellf ish or eggs may increase your risk of foodborne illness
parties of 6 or more are subject to a 20% gratuity.
Crescent Court is a proud partner with local organic and aquaponic growers to showcase Texas produce




