
SOURDOUGH CINNY  7  D G  E

Naturally leavened sourdough, cinnamon 
butter, vanilla butter cream

OVERNIGHT ROLLED OATS  9  D G  N

Stone ground Oats, Greek yogurt, cacao nibs, 
toasted almonds, dark chocolate, coconut, 
berries

STRAWBERRY SHORTCAKE  8  D G  E

Creme Fraiche Scone, Chantilly Cream,
Macerated Strawberries

SMOKED AVOCADO HUMMUS  13  G

Served with toasted Baguette

WHITE ELM BEER CHEESE DIP  13  G D

Our original blend of Cheeses & Raspberry 
IPA with Pretzel Bread sticks

DEVILED EGGS  9  E

Bacon, Chipotle Mustard, Pickled Jalapeno & 
Red Onion

GULF SEAFOOD & SWEET CORN CHOWDER  12  G D  SH

Gulf Shrimp, Snapper, Garlic Herb Croutons 

TARTINE  (Two per order. Choose from)  13  G D

Avocado, Cilantro-Pumpkin seed Pesto, Pepitas
or

Wild Mushroom, Brie, Thyme
or

Citrus Spiked Roasted Salmon, Whipped Cream 
Cheese, Capers, Pickled Red Onion & fresh Dill

SPARKLING CITRUS GREEN TEA  5
Honey sweetened blend of Orange and Lemon 
with Green Tea and Topo Chico

BEET DOWN  6
Revitalizing blast of Cold pressed Beets, 
Apples, Carrots, Citrus and Ginger Root

SPARKLING MIMOSA  6
Ask your server for today’s specialty

FARMACY SPARKLING ELIXIRS  6
Unique blend of Fresh Fruit, Raw Honey, Raw 
Organic Apple Cider Vinegar mixed with Topo 
Chico.  Loaded with Antioxidants.
 Choose from Raspberry, Mango,
        Pineapple, or Mixed Berry

THE BREAKFAST  15  D G  E

Bacon Jam, Mozzarella, Goat Cheese, Spinach, 
Three Sunny Eggs, Fresh Herbs

CLASSIC CHEESE  12  G D

Mozzarella & Parmesan         
       + Pepperoni 2

APPLE STREUSEL   13  S N

Caramelized Apples, Golden Raisins,
Cinnamon, Honey Vanilla icing, and Walnut 
Streusel topping

SALADS
WHITE ELM  8  G E

Spring Mix, Tomato, Cucumber, Carrots, White 
Balsamic Vinaigrette 

THREE GREENS CAESAR  11  
Romaine, Baby Kale, Baby Arugula, Parmesan 
Reggiano, Garlic Herb Croutons
       + Chicken 6

+ Shrimp 8

THAI CRUNCH  17   N SH S

Our citrus roasted Salmon, Quinoa, Carrots, 
Edamame, Red Peppers, Cabbage, Cashews, Sesame 
Ginger Vinaigrette
       sub  Roasted Chicken

HEIRLOOM TOMATO AND BURRATA  13   D G  
Creamy Burrata Cheese and sliced Heirloom
Tomatoes, Arugula, Basil, Baguette croutes 

PIZZA

HOUSE MADE

APPETIZERS

(12 inch crust) 

BEVERAGES

& SOUPS

20% gratuity for parties of 6 or larger

14079 Memorial Drive, Houston, TX 77079

www.WhiteElmCafeBakery.com  |  281.496.2920 
凌 @whiteelmcafe  |   @whiteelmcafe

BRUNCH
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DAILY MENUSANDWICHES
(served with choice of side)

OUI OUI MADAME  14  D G  E

Grilled Pain de Mie, Bacon Jam, Swiss, topped with 
Fried Egg

MONTE CRISTO  14  D G  E

Ham, Turkey, Swiss, Powdered Sugar, Raspberry 
Marmalade, Brioche

CHEESE STEAK & EGG  15  D G  E

Sliced Steak, Onions, Peppers & Serrano, Beer 
Cheese, Fried Egg, Baguette

WHITE ELM TURKEY AVOCADO BLT  15  D G  E

Croissant with Maple brined Turkey Breast, 
Avocado, Hickory Bacon, Heirloom Tomato, Bibb 
Lettuce, Aioli

BLOODY MARY BURGER  16
1/2 pound Patty, Spicy Bloody Mary Aioli, 
Bacon, Cornichons, Arugula 

NMH BURGER  15  G D  E

Half pound Patty, Bone Marrow Butter, Cheddar, 
roasted Garlic Aioli, Lettuce, Tomato,
Brioche Bun

+ Bacon (2) 3
+ Avocado 3
+ Wild Mushrooms 3
+ sub Brie, Gouda or Stilton 2
+ Caramelized Onions 2
+ Pesto 1

ENTREES
BREAKFAST HASH  16  E

2 Fried Eggs, Pork Belly, Onions & Peppers, 
Breakfast Potatoes, Salsa Verde

WHITE ELM PLATE  14  G E

3 Eggs your style, Ham or Bacon, Breakfast 
Potatoes, Toast

QUICHE  12  D G  E

Ask your server for today’s specialty

FRENCH TOAST  12  D G  E

Sliced Brioche, Maple Syrup, Powdered Sugar, 
Fresh Berries

CHILAQUILES  15  D G  E

Fried Eggs, Corn Tortilla Chips, Black Beans, 
Avocado, Queso Fresco, Salsa Verde

PANCAKES  12  D G  E

Three Buttermilk Flapjacks, Maple Syrup, 
Powdered Sugar, Fresh Berries

WHITE ELM OMELET  16  D E

Three Eggs, Gulf Shrimp, Asparagus, Ricotta

CLASSIC OMELET  14  D E SH

Three Eggs, Choice of Three ingredients 
(Ham, Bacon, Spinach, Caramelized Onions, 
Wild Mushrooms, Cheddar, Mozzarella)

SIDES
BREAKFAST POTATOES 5
BACON  (4)  5
CURED HAM  5
FRENCH FRIES  5

WHITE ELM SALAD  5
QUINOA SALAD  5
TWO EGGS  4
TOAST 3

5 KIDS
FRENCH TOAST DIPPERS WITH MAPLE SYRUP &
FRESH FRUIT  G D  E

CHICKEN TENDERS WITH FRIES OR FRUIT  G D  E

CHEESE PIZZA  G D

MINI PANCAKES WITH MAPLE SYRUP & FRESH FRUIT  G D

*$4 upcharge for Adults

ALLERGENS: DAIRY – D  •  GLUTEN – G  •  NUTS – N  •  SHELLFISH – SH  •  EGGS – E  •  SOY - S

6  12 & under


