Our Famous
Chef’s Table

BLT Salad
Romaine, mixed greens, tomato,
bacon, ranch dressing

Classic Caesar Salad
Garlic croutons,
Parmigiano Reggiano

Sweet & Sour Slaw
Cabbage, carrots, apples, raisins,
red onions, sweet & sour vinaigrette
Macaroni Salad
Cucumber, celery, bell pepper,
tomato, scallion, yogurt dressing
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Seasonal Market Fresh Fruit

Chipotle Baked Mac & Cheese
Shredded cheddar, provolone, bread
crumbs
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Mixed Berry Swirl Cake
Chantilly cream,
raspberry creame anglaise,
strawberry caramel sauce
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Enjoy the flavors of
the season!
- Chef Hark Hatry
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Green Chili Pork Loin
Sautéed spinach, green chili sauce,
roasted peppers

Oven Baked Sriracha Chicken
Creamy polenta, diced tomatoes,
chopped parsley

Texas Baked Beans
Ground Beef, jalepeno, onion
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12hr Smoked Brisket
Trio of bbg sauce
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Warm Mustard Potato Salad
Parmesan cheese, red onion, scallion

Vegetable Rice Pilaf
Carrots, green peas, peppers, onions

Texas Mex Street Corn
Tajin, cotija cheese, cilantro
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Kale Parmesan Dip
Tortilla chips

Assorted Salumi

Local & Regional Artisan
Cheeses

Assorted Antipasti
Marinated mushrooms,
fire roasted peppers, country olives

Assorted Crostinis & Spreads
Fresh artisan bread, hummus,
honey, country jam
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