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SMALL PLATES
& SHAREABLES

SPINACH & ARUGULA

14

CITRUS SALAD

L ocal winter spinach, orange and
grapefruit, burrata, fig balsamic

THREE CHEESE SPINACH + 16

KALE DIP

with Sullifam bacon, served in a
Fairytale Farm'’s sourdough bread bowl

TEXAS CHARCUTERIE

28/16

Olives, cheeses, sourdough breadsticks-
all grown or made in Texas- Italian cured
meats, seasonal additions.

Choice of small or large platter

BREAD PLATTER 12

Maple cinnamon butter, olive oil and fig
balsamic, house fermented mushroom

tapenade

SMOKED ALASKAN SALMON  4°

RILLETES

wild caught salmon smoked on property,
mixed with lemon herbed cream cheese,
spread on toasted sourdough baguettes
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NASH, TEXAS

MAINS

CHIPOTLE ANCHO CHILI

Texas wagyu and grass-fed ground
beef chili with kidney and pinto beans

SEA BASS & ACINI DE PEPE

Lemon caper white wine reduction,
shiitake mushroom, sauteed local
broccoli and peppers

CHICKEN CROQUETTE
CAESAR SALAD

Local lettuces, caesar dressing,
parmesan mousse

GRASS-FINISHED BEEF
BOURGUIGNON

red wine based beef stew with local
carrots, pearl onions, served with a
mini sourdough loaf

CHIMICHURRI TEXAS WAGYU
FLAT IRON

Whipped potato, confit cabbage with
miso butter, avocado lime jalapeno

CHICKEN WALNUT
LINGUINE

Italian walnut sauce, truffle

TEXAS WAGYU RIBEYE

Herb compound butter, sweet potato
with homemade marshmallow, confit
cabbage with miso butter

DESSERTS

BANANAS FOSTER 9

Blue Rooster vanilla ice cream

S’MORES MUG 10

Homemade marshmallow,
chocolate mousse, graham cookie crumble

LONDON FOG TART

Lemon curd, earl grey whipped cream,
graham cookie crumble
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