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COFFEE & SPECIALTY DRINKS
SMALL MEDIUM LARGE
1d o2 16 02 20 02
HNOT
‘D‘ay coftee Levarre 1.50 4.00 4.50
meiuMm roast or cinnamon
Amendcano 3.25 3.50 4.00
EsSpresso 3.00 - -
Cappuceino 6 oz 4.00 o~ —
HOT OR ICED
Latte 4.50 5.00 5.50
Matcha 4.50 5.50 6.50
Chai 3.50 4.50 5.50
Mocha 5.50 6.00 7.00
Caramel 5.50 6.00 7.00
ICED
Cold brew 4.50 5.50 6.50
ADDITIONS
Flavored syrup 1.00
Specialty milk / cold foam 0.75
Espresso shot 1.50
Bailey’s Original 5.00
Bailey’s Chocolate 5.00
Buffalo Trace Bourbon 5.00
Irish whiskey 2.00
HOT FAVORITES
Hot tea 3.00
Hot cocoa 4.50/5.50/6.50
ITALIAN SODAS & CREAM

Italian soda 3.50/4.00/4.50
Italian cream 3.95/4.45/4.95

creamsicle - peaches & cream - pina colada - or build your own

BULL RUSH ENERGY

Build your own 5.75

tangberry — tangerine & raspberry - cherry lime
the hulk — green apple - tiger blood — strawberry & coconut

FOUNTAIN SODAS

Coke - Diet Coke - Sprite - Ginger Ale 3.00
Lemonade 3.00
Lavender syrup 1.00
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CRAFTED COCKTAILS
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BLOODY MARY TEXAS STYLE 14

vodka, tomato julce, smoked paprika, and a hint of BB sauce

add thick cut candied bacon, ice cold jumbo shrimp, pepperoncint, hotse
pickle +8

THE DEVIL'S MARGARITA 14
Jose Cuervo Devil's Reserve, triplesec, house sour mix

VELVET ESPRESSO MARTINI 14
Titos, Baileys Irish Cream, freshly brewed hot espresso, simple syrup
THE BUCKING BUFFALO 14

Buffalo Trace bourbon, cold brew coffee, vanilla bean syrup, heavy
cream, topped with a splash of tonic water

ORCHARD MULE 13
Grey Goose La Poire, fresh lime juice, ginger beer, pear liquor
TROPICS OF 1800 14
1800 Coconut tequila, pineapple juice, cream of coconut, fresh lime
THE SPICY LONESTAR 14

Tanteo Jalapeno tequila, house sour, diced cucumber, diced jalapeno,
Tajin rim

RANCH WATER SPRITZ 14
tequila, lime juice, soda, splash of orange liqueur
LAVENDER LEMONADE 14
vodka or gin, lavender syrup, lemonade

FLIGHTS
MARGARITA FLIGHT 24
choose four
CHAMPAGNE FLIGHT 24

choose four

puree flavors — orange, mango, peach, coconut, dragon fruit, blueberry,
passionfruit, strawberry

BEER & WINE

===

BELLINI - MIMOSA - KIR IMPERIAL - FRENCH 75
champagne by the glass

a rotating selection of drafts, cans and bottles — ask your server

DESSERT
——————— e e TR
MOM’S CHOCOLATE RUM CAKE 6

OLIVE OIL CAKE
apricot glaze, Maldon sea salt

BANANAS FOSTER ICE CREAM 9

vanilla ice cream topped with rum caramelized bananas and cinnamon
whip

AFFOGATO 3.73
one scoop vanilla ice cream, single espresso shot

add chocolate, Nutella or caramel .75

VANILLA ICE CREAM 3
large single scoop

LARGE COOKIE OF THE DAY 4

» Ask about weekly flights, towers and private events +
LONE STAR MARKET & CAFE » MAIN STREET » LYNCHBURG, VIRGINIA
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MARKET & CAFE

BAKERY & LIGHT FARE BRUNCH SOUP & SALAD
YOGURT PARFAIT 9 THE MAIN STREET » 15 LONE STAR SALAD 15
vanilla yogurt, seasonal berries, house two eggs your way / bacon, sausage, ham / mixed greens, smoked chicken, tomatoes, red
granola, Hungry Hill honey biscuit, bagel, Texas toast / home fries, fruit, onions, bell peppers, black beans, avocado,

rits sted corn, cotija, cilantro chili lime
OVERNIGHT OATS 0 o dresstag - Rt e
rolled oats, cinnamon, vanilla, banana, EGGS BENEDICT » 15
HOUSE SALAD 11

berries, candied Texas pecans, almond butter  scratch biscuit with ham, bacon, or smoked

