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GRILL

THREE COURSE PRE-THEATER MENU
AVAILABLE BY RESERVATION 5 - 6PM

Choice of Starter, Main, and Dessert
% Add 10 for Starter and 15 for Main

TO START

LOBSTER BISQUE

Créme Fraiche
18

TEXAS WEDGE

Baby Iceberg Wedge, Pico de Gallo, Micro Cilantro,
Crispy Pork Belly, Avocado Fan, Blue Cheese Dressing

15

FORBIDDEN RICE BOWL

Kale, Barley, Crispy Sweet Potato, Cherry Tomato, Pickled Onion,
Sweet Pepper, Avocado, Yogurt Cilantro Dressing

18

OYSTER ROCKEFELLER®

Creamy Spinach Pernod Sauce
15

O SEARED SCALLOPS?

Sliced Pork Belly, Tequila Beurre Blanc, Cajun Caviar
23

CARROT SOUP
Candied Pecans, Carrot Cake Crumble, Micro Basil
15

GEM CAESAR

Shaved Parmesan, Chive, Anchovy, Caesar Dressing,
Sweet Potato Pistachio Olive Oil Biscotti

18

FOCACCIA BOARD

Garlic Confit, Whipped Goat Cheese,
Rosemary Texas Olive Oil, Balsamic

15

OCLASSIC STEAK TARTARE?

Bone Marrow Aioli, Quail Egg, Crostini, Roasted Jalapeno
22

CHIPOTLE SHRIMP

Spinach & Mushrooms, Sweetened Citrus Butter
18

OCEVICHE?

Ahi Tuna, Scallops, Shrimp, Jicama, Peruvian Potato, Orange
Supremes, Fennel, Citrus Ginger Marinade, Micro Basil

21

MAIN

SFILET MIGNON
Prime Aged Center Cut 7 oz Filet Mignon, Sautéed Spinach,
Duck Fat Latke, Sauce Périgourdine or Café De Paris Butter
65

SEARED HALIBUT
Carnival Cauliflower, Warm Grain Salad,
Sweetened Yogurt Glaze, Lemon Confit

35

SPINACH SPAGHETTI

Coconut Cream & Spinach Sauce, Tomato & Pepper Relish,
Chipotle Whipped Mascarpone, Parmesan Crisp

28

SVENISON CHOP

Gin Mule Reduction, Sweet Potato Puree,
Candied Pepitas, Pomegranate

45

OBRAISED SHORT RIB*

Dark Lager Reduction, Cheddar Crits,
Baby Carrot, Pearl Onion Tomato Ragout

45

SJUMBO LUMP CRAB CAKE

Sautéed Vegetables,
Roasted Green Chili Cream Corn

45

WHISKEY INFUSED BREAST OF DUCK*

Sugared Baby Carrots, Wild Mushroom Risotto,
Balsamic Blood Orange

40

SEARED FAROE ISLAND SALMON

Peruvian Potato Puree, Broccolini,
Roasted Baby Carrots, Chimichurri

30

THE CATTLE BARON BURGER*

Cured Pork Belly, Lettuce, Tomato, Onion,
Black Garlic Charcoal Aioli, Smoked Cheddar or Swiss

30

ADDITIONS

Fries 5
Potato Latke 7
Potato Puree 8

Crits 6

Broccolini 8
Roasted Carrots 8
Sautéed Spinach 8

Risotto 10

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



OLD FASHIONED

THE JESSE TX REVOLVER
Uncle Nearest and Smoked Chili Bitters TX Bourbon, Fernet, Maple
15 18
THE DAVID THE KOOPER
Maker's Mark and Angostura Bitters Kooper Rye and Cherry Bitters
16 18
SPARKLING & CHAMPAGNE o
Piper Sonoma, Sparkling, California, NV 12
Pierre Sparr, Crémant d'Alsace Brut Rosé, France, NV 12
Piper Heidsieck, Champagne, Extra Dry, France, NV 18
Charles Le Bel, Champagne, Brut Inspiration 1818, France, NV
WHITE & ROSE
Sinegal Estate, Sauvignon Blanc, Napa Valley, 2020 16
Frank Family Vineyards, Chardonnay Carneros, California, 2021 18
Léon Beyer, Riesling, France , 2020 16
Domaine Laroche, Chablis, St. Martin, 2021 17
Chateau de Berne, Méditerranée Romance Rosé, France ,2021 14
Angels and Cowboys, Rosé, Sonoma County, 2022 13
Wine Art Estate, Sauvignon Blanc Blend, Greece, 2021
RED
Frank Family Vineyards, Pinot Noir Carneros, California, 2021 18
Moillard Bourgogne, Pinot Noir, France, 2021 15
Penner Ash, Pino Noir, France 2021 23
Daou, Bodyguard, Red Blend, Paso Robles, 2020 16
Boroli, Barolo DOCG, Nebbiolo, Piedmont, Italy, 2017 21
Chateau d'Armens, Saint-Emilion Gran Cru, Merlot , France, 2019 16
Beaulieu Vineyards, Cabernet Sauvignon, Napa Valley, 2019 16
Austin Hope Winery, Cabernet Sauvignon, Paso Robles, 2020 13
Tenuta di Nozzole, Chianti Classico Riserva, Nozzole, Italy, 2019
Chateau La Nerthe, Chataeuneuf-du-Pape, Syrah, France, 2019
Bodega Catena, Paraje Altamira, Malbec, Mendoza, Argentina, 2019
Mullan Road Cellars, Cabernet Sauvignon, Columbia Valley, Washington, 2018
DRAFT BOTTLED
Chimay Tappist Belgium White Label 10 Lone Star Lager 7
Zilker Brewing Icy Boys Lager 8 Shiner Bock Dark Lager 7
(512) Brewing Pecan Porter 8 Dos Equis Golden Pilsner 7
Seasonal Draft - See Server For Details 8 Stella Artois Pilsner 7
7

Real Ale Fireman's 4

750 ml
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