Branch 7 Day ‘%msm 7:30 am -3:00 pm
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e Morning Favorites ..................................... ................. ......................................................... E

- THEDIENGER CLASSIC BREAKFAST ...........ccosoerrrrinnnes $20  FRENCH TOAST WITH VANILLA CUSTARD............ccnnn. $16  YOGURT PARFAIT.......ccoooviriinrirnsiissssiissssissssisnanns $12
l o Two fluffy pancakes®, two eggs cooked any style witha  Two slices of toasted cinnamon sugar ciabatta®, topped ~ Vanilla yogurt layered with crunchy granola, your choice
* - choice of Klein’s bacon, ham or house made sausage with fresh blueberries, maple syrup and whipped of strawberries or blueberries, with a drizzle of honey
. patty, served with house potatoes and a flaky warm cream
* © biscuit SOUTHERN BISCUITS AND GRAVY ..o 815
+ : LEMON BLUEBERRY PANCAKES ...l Si4 Twoflaky biscuits and two house made sausage
HILL COUNTRY BREAKFAST PLATE .......ovrrrrrrrrrrrr $16 Fluffy pancakes with creamy lemon-mascarpone; patties, topped with our savory gravy, served with
+ : Two egygs cooked any style, with house potatoes and topped with a warm blueberry compote house potatoes
. toasted bread®, and a choice of Klein's bacon, ham or
l : house made sausage CLASSIC BENEDICT ........cooovmnrrimivnssvisimnsesemensennsdonnnns $18.  NASHVILLE STYLE CHICKEN & WAFFLES....................... $16
+ 2 A timeless brunch favorite. Sliced, savory-haniand two \'| Beer battered chicken breast atop a golden waffle, with a
* : CREPES poached eggs atop a warm English-muffin, smothered | Nashville style hot infused syrup
: SAVORY OR SWEET in our velvety, house-made hollandaise sauce, served
+ - CHICKEN CAPRESE PESTO $I18  STRAWBERRIES & CREAM $16 wuih house potatoes DIENGER BREAKFAST SANDWICH ...........ccoovvnirviirnirs 816
+ I-{ousejmade c.répe House-made cr'épe with AVOCADO TOAST WITH FARM ERESHEGRS oo §15 Two over-easy eqqs, ham, melted American cheese, hash
. with grilled chicken, fresh strawberries, sweet . . \ browns,; mayo, and smashed avocado on toasted
: Two slices of ciabatta* with over easy eggs; dressed N .
© mozzarella, tomatoes, cream, powdered sugar, heirl herry tomal J bled coat-ch sourdough-bread®, served with house potatoes or french
Ill basil pesto, and and strawberry sauce eirtoorm cherry tomatoes, ané Crumsien goar cheese [fries (Add sausage +$3[ Add Bacon +$2)
+ : balsamic glaze with chocolate drizzle

B0 Choose 3
DlENGER Ham Cheddar Goat Cheese Spinach

Klein’s Bacon American Poblano Pepper Jack Bell Pepper
OMELET s 13 House Made Sausage Provolone  Heirloom Tomatoes  Green Onions
: Avocado Red Onions

(Egg Whites Available) : *Additional Items; Meats $I- Non-meat Items $.50 each

Brunch Classics

LH LT YL 1 RN $16
Our famous oven roasted creamy chicken salad with cranberries and pecans on a freshly baked croissant®, served with your choice of chips, firench fries,
coleslaw, or fruit cup

THE DIENGER BURGER ..........cooiviesiiiiis i sss s sss s s s s s s st TP 85450588888 817
Our 8 oz firesh beef patty, melted American cheese, lettuce, tomatoes, red onion, and dijonaioli on-a sourdough bun*, served with your choice of chips, firench
[ries, or coleslaw (Substitute grilled chicken breast in place of beef patty upon request)

BLT CLUB ......ooeveeesirees s ssssssessssssssssssssssssssssssssssssssssssssssssssssbos sibusbrsess besssssssssssshiabsesssesbdnbeesdhenssessns b bedheseesebe st SI8
Classic BLT with a Club Sandwich twist, served with your choice-of chips, french fiies, or coleslaw

