DECEMBER

FOR THE TABLE
GREEN CHILE WHITE QUESO

wings
10

fire-roasted chiles, queso blanco, and
yellow & blue corn tortilla chips

CRISPY CALAMARI

82° BONELESS WINGS

12

perfectly fried boneless wings. choice of sauce:
buffalo, bbq, miso honey, and ancho dry rub

13

***add shoestring fries for $3***

parmesan and arrabbiata

STUFFED JALAPEÑOS(5)

15

ground beef, cheddar-jack, wrapped
in bacon, and ranch

CRAB CAKES (3)

15

avocado corn salsa, roasted red pepper
rémoulade, and micro cilantro

SPINACH ARTICHOKE DIP

10

10
10

smoked mozzarella, spicy marinara,
and ranch

CHIPS N’ DIPS

18/HALF DOZEN 25/DOZEN

vinegar, horseradish, and cocktail sauce

15

yellow fin tuna, wasabi crema, soy glaze,
wasabi cole slaw, and pickled ginger

WASABI DEVILED EGGS(6)

crispy zucchini, ranch, and arrabbiata

MOZZARELLA STICKS(6)

BLUE POINT OYSTERS
PEPPERED TUNA SASHIMI

corn tortilla chips, focaccia bread,
creamed spinach, and artichokes

FRIED ZUCCHINI

The cold table

7

pickled ginger and micro wasabi

CLASSIC SHRIMP COCKTAIL(8)

16

CHIPS & GUAC

12

***add crab for $5***

13

corn tortilla chips, queso, salsa,
spinach artichoke dip, and guacamole

hand foods

(all burgers & sandwiches include shoestring french fries)

TEMPURA MUSHROOMS

10

crispy mushrooms, ranch, and
arrabbiatta

CRAB WONTONS

12

five chicken and veggie potstickers,
sweet thai chili sauce

10

15

cherry chipotle bbq sauce, tillamook cheddar,
fried pickles, and pickled red onions + bacon

GREEN CHILE BURGER

five crab and cream-cheese-stuffed
wontons, sweet thai chili sauce

CHICKEN POTSTICKERS

BBQ CHEDDAR BURGER

13

roasted green chiles, lettuce, tomatoes,
tillamook cheddar, and honey chipotle mustard

BBQ CHICKEN SANDWICH

15

grilled chicken breast, chipotle cherry bbq sauce,
pickled red onion, fried pickles, and brioche bun

TENNESSEE CHICKEN SANDWICH

14

fried chicken, buffalo sauce, pickles, and
“ranch” coleslaw
***add bacon to any burger or sandwich for $2***

A suggested gratuity of 18% will be added to all parties of 6 or more. It is company policy that guests have the unrestricted right to determine the final amount of gratuity free from
compulsion or negotiation. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain
medical conditions. Please alert us of any food allergies. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items.

DECEMBER

Soups & salads

Plates & Pastas

SHRIMP BISQUE

BLACKENED SALMON

5/CUP 7/BOWL

roasted red peppers and shrimp bisque

CHICKEN TORTILLA

5/CUP 7/BOWL

chicken breast, avocado,
cheddar-jack, herbs, and tortilla strips

SEASONAL GREENS
spring mix, candied pecans, dried
cranberries, goat cheese, and maple
pecan vinaigrette

6/HALF 8/FULL

6/HALF 8/FULL

13

chicken, blue cheese crumbles,
heirloom tomatoes, bacon, egg,
and avocado

BISTRO WEDGE

9

iceberg lettuce, blue cheese dressing,
bacon, tomatoes, basil, and
balsamic glaze

16

16

mushrooms, onions, red peppers, egg
noodles, and fried spinach

15

blackened chicken, green chiles, alfredo
sauce, and penne

LOBSTER PASTA

COBB SALAD

sirloin
filet

20

shiner bock battered haddock, shoestring
fries, and red pepper rémoulade

GREEN CHILE CHICKEN PENNE

romaine, parmesan, croutons, and
classic dressing

***add-ons:***
chicken
4
salmon
12
shrimp
10

TEXAS FISH N’ CHIPS

MISO BEEF TIPS

romaine, tomatoes, cucumbers, feta,
red onions, and croutons

CAESAR SALAD

CITRUS SALMON
haricots verts and citrus glaze

8/HALF 12/FULL

HOUSE SALAD

25

creamy risotto, spinach and lemon
beurre blanc sauce

35

linguine, white truffle alfredo sauce, lobster
claw & knuckle meat, mushrooms, and spinach

5 CHEESE CAJUN TORTELLINI
cheese tortellini, cajun cream sauce,
and fried basil
• grilled chicken
• blackened shrimp
• sirloin (8oz)

18
19
21

19
30

Where’s the beef
FOR THE FILET, RIBEYE & SIRLOIN STEAKS

STEAK & FRITES

all steaks come with red bliss mashed potatoes
and haricots verts.

10 oz usda prime flat iron, caramelized shallot
parsley butter, and shoestring fries

8 OZ FILET MIGNON
TJ SHANNON’S FAVORITE RIBEYE
SIRLOIN (8 OZ/ 12 OZ)

37

CHICKEN FRIED STEAK

32

green chile bacon gravy, red bliss mashed
potatoes, and haricots verts

19/24

CHIMICHURRI STRIP

29

15

26

12 oz new york strip steak, ancho-dusted,
green chile-cheddar mashed potatoes, haricots
verts, and sautéed zucchini
A suggested gratuity of 18% will be added to all parties of 6 or more. It is company policy that guests have the unrestricted right to determine the final amount of gratuity free from
compulsion or negotiation. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain
medical conditions. Please alert us of any food allergies. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items.

