
RANCH HAND BREAKFAST $25
Wa g y u  S k i r t  S t e a k ,  F r i e d  E g g s ,  P o t a t o e s

bagel & lox $21
H o u s e  S m o k e d  S a l m o n ,  D i l l  C r e a m  C h e e s e ,
R e d  O n i o n ,  C a p e r s ,  E v e r y t h i n g  B a g e l  

biscuits & Gravy $18
H o u s e m a d e  B u t t e r m i l k  B i s c u i t s  &  R e d  E y e
H a m  G r a v y

CHILAQUILES $17
T o t o p o s ,  S a l s a ,  R e f r i e d  B e a n s ,  Q u e s o
F r e s c o ,  F r i e d  E g g

GREEN HOUSE BOWL $17
R o a s t e d  To m a t o ,  S c r a m b l e d  E g g ,
R o a s t e d  F i n g e r l i n g  P o t a t o e s ,  C h a r r e d
B r o c c o l i n i

FRENCH TOAST $15
M a c e r a t e d  B e r r i e s ,  M a p l e  S y r u p ,  P o w d e r e d
S u g a r

BREAKFAST CROISSANT $13
H a m ,  A m e r i c a n  C h e e s e ,  A i o l i ,  F r i e d  E g g ,
A r u g u l a

shortstack pancakes $13
T r a d i t i o n a l  S t a c k  o f  T h r e e  P a n c a k e s  S e r v e d
w i t h  M i x e d  B e r r i e s  a n d  F i x i n g s  

S u b s t i t u t e  f o r  s e a s o n a l  t o p p i n g  $ 2

THE TREV $12
B a c o n ,  S c r a m b l e d  E g g s ,  P o t a t o e s ,  T o a s t

`

`

LUNCH

`

`

WE ARE CONCERNED FOR YOUR WELL-BEING. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.PLEASE NOTE: OUR KITCHEN USES TREE NUTS AND PEANUTS.

FISH TACOS $25
B l a c k e n e d  F i s h  w i t h  S l a w ,  L i m e  C r e m a ,
S p i c y  C r e m a ,  S e r v e d  O n  C o r n  To r t i l l a s

farm house salad $18
C h i c k e n ,  Av o c a d o ,  B o i l e d  E g g ,  C h e r r y
To m a t o e s ,  B l u e  C h e e s e ,  B a c o n ,  a n d
H o u s e m a d e  S m o k e d  R a n c h  

caprese avocado toast $18
F r e s h  M o z z a r e l l a ,  To m a t o ,  B a s i l ,  M a s h e d
Av o c a d o ,  O l i v e  O i l

HILL COUNTRY PICNIC $18
P i m e n t o  C h e e s e ,  D e v i l e d  E g g s ,  P i c k l e d
O k r a  &  S o u r d o u g h

BREAKFAST CHEESEBURGER $18
W a g y u  B e e f  P a t t y ,  L e t t u c e ,  To m a t o ,  O n i o n ,
“ M e r r ”  s a u c e

a d d  b a c o n  $ 2
a d d  a v o c a d o  $ 3
a d d  f r i e d  e g g  $ 3  

FIRESIDE PANINI  $16
C h i c k e n ,  M o z z a r e l l a ,  To m a t o e s ,  P e s t o

grilled caesar salad $15
G r i l l e d  R o m a i n e ,  P a n k o ,  P a r m e s a n ,
H o u s e m a d e  C a e s a r  D r e s s i n g

a d d  c h i c k e n  $ 8
a d d  s t e a k  $ 1 2

b.l .t.  $12
B a c o n ,  B u t t e r  L e t t u c e ,  
H e i r l o o m  To m a t o ,  H o u s e m a d e  C i t r u s  A i o l i  

COFFEE & TEA

LATTE $6
H o m e m a d e  S y r u p s  :  Va n i l l a ,  C a r a m e l ,
L a v e n d e r ,  S i m p l e ,  H o n e y

M i l k  A l t e r n a t i v e s :  
A l m o n d  $ 2 . 5 0 ,  O a t  M i l k  $ 2