L0111 et N 70w O ST TR e S ot N 0 ST $19
A deli classic, tender, thinly sliced, house-made corned beef layered with tangy sauerkraut, melted Swiss cheese,-and our signature house-made
Thousand Island dressing, on buttery, toasted Rye bread, served with your choice of chips, french fries, or coleslaw

CHICKEN POT PIE ...ttt sceeensissississsssse s isssesssssssss s ssssessssssssssssssessssssssssnns ilbasessssns ke i ae s st s e donesss i it s ke as ¥ insc onasd s ns s s bbb ns s en st $16
A comforting classic made from scratch with tender chunks of roasted chicken, garden vegetables, and a creamy herb gravy, all tucked beneath a golden,
flaky pastry crust, served with a petite garden salad

SOUTHERN STYLE SHRIMP AND GRITS .......coitiiueeueissitssssssssssssssisssssssss s sssssses s s s8££ $18
Blackened shrimp and poblano pepper jack cheese grits, topped with crumbled goat cheese, served with house made spicy red pepper jelly

LEMON PEPPER SALMON .........ooiiiiiitiiiiiisieisssiis st sssss st s bbb $19

Pan seared salmon with house spices on a bed of cous cous, firesh spinach and cherry tomatoes with our house vinaigrette

s Salads - E . []ienger Quiches
* HILL COUNTRY CHICKEN CAESAR w.occeecereesesesrsnsnsesessnsnsnes $16 Lorraine $14

: Crisp Romaine lettuce, sliced grilled chicken, shaved parmesan cheese, garlic herb A savory blend qf(mm, Kl.ein’s bacon, swiss and mozzarella
- croutons with house made caesar dressing cheeses. Served with a petite garden salad

(Substitute shrimp +$5 | Substitute salmon +37) Spinach S|4
L BOBB SALAD «..ooocoeeeeeesesesssres 55 bt oo e §18

Fresh mixed greens, marinated chicken breast, Klein’s bacon, avocado, hard:boiled
. eqyg, heirloom tomatoes, and cheddar cheese. Served with

ranch dressing or green chile ranch H ouse M ad e s ou p S

(Substitute shrimp +$5 | Substitute salmon +37)

PEACH BURRATA SALAD ......oovvvrvereiiismasassssonsiest it essmrrisesssnessesssesssnion $18 TOMATO BASIL

Sliced peaches, prosciutto, burrata cheese; on a bed of arugula, topped with-a drizzle SOUP OF THE DAY
. of balsamic (Add Chicken +$5.50 | Add salmon +$7) :

A flavorful combination of spinach, red bell pepper, scallions,
swiss and mozzarella cheeses. Served with a petite garden salad

CUP $6/ BOWL $8

L B B B I I K K K R R

Please iform your server ofany alrgies. For our gluten sensitive friends, make any of our toast or pancakes GF for $2

Our kitchen uses common allergens so we cannot guarantee any dish is completely free from cross-contamination.
The Department of Health requires that we inform you that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

