
BREAKING BREAD 
 
 

Buttermilk Biscuits (3 pc) 

with Texas Honey Butter & House Made Preserves | 8 
 

Warm Banana Bread (3 pc) 

with Texas Honey Butter | 8 
 

Cinnamon Sugar Beignets 

Foster Sauce | 8 
 
 

BRUNCH STARTERS 
 

Dean’s Tortilla Soup  
with South of the Border Flavors | 17 

 
Avocado and Herb Ricotta Toast 

House Made Sourdough Bread, Sunny Side Egg, Tomato Jam, Fried Capers 
and Arugula/Dill Salad | 14 

 

Yellowfin Tuna Crudo 

Caramelized Onion Aioli, Preserved Lemon Vinaigrette, Oven Roasted Cherry Tomatoes, 

Fried Cappers and Toasted Bread Crumbs | 16 

 
Jaxson and Campbell Pancakes 

Vermont Maple  Syrup, House Made Bacon & Whipped Butter | 14 
 

Jordan’s French Toast 
with Lemon Curd, Strawberry Pearls, Amaretto Whipped Cream 

and Toasted Crushed Almonds | 16 
 

Sunday Morning Chilaquiles 
Sunny Up Egg on Avocado Puree, Watermelon Radish, Cilantro, Queso Fresco 

and Two Salsas | 14 
 
 
 

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illness. Please inform us of any allergies or dietary restrictions** 

Fearing’s Restaurant at The Ritz-Carlton, Dallas 
2121 McKinney Avenue, Dallas TX  

214.922.4848 



BRUNCH ENTRÉES 
 

Jumbo Gulf Crab Cake Benedict 
Poached Farm Eggs,  Homemade English Muffin, Tomato/Horseradish Hollandaise, Arugula  Salad | 28 

 
Pan Seared Bay of Fundy Salmon 

on Pepita Pesto with Jeff’s Tomatoes, Charred Cucumber, 
Grilled Corn Salad and Basil Aioli | 32 

 
Granny Fearing’s ‘Paper Bag Shook’ Fried Chicken 

All Day Green Beans, Whipped Potatoes & Tomato Gravy | 24 
 

Carmella’s Truck Stop Buffalo Enchiladas  
Basted Farm Egg, Smoky Black Bean Puree, Queso Fundido | 24 

 
The 2121 Cobb Salad with Chicken Fried Lobster 

Crumbled Bacon, Charred Corn, Hass Avocado, Grated Farm Eggs 
& Smoked Chèvre Herb Dressing | 33 

 
Dr. Pepper Braised Short Ribs 

Whipped Potatoes, Honey/Thyme Glazed Carrots 
and Tobacco Onions | 30 

 

House Made Campanelle with Jumbo Shrimp, 
English Peas, Confit Fennel, Assorted Mushrooms, Zucchini 

and Lemon Butter Sauce | 26 
Vegetarian | 22 

 
Grilled Texas Wagyu Beef Burger 

Dean’s Secret Sauce, Smoked Bacon and Sharp Cheddar Cheese, 
Toasted Brioche Bun with House Cut Rosemary Garlic Fries  | 24 

Substitute Truffle Fries | +4 
 
 

BRUNCH DESSERTS 
 

  Wild Blueberry Fried Pies 
with Meyer Lemon Curd & Madagascar Vanilla Bean Ice Cream | 16 

 
Granny Fearing’s Banana Pudding 

with Toasted Meringue & Cinnamon Sugar Beignets | 16 
 

Peach Melba 
with Citrus Olive Oil Cake, Texas Peaches, 

Raspberry Sauce & Madagascar Vanilla Bean Ice Cream | 16 


