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The Basic burger / 11 p Sm® e > § = —_—
Brisket Burger, mayo, mustard, lettuce, tomato, red onion, bacon, g - ) EE 3 » ﬁ o g g g o
ch
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> BA R (Onion Ring, Mushroom & Goodness) / 12 ',;5 g8 238 E; g B TASTES GREAT 140Z. BOTTLES JUST FOR YOU
Srisket Durger, big onlon ring, roasted oriminis, port sahs, grain E® 8 g E ® 3 P 512 Pecan Porter coffes, molasses, roasted
R e B me 1t 5 gl g fiEiis BIN 25 rar Kot et
E g ® 3 = Dr. Loosen Riesling Stone IPA citrus, bitter/6 Delirium Tremens sweet, de m
Remoulade dipping sanes b “?md rkm /eelca&unwvewes arugula iy 3 Eg & 82 g2 TRABEk pinoerdly’ SumigcnElane 7 80 Firemans #4 Blonde Ale clean malts, notes/10
Remoulade dipping sauce Slow roasted pulled pork, sw , ' 5 3 = o g , s7  $25 ) et crten. bitter/6
flantro, W.C. BEQ, crispy baguette B ne B Ba 23 Mezzacorona Pinot Grigio grains, lemon/8 Duvel light, crisp,
Deviled Eggs / 5 ° o “'E SEV 8F %3 % Red Knot. Chardonnay pid gg North Coast Red Seal Ale maky, light hops/6 Rogue Dead Guy Ale grapefruit, hops/6
Smoked trout, pickled red onion, Chicken & Cheese Melt / 11 =] <3 EE 2 ] 5 E Acre Chardonnay 87 Dog Fish 90min IPA hops, citrus, dry finish/8 Sam Smith Nut Brown malty, sweet
pesto mayo, avocado, bacon, tomato, lettuce, dill ES ge Grey Stone Cellars Cabernst 87 8§25
micro mint basil RO“N chicken, y & ' ' ' » <] E' P (7)) \é E o & Meriot $7  $25 Golden uonmm malty. spicy mid toasted nutty/7
Hummus / 6 VAT, E :Sg s g 8¢ B E Jade M flavors, bitter/8 Old Speckled H;;.m:whcamn;:l, tgff;e‘.ht:éﬁ
grille Stack / 11 & E 3 Magic Hat #9 apricot/6 Victory Prima ig hops, fresh,
Suon Tone Tomatees. e mwmmmmmmmm g’ F ‘E: E N > %’ Dales Pale Ale big hops, creamy malts/6 Sierra Nevada Torpedo hoppy, bitter/5
3 Little Pigs / 11 fummis ' £ Bm 35 Lagunitas IPA crisp, citrus/6 Urthel Samaranth swest, bitter, 11%abv/10
' Suicide Chocolate, roasted Chimay Blue caramel malts, toffee
Pulled pork, napa slaw, whiskey BEQ Pastrami Melt / 11 - - LaMarca Prosecco $9 8§35 Commercial
sauce, g!?ispy onions :I!(?:se rubbed and smo/kod. pickled cabbage, mornay cheese é’ @ e %'@ <§' E Gruet Blanc De Noir $9 $35 malts/6 sweetness/11 rratte
sauce, whole grain mustard, marble rye gg 8 a § %z 8 Franciscan Sauv Blanc ;’g gg mmgrommwmhmr. cl:hn/alyoned bready malts, wheat, ,

: B ’ ' | « Kaiken Malbec sweet, sour spices ;
:::k:&curodmo&m ra/r;:beadand TES g EE Eg gg E H3 Merlot Colombia Crest $9 gs First Class Flight Pick any 4 beers/185 Chimay White sweet, cloves, cmm;mon/lo
made cheeses a @ § o Nugan Shiraz $9 5 Heineken apple, light toasted malt/6

nouse - . g.‘.'; 2 % gg g a E De Loach Pinot Noir $9 8§36 LESS FILLING 160Z. Corona crisp, refreshing/s
Texas Blue Crab Cake / 13 Holmes “Farm Bird” / 14 52 3 v ES 23 Picket Fence Chardonnay $o 3§30 Orignal Sin Hard Cider crisp, apple/6 Modelo Especial mild, refreshing/s
Napa slaw, remoulade Half spit-roasted chicken, sweet potato fennel hash, roasted 25 3: 2 g g ﬁ - &’ North Coast Scrimshaw balanced sweet & Michelob Ultra light, light, light lager/8
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Mesquite Grilled Mussels / 12 shallot herb jus 52 g g % w %‘.‘ gg BIN 45 t;:itvtzrgs‘k B Bk A grape, Bucklers non alcoholic/4
