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

Classic Caesar | romaine / croutons / parmesean / housemade caesar dressing  add chk 4, salmon, shrimp or steak 5*    

Superfood Bowl | brown rice / kale / avocado / almonds / tomato / cucumber / onion / miso vinaigrette  11

Salmon Hoppin’ John* | sautéed rice / garbanzos / smoked salmon / poached eggs / romesco / scallions   15

Flapjacks  three buttermilk or gluten free oat / whipped butter / maple syrup    12 

Biscuit Benedict* | pulled pork / poached eggs / smoked paprika hollandaise / pickled green tomatoes / hash   14

Shrimp & Grits* | chile broth / chorizo / fried okra / topped with an egg   19

Steak & Eggs* | smoked paprika hollandaise / spinach / hash / eggs your way   24

Texas Beef Burger* | sweet sourdough bun / cheddar cheese / aioli / LTOP / fries   14

 * Brunch it up: with bacon / eggs / hollandaise   5

Crispy Chicken Sandwich* | brioche / buttermilk fried chicken / pickle / coriander aioli / fries   13

Horchata Toast | horchata custard / blueberries / cajeta & maple syrup   10

Chicken & Waffles* | crispy chicken tenders / cane syrup butter / sliced apples / scallions / maple syrup   15

Chorizo Omelette* | chorizo / avocado / pico de gallo / queso fresco / salsa verde   14

Mushroom Omelette* | spinach / white cheddar / romesco / choice of hash, tots, or fresh fruit  14

Breakfast Stack* | refried beans / pulled pork / fried eggs / cheddar / salsa verda / pico de gallo / crema   14

Wakey Wakey Eggs Your Way* | bacon or sausage / choice of hash, tots, or fresh fruit / choice of toast   12

Breakfast Tacos* | choose any two tacos, choice of hash, tots, or fresh fruit   10

 Applewood Bacon | egg, bacon, flour tortilla   

 Chorizo | egg, chorizo, flour tortilla   

Daily House-made Muffins | house butter   6

Biscuits & Gravy | house-made biscuits / charred jalapeno-chorizo gravy   8

Salmon Toast* | seedful bread / avocado / sea salt / smoked salmon / radishes / sprouts / lime wedge   12

House-made Granola & Milk | house-made coconut cashew granola / almond milk or yogurt   8

Joe’s Hot Chicken + House Pickles* | bite-sized fried chicken / tossed in joe’s sauce    10

Deviled Eggs | traditional style / bacon bits / green onion  10

Poblano Hushpuppies  smoked chedder / poblano / peppadew jelly   12

house bacon   4
smoked salmon  5

hash or tots   5
fries   6

two eggs   4
toast & jam   5

seasonal fruit   6
house-made muffin   3

TO START

Brunch

Co�ee. Tea. La�es.

Latte
Cappuccino
Matcha
Americano
Mint Lemonade
Assorted Teas

SIP!
SIP!

a la carte

   
   

   
  

family style fried chicken / buttery biscuits 
2 sides from our menu  $24 | $47

Sunday Fried
Chicken!

*available every sunday, while supplies last

www.eloisenichols.com | 713.554.0136



 

House Mimosa Your Way ........... 7 glass | 24 carafe 
classic / pineapple / or grapefruit

Bloody Mary* .................................... 11
revolution mix / tito’s vodka / olive / pickle / cocktail onion /
pepperoncini / crispy bacon garnish*

Portlandia Martini ............................ 12
christian bros / baileys / creme de cacao / cold brew

Easy Rider ....................................... 13
aperol / elderflower liqueur / aperitif rose / lemon

Empress Bee .....................................14
empress gin / grapefruit / lemon juice / honey syrup

Rose & Mango Smash ......................... 14
ilegal mezcal / mango chili puree / combier rose 
lime juice / agave

Spiced Peartini ................................. 13
absolut pear / dolin rouge / domaine de canton 
lychee juice

Pretty A’peach Sangria ........................ 12
torres brandy / orange dry / lemon / peach / white wine

“I Do” Sangria .................................. 12
torres brandy / orange dry / lemon / pineapple / red wine

I Am Woman, Hear Me Pour ................12
maker’s mark / campari / sweet vermouth / cold brew

Wild Berry Fizz ................................. 12
wheatley / lemon / berries / sparkling wine

Pineapple Mule ................................. 12
tito’s vodka / pineapple / ginger beer

Wines by  �e Glass

Brunch Cocktails

wine downwednesday
half-off bottles of wine all day

every wednesday!

Roco Gravel Road Pinot Noir ........................ 12 
 Willamette Valley, 2021
Sycamore Lane Merlot ................................. 8
 California, 2022
Donna Laura Alteo Chianti........................... 10
 Tuscany, 2019
Parusso Langhe Nebbiolo. ............................ 14
 Piedmont, 2019
Inkarri Malbec........................................... 12
 Mendoza, 2021
Comtesse de Malet Roquefort Bordeaux ........... 12
 Bordeaux, 2019
Sycamore Lane Cabernet............................... 8
 California, 2022
Quilt Cabernet Sauvignon............................. 17
 Napa Valley, 2020
Alexander Valley Vineyards Red Blend.............. 10
 Sonoma County, 2020

Santa Margherita Pinot Grigio ................................. 12
 Alto Adige, 2021
Crowded House Sauvignon Blanc .............................. 10
 Marlborough, 2022
J. De Villebois Pouilly-Fume .................................... 12
 Loire Valley, 2021
Sycamore Lane Chardonnay .................................... 8
 California, 2022
Mer Soleil RESERVE Chardonnay............................ 14
 Sonoma Coast, 2021

Mionetto Prosecco Prestige Collection 187ml ............... 14
 Veneto, Italy
La Bella Prosecco Dry Rosé............................ .......... 11
 Veneto, Italy
J. de Villebois Crémant de Loire Brut .............. .......... 12
 Loire Valley, NV

Lone Pint Yellow Rose IPA
512 Pecan Porter | Bud Light 
Miller Lite| Coors Light 
Michelob Ultra | Shiner Bock 
Dos Equis | O’Doul’s
Ballast Point Grape�uit Sculpin IPA
Dogfish Head 90 Minute IPA
SpindleTap Double IPA
Saint Arnold Root “Beer”

Beer

s pa r k l i n g

r o s é

r e d  w h i t e  

Bonny Doon Vineyard Rosé........................... 10
 California, 2021
Chateau d’Esclans “Whispering Angel” Rosé.......15
 Provence, 2021
Miraval Rosé.............................................. 14
 Provence, 2021

www.eloisenichols.com | 713.554.0136

Happy Hour!
$5 BURGER*

$3 OFF COCKTAILS 
$7 GLASSES OF HOUSE WINES

$5 DRAFT BEERS
$25 BOTTLE + BOARD
& DISCOUNTED APPS 

daily FROM 3-6PM

1/24


