
T R A D I T I O N A L
I R I S H  B R U N C H

C O M P L E T E L Y  G L U T E N  F R E E

C H E F  
K A Y  C E E
T I L L M A N

S C O N E S  W I T H  J A M
Scratch made scones with a homemade currant jam & clotted cream

W H I T E  P U D D I N '
Homemade pork & oat sausage with scratch bacon & onion marmalade 

S M O K E D  S A L M O N  F R I T T A T A
Served with a side of salad greens, dressed with

cucumber dressing & topped with fried leeks

C H O C O L A T E  M O U S S E

C A N D Y  B O X *
Potato candy, Yellowman candy & Irish cream-filled chocolate

T W I C E - B A K E D
S H E P H E R D ' S  P I E

Braised lamb piled in a baked potato, topped with Irish 
cheesy potatoes & fried leeks, served with scratch slaw

S T A R T E R S

E N T R E E S

D E S S E R T S

*contains peanuts

Chef's signature drink,  sweetened & served with lemon

B E V E R A G E S

I C E D  B A R R Y ' S  G O L D  T E A

A L S O  A V A I L A B L E
Hot Tea, Iced Tea, Coffee, Decaf Coffee, Coke, Diet Coke, Sprite, Dr. Pepper

Meals are $15 + tax per person.
Payment options include Cash, Mastercard, Visa & Discover.

For future reservations, email us at redroom@collin.edu or ask your server.
Menu subject to change without notice. 

 

D I N I N G  R O O M  M A N A G E R :  
J E S S I E  H A G A N

Velvety mousse laced with coffee & Irish whiskey,
topped with cream and shaved chocolate


