
 

— appetizer — 
WATERMELON GAZPACHO 

toasted pepitas | queso fresco | lemon cucumbers 

TOMATO TOAST 
 salsa verde | basil | fennel arugula salad 

WARM TROUT SALSA 
pecans | red chile | blue corn tortilla 

FRIED GREEN TOMATO CAESAR 
green chile pimento cheese 

GREENHOUSE SALAD 
tomatoes | artichokes | burrata | pinon pesto vinaigrette 

 

— entrée  —  

FRIED BANDERA QUAIL  
red chili risotto | pistachio stuffing | lime cilantro green beans | orange cumin glaze 

SEAFOOD PAELLA  
today’s fresh catch seafood | chorizo sausage | garden vegetables | saffron aioli 

BROKEN ARROW RANCH ANTELOPE  
goat cheese ravioli | greenhouse vegetables | white wine butter sauce 

SWEET TEA PORK TENDERLOIN  
everything spice arepas | shishito peppers | chorizo cracker | salsa mole 

 

— steaks  &  chops  —  
( c h o o s e  o n e )  

BISON TENDER 

ELK LOIN 

KANSAS CITY STRIP  

GRILLED BEEF R IBEYE 

BUTCHER’S  CHOICE FOR TWO 

— s ides  —  
(choose two) 

BRUSSELS SPROUTS 
 

MAC N CHEESE 
 

ROASTED CARROTS 

GRILLED ASPARAGUS 
 

WHIPPED POTATOES 
 

GREEN CHILI GRITS 



 

- Kid’s Menu - 

 

CHICKEN FINGERS 

 

MINI CHEESEBURGER 

 

PEANUT BUTTER & JELLY 

 

GRILLED CHEESE 

 

ALL WITH SIDE OF FRIES OR FRUIT 
 



 

- Bourbon & Whiskey - 
Angel’s Envy Kentucky 16 
Basil Hayden’s Kentucky 17 
Belle Meade Single Barrel 12 yr Tennessee 25 
Buffalo Trace Kentucky 10 
Bushmills Irish Whiskey Ireland 14 
Colonel E.H. Taylor Kentucky 13 
Crown Royal Canada 11 
Eagle Rare Single Barrel 10yr Kentucky 13 
George T. Stagg Barrel Proof Kentucky 30 
Jack Daniels Tennessee 10  
Jack Daniels Single Barrel Tennessee 16 
Jack Daniels Rye Tennessee 11 
Jameson Irish Whiskey Ireland 12 
Knob Creek Kentucky 14 
Maker’s Mark Kentucky 11 
Michters Small Batch Bourbon Kentucky 18 
Pendelton Canadian Whiskey Oregon 10 
Redbreast 12yr Irish Whiskey Ireland 17 
Redbreast 15yr Irish Whiskey Ireland 24 
Rittenhouse Rye Kentucky 12 
TX Bourbon Texas 20 
Whistle Pig 10yr Straight Rye Vermont 24 
Wild Turkey 101 Kentucky 11 
Wild Turkey 101 Rye Kentucky 18 
Wild Turkey Rare Breed Kentucky 22 
Woodford Reserve Kentucky 15 
Woodford Reserve Rye Kentucky 22 
 

- Scotch - 
Balvenie  Single Barrel 12yr 23 
Balvenie  Single Barrel 21yr 55 
Cragganmore 12yr 23 
Dalmore 12yr 23 
Dalwhinnie 15yr 26 
Dewars White Label 12yr 14 
Glenfiddich 12yr 14 
Glenfiddich 18yr 40 
Glenlivet 12 14 
Glenmorangie 12yr Port Cask 29 
Glenmorangie 18yr Extremely Rare 45 
Glenkinchie 12yr 25 
Johnnie Walker Red  11 
Johnnie Walker Black 16 
Lagavulin 16 34 
Laphroaig 10yr 17 
Macallan 12yr 24 
Macallan 17yr 65 
Macallan 18yr 80 
Oban 18yr 32 
Tallisker 10yr 24 
Tallisker 18yr 44 

- Cocktails - 
Lemon-Ginger Crush 17 
citrus vodka | ginger syrup | lemon | ginger beer  
 
Sagebrush Bourbon 17 
maker’s mark | blackberry | sage | lemon | bitters 
 
Desert Flower 17 
herradura blanco | lime | prickly pear | simple 
 
Oaxacan Sunset 17 
vida mezcal | carpano sweet vermouth | carpano dry 
vermouth | dry curacao 
 
