CHEDDAR CORNBREAD salted butter, blackberry jam, hill country honey 10
SPINACH & ARTICHOKE DIP chips, sour cream, salsa 14 »
FRENCH ONION SOUP HONEY SMOKED SALMON* chef’s dressing, diced red onion, capers, egg, rye toast 16
sherry broth, bn_zz?s valley STEAK CROSTINI* whipped ricotta, gremolata, tx olive oil 16
cheesy crostini 9
CRUNCHY ROCK SHRIMP pickled onion, jalapefio, yellowbird serrano mayo 18

DAILY SOUP 8
TUNA TARTARE* capers, shallot, chives, chopped egg, olive oil, lemon, ciabatta crostini 20

BABY GREENS radish, cucumber, tomato, ciabatta croutons, heirloom carrots, citrus vinaigrette 12
CLASSIC CAESAR shaved pecorino, ciabatta croutons, spanish anchovy, caesar dressing 12
CHOPPED CLUB romaine, bacon, cucumber, carrot, tomato, corn, chopped egg, blue crumbles, ranch dressing 14

THAI SALAD napa cabbage, egg noodles, carrots, peppers, tomato, mango, avocado, peanuts, chopped herbs,
sweet chili vinaigrette 14

EMERALD KALE SALAD red onion, tomato, avocado, jicama, goat cheese, pear, citrus vinaigrette 14

BC BURGER?* linz angus patty, brazos valley white cheddar, pecanwood-smoked bacon, butter lettuce, heirloom tomato,
shaved red onion, special sauce, brioche bun 17

RIGATONI crushed san marzano marinara, roasted vegetables, shaved pecorino, italian sausage 22
CEDAR PLANK-ROASTED SALMON* roasted organic carrot, quinoa risotto 28 @&
QUINOA BOWL sweet potato, zucchini, charred broccolini, brussels, tomato, crispy chickpeas, arugula, goat cheese 24

PEACH & GUAJILLO BRICK CHICKEN corn cob grits, pure luck goat cheese 26 &
BOURBON-BRINED PORK RIBEYE* hoursin smashed potatoes, sun-dried fig & orange preserves 26 &
STEAK & FRIES* garlic & herb-crusted coulotte, peppercorn & mustard cream, king trumpet mushrooms 28
MARINATED NY STRIP* boursin smashed potatoes 38 @&

BONE-IN FILET* heirloom tomatoes, point reyes blue, basil, vinaigrette, maldon sea salt 60 ®
DRY-AGED TEXAS COWBOY RIBEYE* roasted fingerling potatoes 65 @&

HILL COUNTRY fig jam, ricotta, trumpet mushrooms, fresh mozzarella, arugula, pesto, roasted garlic 18 ¥
FAZIO crushed tomato sauce, pepperoni, sausage, roasted mushroom, fresh mozzarella, arugula 17
PALMER crushed tomato sauce, smoked brisket, sweet pepper, scamorza, pickled red onion, jalapefio, queso fresco 19

CRENSHAMW crushed tomato sauce, tomato, mozzarella, basil, pecorino, tx olive oil 16 %)

CORN COB GRITS pure luck goat cheese, brazos valley white cheddar 9 ()
GRILLED ASPARAGUS lemon zest, pecorino 9 ®

CHARRED BRUSSELS honey, lemon 8

TOMATO SALAD basil, point reyes blue, vinaigrette, sea salt 9 %)
BOURSIN SMASHED POTATOES 8®

ROASTED FINGERLING POTATOES 9®

ICE-BOX CHEESECAKE vanilla whipped cream, macerated berries 11

BRULEED BANANA SUNDAE amy’s mexican vanilla, belgian chocolate, strawberry ice cream, caramel,
chocolate sauce, peanuts 10

APPLE & PECAN COBBLER caramel streusel, amy’s mexican vanilla 10
WARM LOADED BROWNIE godiva chocolate ganache, amy’s belgian chocolate 11

*consuming raw or undercooked meats / poultry [ seafood / shellfish or eggs may increase your risk of foodborne illness
please notify us of any food allergy

®- Gluten-Friendly - Vegetarian - Vegan or can be made Vegan



THE 1986 AKA DARRELL K ROYAL tito’s vodka,
grape juice, lime, ginger beer 10

APEROL SPRITZ aperol, prosecco, soda, orange 10

MEMBERS MARG casamigos, cointreau, agave, lime 13

HILL COUNTRY MARTINI dripping springs vodka,
st~germain, cucumber 12

RATTLESNAKE desert door texas sotol, chili honey,
orange and angostura bitters 14

MEXICAN MARTINI hornitos black barrel afiejo,
citrus juice, olive brine, ginger beer 14

SON OF A FRONTIER bulleit bourbon, blackberry shrub,
molasses, angostura bitters 13

CACTUS FLOWER ketel one grapefruit,
honeysuckle liqueur, agave, grapefruit juice 12

JOHN DALY grey goose, arnold palmer, lemon 12

ESPRESSO MARTINI ketel one, kahlia,
espresso syrup 11

BC GOLD 7 COORS LIGHT 6

LAGUNITAS IPA 7 MODELO ESPECIAL 6
LUNETTA prosecco 8
CHANDON sparkling rosé 14
CHATEAU STE MICHELLE riesling 12 40
ZENATO pinot grigio 12 4
WHISPERING ANGEL rosé 15 55
DUCKHORN DECOY sauvignon blanc 15 55
MERRYVALE sauvignon blanc 18 60
PINE RIDGE chenin blanc/viognier 12 40
WENTE VINEYARDS chardonnay 13 42
SONOMA-CUTRER chardonnay 15 55
MEIOMI pinot noir 15 48
BELLE GLOS BALADE pinot noir 19 62
CATENA VISTA FLORES malbec 16 58
DUCKHORN DECOY merlot 15 55
FRANCISCAN cabernet sauvignon 16 58
THE PRISONER UNSHACKLED 18 60
cabernet sauvignon

LA MARCA prosecco, ita
CHANDON brut rosé sparkling, ca
SCHRAMSBURG blanc de blancs, north coast, ca

IRON HORSE WEDDING CUVEE sparkling,
green valley, russian river, ca

VEUVE CLICQUOT YELLOW LABEL brut
champagne, fra

THE INFAMOUS GOOSE sauvignon blanc,
marlborough, nzl

CAKEBREAD CELLARS sauvignon blanc,
napa valley, ca

THE FOUR GRACES pinot gris, willamette valley, or

MCPHERSON CELLARS viognier,
texas high plains, tx

RODNEY STRONG pinot noir rosé, sonoma coast, ca
DOMAINE SERENE willamette valley, or

KENDALL-JACKSON VINTNER’S RESERVE ca
CHALK HILL russian river valley, ca

PATZ & HALL sonoma coast, ca

FAR NIENTE napa valley, ca

JUGGERNAUT russian river, ca
ELOUAN or

ETUDE los carneros, ca

EMERITUS ESTATE russian river, ca

LOUIS LATOUR mercurey rouge,
burgundy, fra

ARISTA russian river valley, ca

BRADY VINEYARD paso robles, ca
DUCKHORN napa valley, ca

DAOU paso robles, ca

J.LOHR HILLTOP napa valley, ca
WHITEHALL LANE napa valley, ca
MOUNT VEEDER napa valley, ca
JORDAN alexander valley, ca

JOEL GOTT blend, columbia valley, wa
NEYERS zinfandel, ca

FRANK FAMILY CELLARS zinfandel,
napa valley, ca

THE PRISONER zinfandel, napa valley, ca

ORIN SWIFT 8 YEARS IN THE DESERT,
blend, ca
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