Slartcrs

Cannellini Bean Hummus 9R
Waood Fired Flatbread, Extra Virgin Olive Ol

C]ﬂiclccn [ ettuce Wraps 8
Romazine, Palsamic Glaze, Portabella Mushrooms, Parmesan, T omato

Onion Rings 8
Shiner Bock Patter, Avery |sland Ajoli

Sweet Com Kisotto [Fritters 7
Basil Ajoli

Prime Steak Tacos 8
_]“cqu{Ja Fickled Onions, Dr. f‘chcr Barbecue, Flour T ortillas

Wood Fired SFinad\ and Artichokc Dip 8
Smoked Artichoke Hearts, Fresh Comn T ortilla Chips

Wooc] Fired I:]atbrcacls
T omato Basil Flatbread g
Caramelized Onions, Wood [Fired Tomatoes, (Goat Cheese, Basil
Reotisserie Chicken Flatbread g
Diced (Chicken, Grilled Fortabella Mushroom, Bsacon, ( heese

551rimP Flatbread il
Chile Rajas, Asadero Cheese, Cilantra
Ancho Prime Steak Flatbread iz

Carmelized Onion, Asadero, Blue Cheese, PBalsamic Glaze, Cilantro

Quick | unch —-Soup & Salad 8
House Made Scup with Artisan salad or (Caesar salad

Soups and Salads

butﬁcmutﬁquaslﬂ Soug 5
Rioasted EarlicGrontons

Daily Soup 9
B e Siomeror Todlags Sl e

Artisan Mixed Green Salad 3
Diced Jicama, Black Mission [igs, T oasted FPepitas, Grape T omato

Caesar Salad 5
Romaie (et Pamieoan: Tunes A bssr Dreasing

leeberg Wedge 7

6!uc (heese, Gra;): T omatoes, APPJC Wood Bacon, Walnuts

E ntrée Salads
Wild Wood SPinach Salad 14
Diced Chicken, (Galden Raisins, Walnuts, Bacon, Qrange Vinaigrette
Mediterranean Shn'mp Salad 13
Roasted Vegetables, QOlives, Cucumber Goat (Cheese Vinaigrette
F ntrée Caesar Salad
With Grilled Chicken Breast i
With Grilled Hanger Steak 13
With Gn]lcd Salmon 15

See Dinner Menu for more Steak and Seafood Selections

Consuming raw or undercooked mecats, Pmﬂtnj. or scafoad may increase
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your risk of food borne illness.

Sandwiches

" Certified Angus Boeef Cheese Burger

Weod Grilled 8oz, [resh Ground Chuck, Hand-Cut Fries
Chefs Choice E)urgcr

Ask Your Server for T eday's Selection
Cl’lidu:n DBreast Sanc[wich

[Tocaccia, Mixed (ireens, Parmesan, Sweet [alsamic Mayo
Opcn Faced Beef T endedoin

Caramelized Onion, Mushrooms, (sreen Peppercom Sauce, Fries

Entrccs

Add a Soup, Artisan Salad or Cacsar Salad to Any F ntrée for s4

Doubh: 5moi<cd Forh Forterhouse

Roasted Foblano (rits, Maple Pyrandy Sauce
Prime Hangcr Steak

[Mand Cut Fries, Green Peppercom Sauce
Sweet T ea Rotisseric Chicken

Reoasted Poblane Grits, Dr. Fepper Barbecue
Herb Grilled Chicken Breast

Seasonal Vegetables, | emon Bourbon Vinaigrette
Woed Grilled Fresh Atlantic. Salmon

Pasmati Rice, Jicama-Cucumber Salad, Tomatillo Sauce
Shiner Bock Fish and Chips

Parmesan [and Cut Fries, Avery |sland Tartar Savee
Fan Seared Shn’mp

(apellini Pasta, | emon, Wine Reduction, (Garlic, Temato
Wood Fired Chicken Macaroni

Mushrooms, Bacon, Sweet Feas, Three (Cheese Sauce
Hiclcory Smaked babg Back Ribs

Hand-Cut Fries, Napa Cabbage Slaw
Fiﬁ[" Tacos

Crispy Cod, Flour T ertillas, Green Chile Nachos

Sides
Fresh AsParagus or (rilled Seasonal Vegetables

Weed Fired Mac! i Cheese or Crcamy (Garits with Poblano
Hand-Cut Fries or House Made Sweet Potato ChiPs

Dcsscrts

Cinnamon f)rancl_q Cr&mc brulcc

TracE\hona| Baked Custard with C\'nnam(m and Brandlj
Gr‘i"ccl FincaPPIc [ce Cream

Clnnamon T ostada, (aramel Sauce
TriP]c Chocolate Cake

Chocolate Mousse, Chocolate (Ganache
House Made ‘Smorcs

Grahan' Cracker Cunicics, Ganachc, Charrcc{ Marshmallow
Lcmon E)|ucbcrry Cl'lc.csccalcc

Chantilly Cream

]ncluirc about our (Gluten Free Menu and Medi Menu




Shrtcrs and Hatbrcads
Cannc”ini Bean Hummus 9
Wood Fired Flatbread, Fxtra Virgin Olive Oil
Ci'u'ckcn | ettuce Wra!:»s 8
Romaine, Palsamic Glaze, Portabella Mushroems, Parmesan, Tomato
Ohion Rings 8
Shiner Bock PBatter, Avery Jsland Ajoli