Mai Tai Goodbye 18 
plantation pineapple rum | white rum | lime | orgeat | dry 
curacao 
 

- Classics – 
The Last Word 17 
empress gin | green chartreuse | luxardo maraschino | lime 
 
Sidecar 17 
pierre ferrand cognac| lemon | dry curacao | simple 
 
Old Fashioned 17 
rittenhouse rye | simple syrup | angostura bitters | 
peychaud’s bitters | aztec chocolate bitters 
 
Manhattan 17 
rittenhouse rye | carpano antica | bitters 
 
Vieux Carré 22 
rittenhouse rye | pierre ferrand cognac | carpano antica 
bénédictine | bitters 

 

- Beer - 
Bell’s Porter 7 
Bell’s Two-Hearted IPA 7 
Blue Moon 7 
Bud light 6 
Coors Light 6 
Coor Banquet 6 
Dos Equis Amber Lager 7 
Miller Lite 6 
Pacifico 6 
Sam Adam’s Lager 7 
Stella Artois 6 
 
*Pricing and availability subject to change 



 

*pricing and vintages may vary 

Sparkling 

St. Claire Winery 11/42 
new mexico | NV 

J Rosè 80 
rrv | chardonnay, pinot noir, pinot meunier | NV 

Pol Roger 120 
epernay | chardonnay, pinot noir, pinot munier | NV 

 

White 

Colomè ‘Bodegas’ 11/42 
salta | torrontès | 2015 

SIMI 12/45 
monterey | chardonnay | 2016 

A to Z 12/45 
oregon | reisling | 2014 

Decoy 12/45 
sonoma | sauvignon blanc | 2017  

Craggy Range 12/45 
new zealand | sauvignon blanc | 2015 

King Estate 15/62 
willamette valley | pinot gris | 2014  

Schloss Johannisburg ‘Gelback’ 76 
rheingau | riesling | 2016 

Rombauer 100 
carneros, napa valley | chardonnay | 2016 

Newton ‘Unfiltered’ 120 
napa valley | chardonnay | 2014 

Shafer ‘Red Shoulder Ranch’ 170 
carneros, napa valley | chardonnay | 2011 

Pahlmeyer 170 
napa valley | chardonnay | 2016 

Rosè 

Belle Glos ‘Oeil de Perdrix’ 14/52 
sonoma | pinot noir blanc | 2017 

Chateau Gassier ‘le Pas du Moine’ 14/52 
provence | 2014 

 

Red 

Allegrini Valpolicella 11/42 
veneto | red blend | 2012 

Colomè ‘Autentico’ 12/45 
salta | malbec | 2017 

Substance 12/45 
washington | cabernet sauvignon | 2017 

Oberon 14/52 
napa valley | cabernet sauvignon | 2012 

Davis Bynum 14/52 
rrv | pinot noir | 2017 

Montecillo Reserva 15/62 
rioja | tempranillo 

Argiano Brunello di Montalcino 123 
tuscany | red blend | 2013 

Sentinel Mountain Peak Winery 147 
sonoma county | cabernet sauvignon | 2014 

Orin Swift ‘Papillon’ 164 
napa valley | cabernet sauvignon | 2016 

Archery Summit ‘Arcus’ 180 
willamette valley | pinot noir | 2012 

Allegrini Amarone 182 
veneto | DOCG red blend | 2014 

Ramey 220 
napa valley | cabernet sauvignon | 2007 

Caymus 260 
napa valley | cabernet sauvignon | 2017 

Inglenook 259 
rutherford | cabernet sauvignon | 2013 

Olivier Bernstein 1er Cru ‘Les Lavrottes’ 320 
chambolle-musigny | pinot noir | 2015 

Pahlmeyer 375 
napa valley | red blend | 2012 

Caymus Special Select 380 
napa valley | cabernet sauvignon | 2015 

Heitz Cellar ‘Martha’s Vineyard’ 480 
napa valley | cabernet sauvignon | 2006 



 

 

— appetizer — 

OXTAIL GARGANELLI 
roasted tomatoes | parmesan crisps 

 

— salad — 

CUCUMBER SALAD 
 red onion | buttermilk dressing | dill 

ROASTED FIG SALAD 
frisee | bacon lardons | honey thyme vinaigrette | goat cheese 

 

 

— entrée  — 

WHOLE ROASTED CHICKEN  
truffle jus | smashed potatoes | braised carrots 

 

 

— dessert — 

DOUGHNUTS 

chicken liver mousse | huckleberry jam 




