
Brunch Menu / Saturday & Sunday

*Nut Allergy Our friends at the health department wanted to kindly remind you that consuming raw and undercooked meats will increase your risk of foodborne illness.

STARTERS
GRANOLA PARFAIT* house granola, stone fruit, sweet cream, local honey 8
DEVILED EGGS rotating flavors and toppings 8
CALAMARI bean sprouts, cilantro, watermelon radish, tear drop peppers, furikake, sweet thai chili 16
CRISPY BRUSSELS AND BACON* tear drop peppers, pickled red onion, peanut chili glaze 11
HAM AND CHEESE SLIDERS hot coppa ham, house pimento cheese, chow chow, sweet rolls 10
LOX AND BAGELS house made lox, herbed cream cheese, sesame seed bagel 16
BISCUITS, GRITS N’ GRAVY scratch buttermilk biscuits, poblano cheddar grits, sausage gravy 12
FRIED GREEN TOMATOES beer battered, cilantro mint cream, poblano aioli, gremolata 8
MEATBALLS choice of marinara and basil or pepper mushroom aioli & red wine gravy 18

BENEDICTS  Served with fruit, potatoes, and hollandaise sauce
CRAB CAKE more crab than cake, grilled asparagus, tomato, poblano aioli, sunny eggs MKT
CLASSIC capicola ham, braised spinach, pickled peppers, sunny eggs, English muffin 14
SMOKED SALMON house cured, whipped caper cream, mixed greens, sunny eggs, English muffin 15
SMOKED BEEF Wagyu barbacoa, pickled onions, calabrese peppers, sunny eggs, buttermilk biscuit 17

MAINS
LEMON RICOTTA PANCAKES mascarpone cream, blueberry compote, pure maple syrup 10
CINNAMON TOAST CRUNCH candied pepitas, whipped butter, mascarpone cream, caramel sauce, pure maple syrup 14
CHICKEN & WAFFLES belgian waffle, crispy chicken, smoked hollandaise, bacon gravy, eggs 18
STANDARD BREAKFAST sunny eggs, breakfast potatoes, cheddar biscuits, candied bacon, fruit 13
AVOCADO TOAST roasted tomato, pickled onion, pepitas, goat cheese, greens, honey lime vin, honey wheat bread 16
GOAT CHEESE FRITATTA egg whites, spinach, red onion, cherry tomato, roasted peppers, garlic 12
BRUNCH BURGER cheddar and provolone, lettuce, tomato, onion, pepper aioli, sunny egg, hollandaise, bagel 17
CORN BEEF HASH CAB brisket, crispy potatoes, caramelized onion, sunny eggs, louie dressing 16
HUEVOS RACHEROS corn cakes, ranchero sauce, black beans, potatoes, sunny egg, cotija 14 con carne 28
STEAK & EGGS 5 oz filet, roasted red pepper butter, sunny egg, breakfast potatoes, cheddar biscuits 28
BEET SALAD braised beets, Texas peaches, basil, goat cheese, pepitas, spinach & arugula, honey lime vin 13
FRIED CHICKEN SALAD mixed greens, tomatoes, grilled okra, roasted corn, cheddar, boiled egg, honey Dijon 18
WEDGE SALAD butter lettuce, tomato, crumbled bacon, blue cheese dressing & crumble with choice of chicken or shrimp 17
WAGYU DOUBLE DOUBLE rosewood wagyu, sharp cheddar, LTO, balsamic glaze, brioche 24
PRIME RIB FRENCH DIP smoked scamorza, onion marmalade, horsey cream, rosemary au jus, baguette 24
THAI SPICED CRISPY CHICKEN* beer battered, peanut thai glaze, house slaw, tomato, pickles, brioche bun 16