Sweet Com Risotto [Fritters 7
Basil Aioli

Prime Steak Tacos 38
Tequila Pickled Onions, Dr. Pepper Parbecue, Flour Tortillas

Woad [Fired SPinach and Artichoke Dip 8
Smoked Artichoke Hearts, Fresh Corn Tortilla Chips

T omato Basil Flatbread 9
Caramelized Onions, Wood [Fired Tomatoes, (ioat (Cheese, asil

Rotisserie C[’!iclocn Flatbread 9
Diced Chicken, (Grilled Portabella Mushroom, Bacon, Cheese

Shrfrnp r'-iatbrcad 11

Chile Kajas. Asadero Cheese, Cilantro
Ancho Prime Stca[c Flatbread P2
Carmelized On;on, Asadero, Blue Cheese, Balsamic Gilaze, Cilantro

SouPs and Salads
DButtemut Sc.luash Soup )

Roasted Garlic Croutons

DailB Sou? 5
Ask Your Server for Toc{a_q’s Selection

Avrtisan Mixed Green Salad 5
Diced Jicama, Black Mission I:gs, T oasted Fcpftas, Grapc T omate

Cagsar Salad o
Remaine, Cirated Farmesan, [House Caesar Dressing
leeberg Wedge 7

Plue Cheese, Grape Tomatoes, Apple Wood Bracan, Walnuts

Wild Wood Spinach Salad i}
Dicad Chicken, Golden Raisins, Walnuts, Bacon, Orange Vinaigrette

Mediterranean Shrirnp Salad i3
Roasted Vegetables, Olives, Cucumber (Goat Cheese Vinaigrette

[ ntrée Cacsar Sa]ad
With Gr‘ilic& C]'nicl:cn E)rc.ast i1
With Grilled Hanger Steak 14
With Grilled Salmon 16

Sandwiches

Certified Argus Beef Cheese Burger 10
Wood Grilled 8oz. Fresh Ground Chuck, Hand-Cut Fries

Ci‘icf’s Choicc Burgt:r 11
Ask Your Server for T oday's Selection

(Chicken Breast Sandwich 10
Focaccia, Mixed C]rccns, Faamnsaru Sweet Balsamic Mayo
O]Dct‘t Faced Beef Tenderdoin 11

(aramelized Onion, Mushrooms, (Green Fcppcrcom Sauce, [ries

|m:|uire about our Gluten Free Menu and Medi Wcightioss Menu

uality, Prime and Fresh Certified Angus Steaks
Add a Soup, Artisan Salad or Caesar Salad to Ang Entrée for $4

FPrime HangchtcaE 18
Olive Qil Mashed Yukon Gelds, Green Peppercorn Sauce

Certified Angus PBeef Ribcgc Steak 21
Baked Fotato, T omatillo Butter Sauce

Choice Grilled T enderoin
6 oz, Asparagus, Ked Chile Fotata Furee, Lime Butter 24
9 oz., A.—;Faragus, Red Chile Potato Furee, | ime Putter 29

Doub[c Smolccd Forl( Forhzrhousc 15
Ci’camy Fablana (Grits, Maple Brandy Sauce

Dinner F ntrees

Sweet T ea Rotisserie Chicken 12
Creamy Poblane Grits, Dr. Fepper Barbecus

Herb Grilled Chicken Breast 11
Seasonal chmzbfcs, Lcmon f)curbon Vina\'grcttc

Wood Grilled Fresh Atantic Salmon 18
Basmati Rice, Jicama—(;ucumbcr Salad, T omatile Saucc

FPan Seared Fresh Chilean Sea Bass 24
Basmati Rice, Wilted Spinach, Sherry T omato Fyroth

Shiner Bock FFish and C[’\ips 13
Parmesan [Hand Cut Fries, Avc:rg |sland Tartar Sauce

Fan Seared 5|-|r'irnP 16
Capellini Pasta, |_emon, Wine Reduction, Garlic, Tomato

Wood Fired Chicken Macaroni 11
Mushrooms, Pyacon, ch:i: Fcas, Ti—m:c C,hccﬁc Saucc

Hickory Smoked Paby Back Ribs 15

HancJ—Cut [Fries, NaFa Cabbagc Slaw

Fish Tacos it
Cr\'.«ap_rj Cod, Flour Tortillas, Green Chile Nachos

Sides

Fresh Asparagus 4+
Girilled Seasonal chctalalcs i d
Crcamy Grits with Roasted Poblano +

Wood Fired Mac’ n? C[’mcsc 4

|_oaded Paked Potata ]
Dcsscrl:s
Cinnamon bmndﬂ. Creme Brulee 5

Traditional Bakcd Custard with Cinnamen and E)randg

Grilled FincaPP[c lce Cream 5
Cinnamon Tostada, (aramel :jaucc

TriPlc C!nocclatc C.al(c 5
(Checolate Mousse, Chocolate (Ganache

House Made ‘Smores 6
(rabam Cracker (:ooldcs, Ganachc, C}!arrcr] Marshma”ow
Lemon 5]ucbcn‘y (Cheesecake 6

Cheni—i”g (_rcam

Consuming raw or undercooked meats, Pouitrb\ or scafood may increase

your risk of food borne illness,
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