
SHRIMP & CRAB CAPELLINI*  ............................................... $32
capers, tomatoes, asparagus and lemon butter

SOUTHERN FRIED STUFFED CHICKEN* ............................. $28
fried chicken stuffed with creamy macaroni and cheese served 
over masa grits, seasonal vegetable and dr. pepper bacon jam 
(please allow 30 minutes to prepare)

SIMPLY SEARED SALMON* .......................................... $28

with seasonal vegetables

BLACKENED SNAPPER* ...............................................$38
blue crab etouffee, cilantro rice & seasonal vegetable

MEXI STEAK & FRITES*  ................................................ $36
grilled beef skirt steak topped with sonora sauce and Monterey 
jack cheese with garlic Parmesan fries

SIZZLING FAJITAS*    .................................................... $24

with grilled peppers and onions,sour cream, cheese, 
gucamole, pico de gallo, cilantro rice, charro black 
beans and flour tortillas

 & berries  $6

HOUSE SALAD
tomatoes, applewood smoked bacon, 
eggs, cheddar & croutons  $8

SOUTHERN COBB* 
grilled chicken, applewood smoked 

bacon, eggs, tomatoes, avocado, 
cucumbers, black olives & 

stilton cheese $15

CRISPY CHICKEN SALAD*
crispy chicken tenders, black bean 
& corn relish, cheddar cheese and

chipotle ranch  $14

LEAN GRILLED CHICKEN*
brie cheese, diced apples and walnuts 

with raspberry vinaigrette $16

SALMON SALAD*
with heirloom tomatoes, fried 
plantains, mango salsa and 
tamarind vinaigrette $20

sandwiches served with choice of french fries, 
house made potato or fruit cup 

CLASSIC BURGER*  . . . . . . .  . . . . . . . . . . . . . . .  $14

beef angus burger, lettuce, tomato & red onion

TEXAS CLUB . . . . . . . . . . . . . . . . . . . . . . . . .  $15

roasted turkey, country ham, smoked bacon, avocado, swiss, cheddar, 
bibb lettuce & tomato with chipotle mayonnaise on toasted wheat

TEXAS TORTA* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $16
beef fajita, poblano peppers, grilled onions, avocado, melted monterey 
jack cheese and chipotle mayonnaise

FRITO MISTO*    . . . . . . . . . . . . . . . . . . . . . . . . .......... $14

fried calamari and popcorn shrimp with 
cajun remoulade

CHICKEN FLAUTAS* .......................... $12
crispy rolled tacos topped with crema and 
cilantro; served with salsa

QUESADILLAS* .... black bean & corn $12 | beef or chicken $14
choice of beef fajita, grilled chicken, 
or black bean & corn; served with 
guacamole, pico de gallo & sour cream

POTATO & POBLANO EMPANADAS............ $12
with avocado cream

GUACAMOLE  .......................... $12

fresh avocados with onions, tomatoes, cilantro 
and lime served with housemade tortilla chips

CHILI CON QUESO ....................... $12

served with house made tortilla chips

CHOCOLATE CAKE $8

CHEESECAKE $8

CINNAMON SUGAR 
APPLE EMPANADAS $12

CHICKEN & SAUSAGE GUMBO*
topped with white rice $12

VEGETABLE SOUP 
hearty vegetable blend in a savory 

broth  $8

Mexi-Street Corn & Chicken Chowder
topped with cotija cheese, 
crema & fresh cilantro $10

CHICKEN PANINI* .. . . . . . . . . . . . . . . . . . . . . . . . . . . . $14
grilled chicken, mozzarella, tomatoes and pesto

EXTRAS  + $1.00
swiss | cheddar | american | bacon | mushrooms | grilled onions

LOADED HUMMUS....................... $16

olives, roasted bell peppers, tomatoes, feta, 
olive oil, vegetable crudite and grilled pita

GARDEN TACOS ..................................................... $18

poblano tacos, grilled onions, avocado, Monterey jack cheese in 
corn tortillas with cilantro rice and charro black beans

beef $36 | chicken $30 | vegetable $24

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne 
illness, especially if you have certain medical conditions.

Dinner Menu available Sunday - Thursday, 4:00pm - 9:00pm