COLD BREW $7
CAPPUCINO $4
DRIP COFFEE $3
TEA $3

`

FROM THE OVEN

BUTTER CROISSANT $6
PAIN AU CHOCOLAT$5
MUFFIN $4
COOKIE $3

- L i m i t e d  q u a n t i t i e s  a v a i l a b l e  d a i l y -  

-AUTUMN BRUNCH MENU-



SHAREABLES

LONESTAR STEAMED CLAMS $29
S p a n i s h  C h o r i z o ,  F u m e t

BONE MARROW $28
P a r s l e y  S a l a d ,  T o a s t  P o i n t s

BAKED BRIE AND ROASTED
GRAPES $25

SMOKED SALMON RILLETTES
$20
F a r o e  I s l a n d  S a l m o n ,  To a s t  P o i n t s

BUTTERNUT SQUASH BISQUE $18
T e x a s  S q u a s h ,  P u m p k i n  C r é m e  F r a i c h e ,  
S p i c e d  P e p i t a s ,  T o r t i l l a  C h i p s

FRIED BRUSSEL SPROUTS $18
P e c a n  a n d  B a c o n  C r u m b l e ,  C i t r u s  G a s t r i q u e

WOODLAND TOAST $18
M u s h r o o m  F o n d u e  w i t h  C r i s p y  M u s h r o o m s ,
G r u y e r e

HAPPY HOUR

WEDNESDAYS
& THURSDAYS
5 :00-8 :00PM

-HALF PRICE-
MARGARITAS ,  OLD FASHIONS

& SHAREABLES

SIP INTO
THE

SEASON

`

SALADS

MIXED GREENS SALAD $18
G r e e n s ,  P o m e g r a n a t e  S e e d s ,  S w e e t  P o t a t o ,
S a l m o n  F i l e t

FRISEE SALAD $16
A p p l e s ,  C a n d i e d  P e c a n s ,  G o a t  C h e e s e ,
A p p l e  C i d e r  V i n a i g r e t t e ,  F r i s e e  G r e e n s

YOSE SALAD $16
F e t a ,  C o u s c o u s ,  C h i c k p e a s ,  T o m a t o e s ,
O l i v e s ,  H e r b s

MAINS

NY STRIP STEAK $55
A u  P o i v r e ,  S a u c e ,  F r e n c h  F r i e s

BONE- IN PORK BELLY $34
S m o k e d  T o m a t o  B r o t h ,  B r a i s e d  C h i c k p e a s ,
T o a s t  P o i n t s

LAMB SHANK BARBACOA $40
C h a r r o  B e a n s ,  B r a i s e d  C o l l a r d  G r e e n s ,  F r y
B r e a d

Grouper Gnocchi $45
B l a c k e n e d  o r  F r i e d  G r o u p e r ,  C h e r r y
To m a t o e s ,  C r e a m  S a u c e

`

PORK SCHNITZEL $30
J a l a p e n o  G r a v y ,  P o t a t o  S a l a d ,  C o l l a r d
G r e e n s

TURKEY LEG $27
T u r k e y  L e g ,  C o l l a r d  G r e e n s ,  M a s h e d
P o t a t o e s

Texas Chili $25
C h u c k  R o a s t ,  G o a t  C h e e s e  C o r n b r e a d

`

PURVERYORS

G e b h a r t  F a m i l y  R a n c h  -  S D
G r o o m e r ’s  S e a f o o d  -  T X
P e e l e r  F a r m s -  T X
R i v e r  W h e y  C r e a m e r y  -  T X
R i o  F r e s h  -  T X

-AUTUMN DINNER MENU-

DESSERT

GLUTEN FREE APPLE TART $16
S a b l e  C r u s t  w i t h  A p p l e  F i l l i n g  a n d  C a r a m e l
t o p p e d  w i t h  P e c a n  S t r e u s e l

CORNBREAD CREAM CAKE $15
C o r n b r e a d  C a k e  w i t h  W i l d f l o w e r  H o n e y
B u t t e r c r e a m  ( J e s s i ’ s  c h i l d h o o d  f a v o r i t e )

COFFEE CRÉME BRÛLÉE $15
V a n i l l a  B e a n  C r e m e  B r û l é e  w i t h  C o l d  B r e w
S y r u p

Deconstructed Pear Cobbler
$13
P e a r s ,  B r o w n  S u g a r  C i n n a m o n ,  C a r d a m o m ,
B r o w n  S u g a r  S t r e u s e l  a n d  W h i p p e d  C r e a m

WE ARE CONCERNED FOR YOUR WELL-BEING. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.PLEASE NOTE: OUR KITCHEN USES TREE NUTS AND PEANUTS.


