
BrunchHALCYON COFFEE BAR

11.5

BREAKFAST BURRITO
Bacon, ham, chorizo, sausage, brisket with potatoes, cheddar, scrambled egg

FRIED EGG SANDWICH
Texas toast, bacon, tomato, cheddar, over medium egg

COUNTRY STYLE BENNY
Fried chicken on a split biscuit with pork sausage gravy, hot sauce, & a fried egg

SOUTHTOWN OMELET
Cream cheese, bacon, turkey, cheddar and scallions with Texas toast and house strawberry jam

BUTTERMILK PANCAKES
Scratch buttermilk pancakes topped with fresh fruit and whip cream

S’MORES PANCAKES
Buttermilk pancakes topped with graham crumbles, nutella drizzle & a house-made marshmallow

AVOCADO SMOOSHED TOAST
Proscuitto or salmon, rustic country bread, smoosh avocado, pico, red chili flakes

SOUTHTOWN BENEDICT
English muffin, roasted shallot cream cheese, smoked salmon, capers, poached eggs, and 
hollandaise. Served with country potatoes

COUNTRY FRIED STEAK BENNY
Country fried steak over a split biscuit with chorizo gravy & fried egg topped with scallions 

NOT A COBB SALAD
Seared chicken, egg, crisp bacon, cherry tomato, red onion, avocado & cheddar over mixed greens

EL REY SALAD
Grilled chicken, avocado, pico, tortilla strips, Knolle queso fresco & jalapeño-cilantro ranch

SOUTHERN STEAK SALAD
Sirloin steak, mixed greens, bacon, avocado, pico, corn relish and a spicy house-made dressing 14
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ADD AVOCADO +$2 

OVERNIGHT FRENCH TOAST
Chocolate chip bread pudding with maple bourbon cream

TRY THE VEGAN VERSION!

12.5

STEAK + EGGS
Steak made to order with two fried eggs, however you like. Served with a side of our delicious
campfire potatoes

14

Add Ons
gravy | hollandaise | fried egg | Nntella | avocado | fresh fruit | potatoes | toast

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

WAFFLE
Topped with your choice of fresh fruit or caremelized bananas & nutella spread

FRIED CHICKEN + WAFFLES
House-made fried chicken breast over a delicious waffle topped with two slices of bacon. Served
with a side of maple syrup
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SKILLETS
Loaded cast iron skillets with scrambled eggs, sourdough toast & house-made strawberry jam

CLASSIC:
VEGGIE:
CHORIZO BLANCO MIGAS: 

egg, sausage, bacon, ham, potatoes, pico, cheddar cheese

egg, mushrooms, potatoes, spinach, pico, bell peppers, goat cheese

egg, chorizo, pico, pepperjack, avocado & tortilla strips

2

gf bread | bacon 2.5

scratch biscuits +$4 | chicken +$5 | sirloin, beyond patty, smoked salmon +$6 

BISCUITS & GRAVY
With your choice of pork sausage gravy or spicy chorizo gravy 9



Add Ons
extra shot | flavors | non dairy milk .6/.75

KATZ COFFEE
COFFEE

CAPPUCCINO

LATTE

ESPRESSO

AMERICANO

CORTADO

MACCHIATO

MOCHA LATTE

THAI ICED COFFEE

VIETNAMESE COFFEE

LATTE OF THE WEEK
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TEAS
HOT TEA

MATCHA LATTE

ICED TEA

3.5

2.75

5

CHAI LATTE 4.75

Mimosas
classic | apple | pineapple
cranberry | grapefruit 4/6.5

OTHER LIBATIONS
CLASSIC COCOA

BOUJIE COCOA

4

5

MILKSHAKES

ESPRESSO SHAKE

6.25

6.25

SMOOTHIE

GREEN BASIL SMOOTHIE 7.25

5.5

vanilla | chocolate | strawberry

vanilla | chocolate

mango, strawberry, banana or any combo 

BrunchHALCYON COFFEE BAR

BRUNCH COCKTAILS
MIDDAY MARGARITA

CARROT JUICE
BLOODY MARY

8

8

BACON TOMATO
BLOODY MARY

8

STAY IN THE LOOP
Follow us on instagram
@halcyonsouthtownsa

Your choice of french, mayan, or our fave
peanut butter

COFFEE COCKTAILS

CARAJILLO OLD FASHIONED

INSOMNIAC

LONG ISLAND ICED COFFEE

10

10

10

Vanilla vodka, Amaretto, espresso,
Irish cream

Vodka, gin, rum, chocolate liqueur,
hazelnut liqueur, Irish cream, cold
brew. Limit 2 per guest

Old Forester, Liquor 43, vanilla
extract, Angostura bitters, espresso

CHOCOLATE ESPRESSO MARTINI
Vanilla vodka, Café Del Fuego,
espresso, Godiva

12

VOODOO LADY

COSMONAUT
12

11
Chai tea, Bacardi and Kahlua.

Vanilla vodka, coffee rum, espresso
& half & half

Happy Hour
MONDAY - FRIDAY

 4p - 8p | reverse: 11p-1a
$3 Texas cans | $4 wells | $6 sangria

$6 Tres Agaves nitro margarita
$6 Long Island Iced Coffee/Tea
$8 all other specialty cocktails


