
 

Complimentary House Biscuit with every Entrée served with Honey Butter and Local Mayhaw jelly. 
Mayhaw Jelly is made from a “berry-like” red fruit that grows in the river and creek bottoms of East Texas.  

 
 

— Starters — 
Fried Green Tomatoes Smokey remoulade / 

dressed arugula salad   12.95 
Chicken Fried Brussels  

Hot honey / cotija / sriracha honey mustard 
10.95 

Smoked Salmon Carpaccio 
Cucumber / shallot and caper vinaigrette / 
dressed arugula / red onion /  sour cream / 
cracked black pepper / The Hive’s grilled 

sourdough 
12.95 

1852 Oysters Rockafeller Creamed spinach / 
bacon / bearnaise / butter cracker crumbs 18.95 

On the Half Shell Lemon / cocktail / Texas Pete / 
saltines 

½ Dozen 15.95 
Dozen 28.95 

— Salads — 
BLT Wedge Iceberg wedge / fresh sliced tomato 

/ red onion / Bacon / Gorgonzola / chives / 
Buttermilk Herb Dressing   14.95 

Traditional Caesar Crisp Romaine / parmesan / 
garlic crouton / house Caesar dressing   12.95 

— House Favorites — 
“New Orleans” Shrimp and Grits Smoked 
green onion sausage / bell pepper and onion / 
“New Orleans Style” BBQ sauce / cheesy black 

pepper grits 15.95 
Chicken and Waffles Crispy chicken thighs / 

bacon and potato cheddar waffle / sriracha honey 
butter / hot honey / bourbon maple syrup 13.95 

 

 
 
 

Eggs Benedict Fried green tomato / English 
muffin / poached egg / bearnaise / house 

potatoes or mixed green salad / grilled asparagus 
14.95 

Add smoked salmon + 3.95 
Avocado Toast   red pepper coulis / avocado 

smash / marinated tomato / arugula / red onion /  
peri peri / cotija / fresh fruit or mixed green salad.  

12.95 
Add Smoked Salmon + 3.95 

Add soft scrambled egg + 2.95 
Crème Brule French Toast (V) Custard 

Brioche bread / fresh strawberries / candied 
pecan crumble / bourbon maple syrup / whipped 

cream / powdered sugar   13.95 
Sunrise Chicken Fried Steak Hand breaded 

wagyu cutlet / charred jalapeno pepper gravy / 2 
eggs your way / house potatoes 15.95 

The Works Omelet Bacon / sausage / 
caramelized onion / tomato / marinated beef / 
mushroom / cheddar / fresh jalapeno / house 

potatoes or cheddar grits   15.95 
Smoked Salmon and Goat Cheese Omelet   

roasted red pepper / goat cheese / red onion / 
capers / mixed green salad or fresh fruit   14.95 

 Texas Breakfast   2 Eggs any style 
/ bacon / sausage patties / The Hive’s grilled  

 sourdough toast / fresh fruit or house potatoes   
14.95 

Add Bistro Steak + 10 
Countryside Skillet House potatoes / bacon / 

green onion sausage / bell pepper / onion / sunny 
side eggs / charred jalapeno gravy / cheddar jack 

cheese /    14.95 
 
 



 

Complimentary House Biscuit with every Entrée served with Honey Butter and Local Mayhaw jelly. 
Mayhaw Jelly is made from a “berry-like” red fruit that grows in the river and creek bottoms of East Texas.  

 
 
 

Grilled Turkey and Brie   Smoked turkey 
breast / triple cream brie / smoked bacon / baby 

spinach  
/ local may haw jelly / sliced avocado / sourdough 

bread / fresh fruit    15.95 

Ms. Ellie’s BLT   Toasted sourdough bread / 
bacon / sliced tomato / crisp romaine / mayo / 
sweet potato waffle fries 13.95 

Add fried egg +2.95 
Add Avocado +1.95 

Texas Burger ½ lb. ground brisket and short rib 
patty / melted sharp white cheddar / pickles / 

mustard / bacon / seasoned fries 15.95 
Add fried egg + 2.95 

Extra patty + 2.95 

— Sides and Add-ons — 
House Potatoes 3.95 / White Cheddar grits 3.95 / 
Sweet Potato Waffle Fries 4.95 / Fresh Fruit 4.95 / 
Bacon 2.95 / Sausage patties 2.95 / Biscuit 1.95 / 
The Hive’s Grilled Sourdough 1.95  Two eggs your 
way 2.95 

 

— Kids Menu — 7.95 
French Toast  Syrup / bacon or sausage 
Scrambled Eggs with Cheese Bacon or sausage / 

toast 
Waffle   Syrup / honey butter / bacon or sausage 
Grilled Cheese   French fries 
Crispy Tenders   French Fries 
 

 