Smoked chili butter, fennel, swiss chard, & . g § 8 Lager
: K s tasso ham Oak “stedh bed ﬁo?:toesandvegetables g2 § FE g—m Decoy Chardonnay $11 8§45 m/mmn banana. bitter/8 BOTTLES POR SHARING
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g:::::z;d' B i E E %g g g ':g :ﬁcunm;mm o ot Tt :i; ::g Mamas Little Yella Pils crisp, light, sweet/5 Arrogant Bastard (650ml) earthy, muted
BNS ted Bone Q@ < B o Hayman Meritage $11 845 Brooklyn Amber Lager crisp, honey, citrus/6 hops/12
g?:f/ 3 mgs om.l:r“‘m i ok Ghop / 17 g’{g 3 g i E E % ; Dx-yCm:c?;lem $11 845 Slm:u‘lo:k malty, bready with a smooth Wmv(nom) yeast, fruit,
o - inish/ 008
Romaine, egg, garlic croutons, grape Slow roasted chop, fire roasted poblano and Texas corn grits, 5 g g R g % o g_ﬁ Flora Springs Merlot $11 $45 ::p ;Proo 1 (¥80m1) mary, nope/19
tomatoes, tarragon vinaigrette mesquite grilled okra, Fairfield peach bourbon glaze e g s g = g g .Arnoldsa Fancy Lawnmower sweet, klynm!-oca.lu. (BL) caramel matta totfos
< & florel, ho; Chimay
cken & Spinach / 11 Mesquite Grilled Redfish / 19 ] Franconia Lager hops, crisp, smooth/S sweetness/ 130
gI:iwroastedctfmn, sp<nach, bourbon Farm raised locally, orzo pasta, spinach, tomatoes, parmesan, g ‘55 §=’ BIG BIN Miller Lite light lager/4
cranberries, raisins, dill havarti, spiced citrus-butter vinaigrette - Pop Pink agne $14 Coors Light light. lager/4
pecans, apples, bacon, clirus-yogurt North Texas Raised 10 oz. Ribeye / 24 Rombauer Chardonnay $20 Bud Light lignt lager/4
vinaigrette Mesquite grilled, smashed potatoes, roasted broccoflower, ) g@ s' g9 ;. = R E The Spur g Rotating Tap Ask server for details
Steak & Egg / 12 smoked chili butter g 'mlé'- g g 5 gg mmmumn "‘m‘“mw $200 Coach Flight Pick any 4 beers/10
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Mesquite grilled fiat iron, mustard seed Panko Crusted Rainbow Trout / 16 g oW 58 §
vinaigrette, green beans, onion, tomatoes, Local pea succotash, swiss chard, citrus tomato broth § ® =g 3 g B §
white cheddar, olives, potatoes, sunny side Wz E k ea E
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griled Texas seasonal stone frutt Ripped roem ' 58 S8 %5 B 529828 £5828¢ 98- £1.33 51§58 082933 «e%”gﬁgs G53ri83%ngses, 20009 0,008 Do
Butterscotch Bourbon Gréme Brules / 7 & il 78 B, AT Pl FE T L bt s L LRI LT PrE EELE R FE FE Sas SEEiENaERIEIeal u“"““»‘gﬂbggg
Watermelon & Heirloom Tomato / 11 (Candied bourbon topping ® ©“Ea ‘3 25 °m E’Sﬁ ég;mggﬁ?g,.cc P EE g %g%-‘-@cﬁgiémiéss%» a:xn:gp_,, ‘3“‘5853353 FEREPEPYAE
Arugula, yellow & red watermelon, local oW E8& &7 wr ¥ §-mge=, §§3§§§§m %8533 ip mggggmn 55708 2 323;5: %Egg%a,g g gZda E&’
s /L 8 f5. 1f s Pttt e R LA T T R
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& Focaccia / 13 OUR SIDES - 5and cut ¥rench Fries, Kettle Chips, Sauteed s Eﬁ- § Sa 8§ g 1 '
Jumbo Shrimp, heirloom tomatoes, grilled Green Beans, Side Salad, Napa Slaw, Sweet Potato Hash, Orzo Pasta : ¢ 3o ‘E f ,
focaccia bread, spring onion vinagretie, w/ Spinach, Roasted Broccoflower, Smashed Potatoes, Pea Succotash, e ®
moezzarella, mixed greens Poblano Corn Grits, Grilled Okra, Roasted Vegstables & Potatoes