À LA CARTE
EGGS (2) 5
FRUIT 4
BACON (3) / PATTY SAUSAGE (2) 5
BREAKFAST POTATOES 5
POBLANO & CHEDDAR GRITS 6

PANCAKE (1) / WAFFLE (1) 4
BISCUITS (2) 4
BAGEL 4
ENGLISH MUFFIN 3
TOAST (2) 3

 @THEFIFTHRICHARDSON  /THEFIFTHTX

2701  Custer  Parkway Richardson,  Texas

SWEETS
APPLE PIE 8
KEY LIME PIE 8
BREAD PUDDING 12
SWEET FIREFLY ICE CREAM 4 

vanilla or rotating flavor

BEVERAGES
FRENCH PRESS COFFEE 

single press 5  shared press 7
CAFÉ RICHARD DRIP COFFEE 5
TWO LEAVES AND A BUD HOT TEA 4
REAL SUGAR SODA 4
ICED TEA 3
RICHARD’S SPARKLING RAINWATER 4



2701  Custer  Parkway Richardson,  Texas

BRUNCH COCKTAILS
MIMOSA 7/26
  choice of fresh orange, grapefruit or cranberry juice,  

sparkling brut
SOMETHING ABOUT MARY 10
  peppercorn vodka, house bloody mix, candied bacon,  

blue cheese olives
BERRY 75 9
 New Amsterdam Gin, mixed berry syrup, lemon, bubbles

GOOD MORNING BEAUTIFUL 12
  Tullamore Dew irish whiskey, Ancho Reyes liquer,  

clove syrup, house cold brew, cream, angostura

FIFTH SPRITZ 14
  Townes Vodka, blackberry infused aperol, lemon,  

simple, prosecco

ESPRESSO MARTINI 12
 Townes Vodka, kahlua, cold brew coffee, cream

WHITE/ROSÉ/SPARKLING
WE THE PEOPLE CHARDONNAY Napa Valley, California 11/40
THE CALLING CHARDONNAY Sonoma Coast, California 14/52

ROMBAUER CHARDONNAY Carneros, California 23/93 
FAR NIENTE CHARDONAY Napa Valley, California 85

I VERONI VERMENTINO Tuscany, Italy 11/44
KENDALL JACKSON SAUVIGNON BLANC California 11/40
L’INSTANT SAUVIGNON BLANC Loire Valley, France 12/44

WHITE HAVEN SAUVIGNON BLANC Marlborough, New Zealand 13/52
LUNARIA PECORINO Abruzzo, Italy 15/56

SEASONAL SANCERRE MKT
BONNY DOON ROSÉ Central Coast, California 12/44

LA JOLIE FLEUR ROSÉ Provence, France 12/48
LOXAREL 999 BRUT ROSÉ Catalonia, Spain 14/52

LAMARCA PROSECCO BRUT Italy 12
LOXAREL AMALTEA CAVA BRUT Penedès, Spain 14/52

RED
WE THE PEOPLE CABERNET Napa Valley, California 11/40

CONCANNON CABERNET Paso Robles, California 13/50
AUSTIN HOPE CABERNET Paso Robles, California 20/76

CAYMUS CABERNET Napa Valley, California 34/136
SILVER OAK CABERNET Alexander Valley, California 30/120

HAHN PINOT NOIRÉ 11/44
BANSHEE PINOT NOIR Sonoma County, California 12/44

CELESTIAL HILL ESTATE PINOT NOIR Willamette Valley, Oregon 15/56
WILLAMETTE VALLEY VINEYARDS PINOT NOIR Willamette Valley, Oregon 17/64

CASA EMMA CHIANTI Tuscany, Italy 14/56
OMEN ZINFANDEL Sierra Foothills, California 12/44
GRAFFIGNA MALBEC San Juan, Argentina 12/44

LUNARIA ‘COSTE DI MORO’ MONTEPULCIANO Abruzzo, Italy 15/56
PRISONER UNSHACKLED RED BLEND Napa Valley, California 15/56

PRISONER RED BLEND Napa Valley, California 20/80

BOTTLE/CAN BEER
VIEW COMPLETE
BEER LIST HERE


