
DINNER



Crispy Niman Ranch Pork Ribs 	 9

plumb barbeque sauce.

Bock Battered Quail with Chimichurri.	 10

Roasted Green Chili Queso	  7
house fried tostidos and escabeche.

Scampied Shrimp	 12

barbeque butter and house crackers.

Achotie Seared Chickpeas	 8

caramelized onion, roasted tomatoes, goat cheese and grilled pitas.

Broiled Gulf Oysters	 12

topped with parmesan creamed spinach, pernod, and smoked bacon.

Charcutrie Platter	 16

house cured meats, sausages, artisan cheeses, and grilled breads.

APPETIZERS

Fried Green Tomatoes	 9

with a crab roumalade salad & roasted tomato vinaigrette. 

Baby Romaine	 6	
creamy lemon garlic vinaigrette, shaved parmesan, pear tomatoes, and buttered croutons.

Rocket Salad	 7

candied pecans and pears, Texas chevre, and a Champaign vinagrette. 

Spinach Salad	 7

balsamic red onions, blue cheese smoked bacon vinaigrette, and chopped egg.

Chopped Salad	 6

parmesan, toasted almonds, sesame seeds, and creamy cider dressing. 

Roasted Ancho Tomato Soup with Smoked Chicken	 7

SALADS AND SOUP



Grilled beef T-bone 	 26

red chili cheese enchiladas, avacado salsa, and grilled red onions.

Pan Roasted Rosemary Chicken 	 18

creamer potatoes, harcot verts, arugula, and lemon fine herb jus. 

Oak Smoke Braised Beef Short Ribs 	 20

green chili grits and wilted spinach. 

Grilled Wild Boar Chops	 28

in a sour orange brine, and served with root vegetable gratin and sautéed rapini. 

Herbed Mustard Crusted Sea Bass 	 28

potato gratin, haricots verts, and horseradish buere blanc. 

ENTREES

GRILL AND SMOKER

FAMILY STYLE SIDES 6

Beef Tenderloin, 8 oz.	 26

béarnaise sauce.

Brown Sugar Crusted Beef Ribeye, 12 oz.	 24

beer battered onion rings. 

New York Strip Steak, 12 oz.	 26

hotel butter, and a micro green and tomato salad.

San Angelo Lamb Chops 	 28

jalapeno mint jelly.

Porterhouse Pork Chop 	 18

apple walnut slaw and fruited grain mustard. 

Smoked Natural Chicken 	 16

Oaxacan chocolate rub and avocado salsa.

Grilled Wild Salmon 	 18

cucumer, mint, and tomato relish. 

Grilled Ahi Tuna 	 21

fennel salsa verde. 

Smoked Prime Rib 	 22

horseradish cream and wild mushroom ragout.

All grill and smoker items served ala cart

Mac and Cheese

Ricotta Creamed Spinach

French Rried Potatoes

Loaded Mashed Potatoes

Cauliflower Gratin

Grilled Asparagus Hollandaise

Sauted Spinach

Haricots Verts with Tomato  
and Arugula

Pasta with Butter and Garlic

Parmesan Potato Gratin



Buttermilk Chocolate Cake

Coconut Cream Pie

Mixed caramel nut tart

Maple Brioche Bread Pudding
bourbon hard sauce.

White Chocolate Cheese Cake
mixed berries.

Blackberry Cake Cobbler
vanilla bean ice cream.

DESSERTS 6

DRINKS


