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week 29 BRUNCH
MENU

First (ourse

choice of:
Southern Deviled Eggs

farm fresh eggs, sweet pickle relish, smoked bacon, capers, paprika, pickled red onion

McRaes Famous Tomato Soup
with grilled cheese crostini

Granny Smith Salad

spring mix, granny smith apples, candied pecans, grape tomatoes, danish bleu cheese, balsamic
vinaigrette

Second (ourse

choice of:

Chicken Fried Chicken

lightly breaded and pan seared, finished with jalapeno country gravy, served with breakfast
potatoes and 2 eggs your way

Shrimp and Grits

colossal gulf shrimp, bacon, roasted red peppers, green onion, smoked gouda grits, citrus-
garlic cream sauce

McRae's Bistro Steak and E

S
grilled strip loin, finished with a rosemary §e§‘|iglace, served with breakfast potatoes and 2
eggs your way

Want to experience a little more McRae’s?

Add a little extra something for an additional charge

Desserts

vanilla bean créme briléeg| 10 |
chocolate espresso cakeg| 10 |

no substitutions allowed, no splitting allowed
a gratuity of 20% will be added to parties of 6 or more

NorthTexas
Food Bank.




