
B R U N C H

Hill Country Breakfast

Hillside French Toast

Two Eggs any style served with House
Breakfast Potatoes and your choice of
Sausage or Applewood Smoked Bacon.
Served with Toast or Biscuit.

Two slices of Cinnamon & Brown Sugar
Battered Sourdough Bread, topped with
Seasonal Berries and Whipped Cream.
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Griddle Pancakes
Stack of Three Buttermilk Pancakes.
Choice of: Blueberry, Strawberry,
Chocolate Chip, or Pecan.
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Western Omelet
Three Egg Omelet loaded with Onions,
Peppers, Ham, and Cheddar. Served with
Toast or Biscuit and Breakfast Potatoes.
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MENU
Savor the Heart of Hill Country

Vegetable Frittata 
Sautéed Spinach, Red Onion, Cherry
Tomato, and Mushroom mixed with Egg
and Mozzarella Cheese, then baked.
Served with Toast and Breakfast Potato.
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Croissant Sandwich
Your choice of Fried Egg or Scrambled,
Applewood Smoked Bacon, and Cheddar
or Swiss Cheese, drizzled with Avocado
Aioli. Served with House Potatoes.
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Starters

Fried Brussels Sprouts

Pork Belly Bites

Truffle Fries

Flash-Fried Brussels Sprouts tossed with
Balsamic Vinaigrette, topped with
Candied Pecans and Granny Smith
Apples.

Crispy Sous Vide Pork Belly tossed in our
Signature Fire Sauce, Frisée, and topped
with Pork Cracklins.

Served with Parmigiano-Reggiano and
Garlic Herb Aioli.
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Deviled Eggs
5 Deviled Eggs with our in-house Smoked
Brisket, Pickled Red Onions, and served
with Hillside BBQ Sauce
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Brunch Favorites

Open Face Wheat Sandwich
Toasted Wheat Bread with Avocado,
Sliced Tomato, Applewood Smoked
Bacon & a Fried Egg. 
Choice of House Potatoes or Fruit.
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Yogurt Bowl
Vanilla Yogurt topped with Granola,
Golden Raisins, and Seasonal Berries with
a drizzle of Maple Syrup.
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Cast Iron Seared Bone-in
Pork Chop
Achiote-Marinated Pork Chop, served with
Two Fried Eggs, Southwestern Potato
Hash, Toast or Biscuit, and Salsa Verde.
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Texas Steak and Eggs
Chicken Fried Steak topped with Gravy
and served with Two Eggs any style,
House Breakfast Potatoes, and Toast or
Biscuit.
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Hillside Benny
Maple-Glazed Pork Belly, Frisée, Poached
Eggs on Biscuit with Whole Grain Mustard
Hollandaise. Served with House Potatoes.
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Holidays, Events and Groups of 6 or more people will be charged an automatic 22% gratuity www.hillsidetexas.com

Sunday 7:00am-3:00pm



Mixed Green Salad topped with White
Cheddar Cheese, Applewood-Smoked
Bacon, Heirloom Cherry Tomato, Hard-
Boiled Egg, Charred Corn Pico, and
Avocado served with Fire-Roasted Poblano
Dressing.

Add a protein to your salad: 
Grilled or Fried Chicken $6
Shrimp $6 
Salmon $8
Steak $8 

House Specialties

www.hillsidetexas.com@hillsidetexasbistro Hillside Texas Bistro

Drinks

Salads

House Salad
Arugula, Seasonal Field Greens, Grape
Tomatoes, Chèvre Goat Cheese, Prosciutto,
served with Lemon Vinaigrette.
Half portion | 8
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Cobb Salad 12

Handhelds

Bistro Burger
1/2 Pound Beef Patty cooked to medium,
topped with melted Cheddar Cheese on a
toasted Brioche Bun. Served with Fries,
Lettuce, Tomato, Red Onion, and House-
made Pickle Slice.

13

Brisket Grilled Cheese

Sliced Smoked Brisket with melted Cheddar
Cheese drizzled with Hillside BBQ Sauce on
toasted Sourdough. Served with French
Fries, Pickled Red Onion, and House-made
Pickle Slices.
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Cilantro Chicken
Linguini Pasta tossed in a White Wine Butter
Sauce topped with Chargrilled Chicken
Breast, Red Onions, Sautéed Mushrooms,
Heirloom Cherry Tomato, Cilantro Pesto, and
Parmigiano-Reggiano.
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Coffee | hot tea | orange
juice | apple juice | milk |
chocolate milk 

Mimosa
Bread and Butter Prosecco with a choice
of Orange Juice, Grapefruit Juice,
Pineapple Juice or Cranberry Juice

Tiffany Mimosa
Bread and Butter Prosecco with B&B
Lemonade and a splash of Blue Curacao.

Sunrise Mimosa
Bread and Butter Prosecco with Orange
Juice and a splash of Pomegranate Juice.

Bloody Mary
Tito's Vodka, Zing Zang Bloody Mary Mix,
garnished with Olive and Lime.

Bistro Sunset
Malibu Rum and Orange Juice, Pineapple
Juice, Grenadine, and a splash of Topo
Chico.
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Entrees

Texas Ribeye
Hand-Cut 12 oz. Ribeye cooked to desired
temperature, topped with Hillside Cowboy
Butter, and served with Yukon Mashed
Potatoes and Grilled Asparagus.
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Pan Seared Salmon
Pan-Seared Atlantic Salmon over Basmati
Rice Pilaf, served with Steamed Broccolini
and topped with Garlic Herb Butter.
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Brisket Pot Roast
8 oz. In-House Smoked Brisket served with
Slow-Roasted Root Vegetable Medley, Au
Jus, and Garlic Horseradish Cream.
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Grilled Chicken Sandwich 
Toasted Sourdough Bread topped with
Swiss Cheese, served with Fries, Lettuce,
Red Onion, House Pickles, and Lemon Dill
Aioli.

14