.++++++++++++++++



+ For the Little Ones SRR Sides 5
+ SERVED WITH MILK OR APPLE JUICE - 10 YEARS & UNDER PLEASE :
+ KIDS HILL COUNTRY ..cccoorvornomnsonsssssssssssssssssssssssssssssssssnss §12  FRUITGUP oo S5  FRENCHFRES.... . $5
Scrambled egg, Klein’s bacon or house made sausage, :
o ndwastedbread* GRS $5 HOUSEPOTATOES ..o $5
e MINI PANCAKES ... Y $12 VOGO 3 KLENSBACON ) oo "
+ Three mini pancakes™ with powdered sugar & pure maple syrup, :
(toppings available) Served with a fiuit cup S BISCUIT s 83 HOUSE MADE SAUSAGE (2) ..o 6 :
+ CHICKEN NUGBETS ... v e st 12 © ENGLISHMUFFIN .83 ONE EGB o $250
++ Five crispy chicken nuggets, served with firench fiies : WML 8 ONEPANGAKE .. 8 :
CHEESEBURGER..............coociiminreidunnusssase s Mottt en e snes st snt st nnnennsbnsns $I2 :
* Single be‘_?f ‘patty, American cheese, on a brioche bun®, served with COLE SLAW ..o $ ADD A SIDE GARDEN SALAD ... +36
.‘. French fries © POTATOCHIPS..........$4  SUBSTITUTE ANY SIDE FOR CUP OF SOUP....+$2
GRILLED CHEESE ...........occoveerveerreeveerneernesr e ssessssssssssssssssssssnns SI2
* Buttered bread* with American cheese, served with French fries
o - Hand - Crafted Catteine o, e vimond ik, commat i oatwi i~
*"' © HOT COFFEE......coovonn 85 CORTADO ..ovvvovvvvvon 85 MAGCHIATO .......ccccccc.. $6 MOCHA LATTE .........ooee $6
+ [CED COFFEE oo, $5 CAPPUCCINOD ... . $5.50 CARAMEL MACCHIATO ....S6 MOCHALITA.........cooee.. 36
* COLD BREW oo $5.50 JOHN WAYNE ..o $4 LATTE .o $5.50 CHAILATTE ..o $6
' . ESPRESSO oo 84 1T - $6 TRES LECHES LATTE.......$6 TEALATTE oo §6
& . AMERICANO o 84 AFFOBATO /oot o §6 VANILLA LATTE .ci......... §6 MATCHA ...oovvis §6
% Drinks
+ [CED TEA ..o, $3 HOT TEA ... $4.50 APPLE JUICE ...o.............. $4.50 CRANBERRY JUICE .....$5
+ LEMONADE .................... $4 HOT CHOCOLATE ......... $5.50 ORANGE JUICE ............... $5 MILK ..o $5
+ ARNOLD PALMER ............ $4 BOTTLED WATER ............. $4 PINEAPPLE JUICE ........... $5 CHOCOLATE MILK ........ $5.50
+* SOFT DRINKS ................. $4 SPARKLING WATER.......... $4.50
o oo Beer & Wine o ;
o+ Mimosas Sparkling White
& e $106L/S34BTL LES ALLIES ..o $9GL/$28BTL LUNANUDA .. $9GL/$28BTL
* © PINEAPPLE .. ... $10GL/$34BTL SPARKLING BRUT, FRANCE PINOT GRIGIO, ITALY
o SESONL $106L/$34BTL STELLA ROSA MOSCATO....... $9GL/S288TL SAN SIMEON CHARDONNAY ..... $9GL/$28BTL
* : PIEDMONT, ITALY PASO ROBLES, CALIFORNIA
'Y Beer
: HONIG ..o, L/$28BTL
+ ¢ SHINER 35.50 Red 0 Gs;\uva[]N BLANCSSEvafLLEY
"' - DOSEDUIS 580 STELLA ROSA BLACK $9GL/$28BTL |
ofe | MICHELOBULTRA oo §5.50 T TR
*; PIEDMONT, ITALY
+ The
+ Homestead Bakery
Even t Ve nue Upstairs at The Dienger
+ . Dienger Original Baked Goods Recipes. Please don't forget to check
+ Host your next event upstairs at The Homestead! _
out our bakery for an assortment of fresh baked croissants, scones,
+ Schedule a tour: . L\
. . cookies, muffins, pies and other Sweet treats!
* Events@thediengertradingco.com
* 830.331.2225 (Press 4 for Events) SPECIAL ORDERS MUST BE PLACED
48 HOURS IN ADVANCE
+ Instagram: @thehomesteadbydtc
+ @5
* [Cfis

Text JOIN to (866) 552-3765
for Dienger perks

Share your moments with us on
Instagram:

Please inform your server of any allergies. . . .
Our kitchen uses common allergens so we cannot guarantee any dish is completely free from cross-contamination. @l hedie ngerira di ngco

The Department of Health requires that we inform you that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

()
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