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RISE & SHINE

DAILY SPECIALS

HARVEST BOWL

MARKET SALAD

arugula, spinach, tri-colored quinoa, pickled spiced
beets, avocado, sautéed seasonal veggies, green
goddess dressing

Mikey’s Garden lettuce, seasonal veggies, dried
cranberries, marcona almonds, balsalmic vinaigrette
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SALADS & BOWLS
SWEET TOOTH

830-238-3737 WWW.BRIDGETSBASKET.COM

STRAWBERRY  FRENCH TOAST

PLAIN WAFFLE

CINNAMON ROLL

cinnamon and citrus toast, powdered sugar,
fresh strawberries, Ox Hollow honey, fresh
whipped cream

two eggs your way, bacon, toast w/ butter
and jelly, fruit

cheesy grits, bacon, green onion, fried
egg, toast, fruit

toasted English muffin, poached eggs,
house-smoked salmon. spinach, red onion,
capers, dill hollandaise, fruit

HEADWATERS BENEDICT

FARMERS BOWL

HILL COUNTRY CLASSIC
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Chips, salsa, and Shiner Bock barracho beans

MONTOTO TAMALE PLATE

10

ADD SEARED SALMON +7 ; GRILLED CHICKEN +5

ADD SEARED SALMON +7 ;GRILLED CHICKEN +5

14
ham, Swiss cheese, green onions
 OMELETTE

CHOCOLATE & BANANA WAFFLES
gluten free buttermilk waffles, chocolate
chips, bananas, fresh whipped cream

HUEVOS RANCHEROS SKILLET 14
Spicy and sweet sausage, black beans, pico de
gallo, eggs your way, and corn tortilla
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QUICHE COMBOS
Quiche & Fruit  10
Quiche & Soup  11
Quiche & Side Salad  12 PULLED PORK SANDWICH

LIGHTS OUT CHICKEN BURGER
House-made chicken salad and pimento cheese patty,
arugula, tomato, garlic aioli, pickled jalapeños, toasted bun

BBQ pulled pork, creamy cilantro lime slaw,
toasted bun, salt and pepper chips
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