
S M A L L  P L A T E S
&  S H A R E A B L E S

TEXAS CHARCUTERIE

Various Texas raw milk cheeses,
Spanish Manchego, raw honey,
Italian coppa, truffle salami,
rosemay spiced pecans, quail
eggs.  Featuring a special
collaboration of our owner’s local
cattle and our chef’s local pork for
a beef + pork blend summer
sausage.  Seasonal additions.  
Choice of small or large.

20/35

CAPRESE

Fresh local tomatoes,
mozzarella cheese, basil from
our garden, local olive oil,
served with toasted baguette 

13

BREAD PLATTER

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

SMOKED ALASKAN
SALMON RILLETES

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

26

15

HERBED WHIPPED POTATO                                           
HAND-CUT FRIES WITH TRUFFLE MAYO                                                   
SOURDOUGH BAGUETTE SLICES
SIDE SALAD (HOUSE OR CAESAR)                                    

A C C O M P A N I M E N T S

8

9

5

8

KALE DIP BREAD BOWL
A Fairytale sourdough loaf carved
into a bowl filled with a rich
cheesy mixed greens dip.
Featuring kale, spinach, collards,
and Sullifarm bacon 

25

CAESAR SALAD

Local lettuces, caesar dressing,
herb croutons
*add grilled local chicken $9

14

HOUSE SALAD

Local lettuces, house-made ranch,
seasonal sliced vegetables,
herb croutons
*add grilled local chicken $9

14

RIBBONED THAI CUCUMBER

Fresh local cucumbers with a
sweet and spicy thai dressing &
roasted peanuts 

8



M A I N S

CHIMICHURRI TEXAS
WAGYU FLAT IRON

45

6 oz Rosewood Ranch steak,
whipped potato, demi-glace,
seasonal vegetable medly
sauté, avocado lime jalapeno 

CHICKEN WALNUT
LINGUINE  

Italian walnut sauce, truffle

28

TEXAS WAGYU RIBEYE

14 oz Rosewood Ranch steak,
herb compound butter,
seasonal vegetable medly
sauté, whipped potato, demi-
glace 

75

SEA BASS & 
ACINI DE PEPE  

Lemon caper white wine
reduction, shiitake mushroom,
sauteed seasonal vegetable 

60

KOREAN BEEF BULGOGI
WRAPS

Shaved, marinated, & stir-fried
wagyu, crispy rice noodles, on
romaine lettuce, sesame seeds,
scallions, chili crisp, kimchi

25

BRATWURST

Sullifarm Bratwurst sausage,
Fairytale poppyseed bun,
house fermented sauerkraut
from local cabbage, Russian
dressing, & hand-cut fries 

21

TEXAS WAGYU FILET 72

Texas Rosewood 6 oz Wagyu
filet, pappardelle pasta, sherry
shiitake cream sauce

PORK CHOP & SUCCOTASH

Sullifarm pork chop on a
succotash bed- local corn,
peppers, peas and beans.
With our popular avocado lime
jalapeno sauce

32

SPICY SHRIMP PASTA

House-made sauce from local
tomatoes and tarragon, fresh
shrimp from the Florida coast   

32



Windy Meadows Farm Campbell TX - 
pasture raised chicken 
Sullifarm and Kitchen Hooks TX -
pasture raised pork 
Rosewood Ranches Wagyu Beef Ennis TX - 
steaks
BFT Ranch Beef Ben Franklin TX - 
grass finished beef 
Nonni Quails- 
quail eggs
River Bluff Ranch - 
chicken eggs
Fairytale Garden & Farm Texarkana TX - 
sourdough bread & baked goods
Binning Farm Maud TX - 
herb bread, organic fresh produce
Paris Naturals Paris TX - 
organic fresh produce
Capers N Conns Farm -
organic fresh produce
Yorks Produce -
fresh produce
Hill’s Farm Hooks TX - 
organic fresh produce
River Whey Creamery Schertz TX - 
raw milk cheeses
Veldhuizen Cheese Shop Dublin TX - 
raw milk cheeses
Texas Hill Country Olive Co Dripping Springs TX -
olives, olive oil 
Alaskan Salmon Company - 
wild caught salmon and cod
Ramage Farms Hooks TX - 
pecans
Powell Farms - 
pasture raised chicken
Gateway Farmers Market Vendors - 
seasonal produce

 

OUR
PARTNER
FARMS,
RANCHES,
CREAMERIES,
PURVEYORS,
BAKERS,
FISHERS,
AND MAKERS 

Notes about The Primary Commons Menu..
Our steaks are best served rare to medium.  We can cook
beyond medium, but the integrity of the dish, as well as
wait times, are not guaranteed at well done temperatures.  

Please ask your server for suggestions on what menu
items can accommodate various dietary restrictions.  Our
chefs do offer customizations that are not always
represented on the menu.  

 
Our menu is truly seasonal!  This means sometimes your
favorites come and go with the seasons.  Our menu reflects
that natural fluidity, hence the menu items changing week
to week!  Our seasonal produce availability also changes
daily, ask your server for any current sides that are not
represented on the printed menu 

 
Parties of 10 or more have an instituted service charge of
20%.  Additional tips are not expected but always
appreciated for excellent service! 
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