
FINE FARE
SHARE WITH FRIENDS
PRETZEL STICKS     11.00 
German style pretzels, spicy mustard, IPA Beer cheese
BACON DEVILED EGGS        13.00 
Chives, honey, pepper, dijon, bacon 
BUFFALO CAULIFLOWER BITES     13.00 
Tempura fried with a hot and spicy wing sauce
BUCKET OF LOVE     14.00 
Sweet and spicy bacon strips blended into bbq pork rinds,  
served with a house made spicy ranch

SOUP & GREENS
SOUP OF THE WEEK     8.00 
Ask server for current selection
GRILLED CHEESE  
& SOUP OF THE WEEK     15.00 
Provolone cheese, aged cheddar,  
jalapeño cheddar, grilled sourdough bread
GREEN GODDESS WEDGE SALAD     15.00 
Butter lettuce, blue cheese crumbles, roasted grape tomatoes,  
bacon, house made green goddess dressing
Fried Egg or Avocado +2.5, Chicken or Burger Patty +6,  
Salmon +7.5, Shrimp +7.5

ALONGSIDE
Á LA CARTE     6.00 
Regular Fries			   Cup of Soup
Sweet Potato Fries		  Cup of Fruit
Mac & Three Cheese		  Side Salad

HOT PLATES
BACON MAC & THREE CHEESE     17.00 
Farm aged cheddar, smoked gouda, parmesan,  
béchamel sauce, bacon studs, roasted tomatoes  
Add braised pulled pork +5
PULLED PORK HASH SKILLET     16.00 
Two over easy eggs, slow braised pulled pork,  
plaid hash, sliced avocado, choice of flour or corn tortillas
FISH & GREENS     28.00 
Salmon, wilted spinach, garlic mash, pico de gallo
SHRIMP & GRITS     28.00 
Serrano grits, gulf shrimp, diced bell pepper and onion, 
cajun cream sauce
CHICKEN FRIED STEAK & EGGS     26.00 
Seasoned chicken fried steak with cream sage gravy,  
two eggs, served with serrano grits or garlic mash

HOLD ‘EM
FRIED EGG SANDWICH     15.00
Fried egg, applewood bacon, tomato,  
arugula, toasted sourdough bread
BREWED BURGER     19.00
All-natural beef, aged cheddar, lettuce, tomato, onion and house 
made pickles on a brioche bun 
BBQ STOUT BURGER     19.00
All-natural beef, bbq sauce, fried onion strings,  
house made stout sauce on a brioche bun
TEXAS HEAT BURGER     19.00
All-natural beef, jalapeño pepperjack cheese, sauteed onions,  
grilled jalapeños, lettuce and tomato on a brioche bun
BUFFALO CHICKEN SANDWICH     19.00
Fried chicken, house made buffalo sauce, tomato,  
arugula, provolone cheese, house made stout sauce
TURKEY SANDWICH     19.00
All-natural Cajun spiced turkey, arugula, tomatoes,  
avocado spread and cranberry relish on 9 grain bread           
Substitute a portobello cap to make it vegetarian

BREAKFAST
TEXAS BREAKFAST     16.00 
Two eggs, bacon or sausage, grits, biscuit or toast
GRANOLA WITH YOGURT & BERRIES     9.50
AVOCADO TOAST     16.00 
9 grain bread, avocado spread, olive oil, red pepper flakes 

WAFFLES ALL DAY
TRADITIONAL     12.50
House made Belgian waffle with butter and maple syrup
SWEET CHICKEN & WAFFLE     18.00
Crispy all natural chicken with waffle & maple syrup 

BISCUITS ALL DAY
BREAKFAST BISCUIT     12.00 
Buttermilk biscuit, egg, cheddar cheese, choice of bacon or sausage
BISCUIT WITH GRAVY     12.00 
Buttermilk biscuit topped with homestyle sausage gravy
MAGNOLIA CHICKEN BISCUIT     17.00 
Buttermilk biscuit, crispy all-natural chicken, applewood bacon, 
provolone cheese, choice of regular or sweet potato fries

Served with your choice of regular or sweet potato fries, 
side of fruit or soup. mac & cheese +2

* Please notify us of any food allergies. All ingredients are not listed in menu descriptions. Ask your server about menu items that are cooked to 
order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.