salmon, poached eggs, spinach, sriracha mixed greens, tomatoes, cucumbers, red

CINNAMON BUN 7 hollandaise, home fries onion, cheddar, house ranch
warm jumbo cinnamon bun, icing, house hollandaise made with raw eggs 13
made salted caramel, candied Texas pecans v CAESAR. SALAI.) g
OMELET +» 13 crisp romaine, garhg croutons, house caesar,
MUFFIN OF THE DAY 5  with home fries. ask about our weekly parmesan — caesar is made with raw eggs
ask about today’s bake rotagon or bui(;d your ml;m“— choose thlfee: : SOUP DU JOUR 8
mushroom, red onions, bell peppers, spinach,  powl
AYOCADO TOAST 14 tomatoes, ham, bacon, sausage, cheddar, goat
grilled Slow Poke Bakery sourdough, cheese, house ricotta. extra items .50 each SIDES
avocado, bacon, pickled onions, chili crunch
add smoked salmon « 6 EGG BISCUIT » - 13 TWO EGGS YOUR WAY * 4
scrambled eggs, cheddar, sriracha maple
RFCOTTA TOAST 14 mayo, and choice of bacon, sausage, or ham CHEESE GRITS 4
grilled Slow Poke Bakery sourdough, on our scratch biscuit, home fries
prosciutto, house ricotta, arugula, hot honey, 15 BACON 2
toasted pinenuts SMOTHERED BISCUIT x SEFASONAL FRUIT 5
scratch biscuit, two eggs your way, bacon,
SMOKED SALMON BAGEL +« 13 fried chicken, cheddar, smothered in our PORK SAUSAGE, PATTY OR LINK 5
house everything bagel, whipped cream sausage gravy
cheese, dill marinated cucumber, caper relish TURKEY SAUSAGE S
LONE STAR MIGAS ~» 15
‘ , : TEXAS TOAST 3
SANDWICHES chorizo, onions, chipotle peppers, cheddar,
corn tortilla, pico de gallo and cilantro, THICK CUT HAM 5
all sandwiches served with hand cut fries scrambled with eggs
BISCUIT N GRAVY 7
WAGYU SMASH BURGER 17 STREET CORN TACOS 13
two Traber Ranch Wagyu patties on a brioche  steak or chicken, roasted corn, pickled HOME FRIES 4
bun, caramelized onions, gruyere, house onions, cotija cheese, cilantro lime crema SCRATCH BISCUIT 4
pickles, garlic rosemary mayo flour or corn
HAND CUT FRIES 1
WAGYU HOTDOG 12 BANANAS FOSTER FRENCH 15
Traber Ranch Wagyu hotdog, brisket chili, TOAST SCRATC};I BAGEL e 4
dijon cider slaw, Texas bbq sauce challah bread, rum, caramelized bananas, A
‘ i * AY SPECIAL =«
CHICKEN SALAD SANDWICH = 12 cinnamonwhip
house chicken salad, lettuce, on a butter DUTCH BABY 15 SMOKED PRIME RIB MP
croissant sweet — skillet baked custard pancake, garlic mash, grilled asparagus, au jus,
14 blueberry compote, strawberries, lemon, horseradish cream sauce
BLT | cinnamon whip slow smoked in house, carved to order
6 thick slices of bacon, blaclf pepper savory — skillet baked custard pancake, thick Sundays only, while it lasts — ask your
tomatoes, crisp lettuce, garlic rosemary cut ham, gruyere server
mayo, Texas toast one complimentary mimosa from 8 am to 11
15 BISCUITS N GRAVY 14 am
FRIED CHICKEN BISCUIT scratch biscuits, classic southern sausage & S S
sweet tea brined — buttermilk fried, bacon, gravy, rosemary e -
cheddar, house pickle, sriracha maple mayo
: STEAK N EGGS » 22 * BRUNCH BAR +»
FOR THE KIDS grilled flat iron, two poached eggs, blistered
e tomatoes and onions, home fries, sriracha N;ARGfARITA FLIGHT 4
SWEET TEENY WEENIE DUTCH BABY g hollandaise 7 s
19 CHAMPAGNE FLIGHT 24
SAUSAGE & EGG GRIT BOWL g CARNE ASADA + ARt
citrus marinated flat iron, black beans, p
cilantro rice, pico de gallo, salsa verde puree flavors — orange, mango, peach,
GRILLED CHEESE & FRUIT ! 5 y coconut, dragon fruit, blueberry,
HOT DOG & FRIES 7  SHRIMP N GRITS 21 passionfruit, strawberry
Deep Roots Milling grits, andouille sausage, full bar & crafted cocktails on the back
KIDS BURGER & FRIES 9  Dbacon, smoked tomatoes, parmesan, scallion SRR |

chimi, spanish paprika

» Consuming raw or undercooked foods may increase your risk of foodborne illness
We are honored to source local ingredients from
SLOW POKE BAKERY » HUNGRY HILL FARM » DEEP ROOTS MILLING » GREEN VALLEY EGGS « TRABER FAMILY RANCH




