DINNER




APPETIZERS

Crispy NimaN Rancu Pork Riss 9
plumb barbeque sauce.
Bock BarTERED QuAIL wiTH CHIMICHURRI. 10
RoasTep GreeEN CHiL1 QUESsO 7
house fried tostidos and escabeche.
ScamMPIED SHRIMP 12
barbeque butter and house crackers.
AcHOTIE SEARED CHICKPEAS 8
caramelized onion, roasted tomatoes, goat cheese and grilled pitas.
BroiLep Gurr OYSTERS 12
topped with parmesan creamed spinach, pernod, and smoked bacon.
CHARCUTRIE PLATTER 16
house cured meats, sausages, artisan cheeses, and grilled breads.

SALADS AND SOUP
Friep 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 SaLap 7
candied pecans and pears, Texas chevre, and a Champaign vinagrette.
SpiNacH SarLap 7
balsamic red onions, blue cheese smoked bacon vinaigrette, and chopped egg.
CHOPPED SALAD 6
parmesan, toasted almonds, sesame seeds, and creamy cider dressing.
RoasTeEp ANcHo TomaTo Soup witTH SMOKED CHICKEN 7



ENTREES

GRILLED BEEF T-BONE

26

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

Pan RoasTEp Rosemary CHICKEN

18

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

Oak SmokE Braisep BEer SHorT Riss

green chili grits and wilted spinach.

GriLLED WiLD Boar CHops

20

28

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

HerBeEp MusTaARD CRUSTED SEA Bass

28

potato gratin, haricots verts, and horseradish buere blanc.

GRILL AND SMOKER

Beer TENDERLOIN, 8 0OZ.

béarnaise sauce.

Brown Sucar CrusTeEDp BEEF RiBEYE, 12 0Z.

beer battered onion rings.

New York STrIP STEAK, 12 0Z.

hotel butter, and a micro green and tomato salad.

San AnGeLo Lams CHops

jalapeno mint jelly.

PorTERHOUSE POorRK CHOP

apple walnut slaw and fruited grain mustard.

26

24

26

28

18

SMOKED NATURAL CHICKEN

Oaxacan chocolate rub and avocado salsa.

GRrILLED WILD SALMON

cucumer, mint, and tomato relish.

GriLLep AHI TuNa

fennel salsa verde.

SmokeDp PriME Ris

horseradish cream and wild mushroom ragout.

All grill and smoker items served ala cart

16

18

21

22

FAMILY STYLE SIDES ¢

Mac aND CHEESE

Ricorta CREAMED SPINACH

FrencH RriED PoTATOES

Loapep MasHeED PoTATOES

CAULIFLOWER GRATIN

GRILLED AsPARAGUS HOLLANDAISE

SAUTED SPINACH

Haricots VErRTs wiTH TomATO
AND ARUGULA

Pasta wiTH BuTTER AND GARLIC

ParMEsSAN PotaTo GRATIN



DESSERTS ¢

BurTERMILK CHOCOLATE CAKE WhiTE CHocoLATE CHEESE CAKE
mixed berries.
Coconut CreEaM PiE
BrackBerry CakeE COBBLER
MIXED CARAMEL NUT TART vanilla bean ice cream.

MarLe BriocHeE BrReap Pubppine

bourbon hard sauce.

DRINKS




