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Fried Green Tomatoes, Fresh Mozzarella, Fresh Basil & Balsamic Vinegar.

. Hand Selected Field Greens with Strawberry-Rhubarb Vinaigrette, Candied Walnuts
& Golden Raisins.
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Oak Grilled Dry Age Certified Angus Bone-In Cowboy Ribeye, Au Gratin Potatoes,
Oak Roasted Asparagus, Grilled Green Onion & Shiner Bock-Beef Reduction.
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Wholegrain Mustard Cedar Plank BBQ Red Fish with Creamed Chorizo Succotash,
Roasted Red Potatoes & Rainbow Carrots. Served With a Paprika Sauce.

Smoked Chicken Supreme with Garlic Buttered Wild Mushroom,
Creamed Spinach & Ancho Chile-White Wine Sauce.
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Vanilla Bean “Tres Leches” Cake with Mexican Sticky Toffee & Cream Cheese Mousse.
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Chocolate Bread Pudding with Bourbon Caramel & Malted Chocolate Mousse.
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