Small Plates
o Lemon Shrimp Lollipops 6 pc. 14
tomato-horseradish sauce
Beef + Avocado ‘Taco Crisp’ 7

salsa

Slow-Cooked Green Chili Pork +
Cheesy ’'Potato Chip Nachos’ 15
cambozola cheese | salsa | green chili | scallion

o Bacon Wrapped Sausage Sate 10
sauerkraut | dijon + morel
mushroom sauce | scallion

Iceberg ‘Slice’ Salad 10
tomato | egg | bacon | green chili | bleu cheese

Basil Caesar ‘Chop’ Salad 9
Salami | mozzarella | tomato | red
onion | artichoke | red pepper | croutons

Buffalo Mozzarella + Vine-Ripened Tomato 10
black bean | red onion | green chili @ ®
tortilla dust | scallion
Whole Wheat Spaghetti + Basil Pomodoro 9
tomato | chili flakes | basil pesto ®
N parmesan | butter | white wine P
Entrées
o Seared Flat Iron Steak + Idaho Fries 19

garlicky spinach | bordelaise | basil pesto. ®

o Lemon Seared Breast of Chicken 14
sautéed broccoli + onion | chicken broth | evoo &

o Local Beer-Braised Sausage ' 14
mashed potatoes | peppers-onion
tapenade | mustard gravy

oo Sriracha Glazed Salmon 13

green chili grits | avocado

Texas Smoked BBQ Glazed Pork Ribs = 17
big onion rings | butter corn + black beans

Lime-Marinated Shrimp +
Avocado Street Tacos 17
guacamole | lettuce | cheddar cheese
salsa | borracho beans
o Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your
risk of foodborne illness.
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Burgers + Sandwiches

All burgers and sandwiches served with choice of french
fries, onion rings, basil caesar ‘chop’ salad or fruit salad

o Cambria Cheeseburger 15
american cheese | lettuce | tomato
pickle | onion | 1000 island

Grilled Gruyere Cheese, Ham + Tomato
Sandwich with Tomato Soup 12
basil pesto | ritz crackers

o« Green Chile + Egg Angus Burger 15
spicy pepper jack cheese | over-hard egg
cilantro | avocado mayo

o Tex-Mex Angus Cheeseburger,
Guacamole + Mushroom 15
pulled pork | ham | jack cheese
onion rings | cilantro | bbg mayo

o Angus Burger with Pulled BBQ Beef 16
cheddar | lettuce | tomato | spicy aioli
Charred Tomato Basil Mozza-Sandwich 15

mozzarella | basil pesto | lettuce
red onion | lemon garlic | brioche bun

Turkey Avocado Sandwich 15
guacamole | tomato | red onion
lettuce | black pepper mayo | ciabatta

ﬂV N i
Sides
French Fries 56®
Beer-Battered Onion Rings 5 ©
Red Skin Mashed Potatoes 506®
Basil Caesar ‘Chop’ Salad 5
Garlicky Spinach 569
Sautéed Broccoli + Onions 56
Borracho Beans 4 @
Two Cheese Mac + Cheese 5
N ham | mushroom 4|

Desserts

Tiramisu 7
chocolate sauce | caramel grapes ®

Cheesecake Tart 7
balsamic strawberries | mint ®

Tres Leches Bread Pudding 7

vanilla ice cream | lime zest

@ Gluten Free ) Suitable for Vegetarians
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Bar Apps

Mushroom Braised Basil Meatball ‘Spoons’
morel sauce

Tomato + Pesto Crostini

Chicken Lollipops 10
buffalo bleu cheese dipping sauce
Chili-Basil Chicken Drumettes 11

bleu cheese dipping sauce

o Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne iliness.

Beer

Stella Artois
Corona
Shiner Bock
Beck’s NA

Bud Light
Miller Lite
Coors Light
Michelob Ultra

a o oo

Craft Beer

‘Gold Top’ Cider Austin Eastciders X
crisp apple cider with a sweet yet bitter finish

austin, texas abv.: 5.6% ibu: 9

‘Four Squared’ Blonde Ale Real Ale Brewing Co.
refreshing citrusy dry-hopped version of a blonde ale
blanco, texas abv: 5.6% ibu: 42

The Temptress’ Milk Stout Lakewood Brewing
smells like smores, tastes like smores, must be smores!

garland, texas abv: 9.1% ibu: 56

Craft Draft Beers

‘Lakewood Lager’ Vienna-Style Lager Lakewood Brewing 7
velvety caramel notes followed by a crisp citrusy hoppiness
garland, texas abv: 4.6% ibu: 25

Blood + Honey’ Pale Wheat Ale Revolver Brewing 7
unfiltered deep golden ale finished with blood orange zest + local honey
granbury, texas abv: 7.0% ibu: 20

‘Mosaic’\PA Community Beer 7
caramel maltiness balances the piney tropical fruit hoppiness of the
mosaic hop

dallas, texas abv: 8.6% ibu: 85

‘Velvet Hammer’ Imperial Red Ale Peticolas Brewing Co. 8
spicy, floral and citrusy hops followed by sweet toffee malt
dallas, texas abv: 9.0% ibu: 85
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Cocktails

Blackberry Watermelon Mojito 9
Bacardi Rum, fresh mint, lime, fresh watermelon,
blackberries, club soda

‘Triple C’ Cosmopolitan 11
Ketel One Vodka, triple sec, lime, cantaloupe juice

Basil Gin Smash 8
Beefeater Gin, fresh lemon juice, fresh basil

Cambria Simple Margarita 8
Agavales SilverTequila, fresh lime, agave nectar

Spiced Apple Manhattan 11
Bulleit Rye Whiskey, sweet vermouth, apple juice,
cinnamon, whiskey barrel aged bitters

Maui Mule 9
Tito’s Vodka, pineapple, fresh lemon juice, ginger ale

Strawberry Mint Spritzer (Non-Alcoholic) 4
Fresh strawberry, fresh mint, lemon-lime soda

Wine

Bottle Glass

Mumm Napa Brut Prestige (Sparkling) Split 12

Villa Sandi 7/ Fresco’ Prosecco Veneto, Italy 30 8
Argyle Brut (Sparkiing) Willamette Valley, OR 48

Hess ‘Shirtail’Chardonnay Monterey, CA 30 8
Butter Chardonnay California 38 10
Banshee Chardonnay Sonoma Coast 46 12
Tiefenbrunner Pinot Grigio A/to Adige, ltaly 30 8
Bastianich ‘Adriatico’ Pinot Grigio Friuli, Italy 38 10
Clean Slate Riesling Mosel, Germany 26 7
Giesen Sauvignon Blanc Marlborough, NZ 30 8
Rickshaw Cabernet Sauvignon California 34 9
Rodney Strong Cabernet Sauvignon Sonoma 42 11
Beringer White Zinfandel California 18 5
Banshee Cabernet Sauvignon Napa, CA 58

Leese Fitch Merlot California 30 8
Astica Malbec Mendoza, ARG 22 6
Disefio Malbec Mendoza, ARG 34 9
Picket Fence Pinot Noir Russian River, CA 34 9
Belle Glos ‘Mejomi’Pinot Noir California 42 11
Ken Wright Pinot Noir Willamette Valley, OR 62
Dessert + Port

Luccio Moscato Piedmont, ltaly 26 7
Taylor Fladgate Ruby Port Douro Valley, Portugal 7
Warre’s ‘Optima’10 yr. Tawny Douro Valley, Portugal 12



