Harbor BruncH
Regatta
All natural egg white frittata with fresh spinach, mushrooms,
red onions, red bell peppers and topped with Feta cheese.
Served with a side salad. $7.89
Harpoon
Black Forest ham, fresh asparagus, Roma tomatoes &
Parmesan cheese whipped into a fluffy frittata.
Served with a side salad. $7.89

S alad S
Swinney Switch
Cajun roasted turkey breast, apple smoked bacon, black bean & corn salsa,
Pepper jack cheese, red-chili pecans, tossed with an Avocado-Texas ranch
dressing over a bed of spring greens. What does the name have to do with
this salad? Absolutely nothing. Jason, Hester’s husband, just liked the name
of this fine Texas town. $8.99

Jenny Wren
A savory Tomato-Asiago cheese scone topped with Canadian
bacon, 2 poached eggs and hollandaise sauce.
Served with fresh fruit. $8.29

Hannah Savannah Salad
Chunks of roasted chicken breast with toasted pecans, celery, & grapes
tossed in a Poppy Seed dressing. Served over a fresh bed of spring greens.
What you order on a sultry afternoon,..and there are lots of those
in Corpus Christi. $6.99

Blue Jack
Our California crab cake on top a toasted sourdough bread finished
with 2 eggs poached and hollandaise sauce.
Served with fresh fruit. $10.29

Mama’s Pasta Melange.
Tortellini pasta with salami, pepperoni, black & green olives, Provolone
cheese, broccoli & red bell peppers tossed in a vinaigrette. $7.59

Fog Horn
2 eggs side by side with a choice of apple smoked bacon or ham, toast
and a garnish of fresh fruit. $5.99

The Trio
Hannah Savannah Salad, Mama’s Pasta Melange & mixed seasonal
fresh fruit on a bed of spring greens. $9.29

QuichE
Baked fresh each day, Hester’s Quiches are extraordinarily delicious.
Quiche of the Day With seasonal fresh fruit. $6.69
With a cup of soup or a Petite Hester’s Garden Salad. $7.69

From the GriddlE
Hester’s “Griddle Toast”
Fresh baked Challah bread dunked in an egg batter with spices known
only by Hester, encrusted with cinnamon and sugar.
This “Griddle Toast” is beyond culinary excellence, it's... A masterpiece.
With a side of seasonal fresh fruit as an accompaniment. $5.99

GranolaS
Granola and Fresh Berries
Hester’s house baked signature granola served with low fat yogurt
or milk and seasonal fresh berries. $5.99

Sea Grass Salad
Fresh spinach tossed in our balsamic vinaigrette with marinated &
sauteed Shiitake mushrooms, red onions & baked Texas goat cheese. $8.99
Atlantis
Butter lettuce, hard boiled egg, new potato, kalamata olives, tomatoes
& red onions tossed in an herb vinaigrette. $7.59
Add Italian Tuna $2.49
Add Salmon $4.49
All Salads served with Baker’s Choice of Bread

CheesE

Tortuga
Two scoops of our housemade pimento cheese, the first a classic and the
second a twist; spinach & jalapeno! Served with warm flat bread. $6.99
Artisan Cheese Plate
Texas Goat cheese, creamy Boursin, Smoked Cheddar & fresh Mozzarella
served with Artisan bread & fresh fruit. $9.29

S andwiche S
Laguna Club
Roasted turkey breast, Black Forest ham, & apple smoked bacon on
sourdough bread with lettuce, tomato, and mayo topped with melted
Provolone cheese & a side of honey mustard to dip in. $8.29
Sun Dried Turkey
Roasted turkey breast, avocado and spinach topped with Provolone cheese
and a sundried tomato pesto on a nine grain wheat baguette. $7.69
California Crab Cake
Blue crab cake with roasted poblanos & corn served open face on
ciabatta bread with a chipotle-mayo, avocado, sprouts and tomato. $10.29
Gypsy
Roasted eggplant and zucchini with spinach, red pepper hummus topped
with Havarti dill cheese and sliced red onions on Hippie style bread. $8.29

P anini S
Texas Wave
Roasted turkey breast, avocado, Roma tomatoes, Monterrey Jack cheese
& lettuce with chipotle-mayo on ciabatta. $8.29
Villa St. Jacques
Italian seasoned baked chicken breast, Black Forest ham, Swiss cheese & spring
mix with a pesto-mayo on focaccia. Grand-ma Violette says “Yum-Yum.” $7.89
Panini on the Gruene
Avocado, apple smoked bacon, Roma tomatoes, leaf lettuce, & mayo on focaccia
bread. Your life is gonna improve just looking at this sweet thing. $6.99
The Cubano
Slow roasted and seasoned pulled pork, Gouda cheese, lettuce, pickled
squash & red onions with a garlic chive aioli on torta bread. $8.29

S oup S

Hester’s Soup of the Day
Wouldn’t you love to come into a fully stocked commercial kitchen and create?
Well Hester’s does it each morning, just for you. Their culinary creations
know no boundaries when it comes to preparing the “Soup of the Day.”
By the cup. $3.79 By the bowl $4.79
Served with Baker’s choice of bread.
Please note: a split plate request includes an additional side and a charge of $1.99

