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Appetizers and Small Plates 

 
 
 Cornmeal Dusted Calamari 
  Kalamata olives, tomato concassee, parmesan cheese, spiced aioli   11 

 
 Tuna Tartar Tower 
 Ahi tuna, almonds, lemon confit, harissa, cilantro, cumin, crispy egg  
 roll chips, cilantro lime vinaigrette and a warm shitake salad    13  
 
 Sugar Cane Skewered Shrimp and Baked Goat Cheese 
 Red pepper vinaigrette, huckleberry conserve      12 
 
 Wild Mushroom Raviola 
 Wilted arugula, stilton cheese, mushroom reduction, and porcini oil    10 
 
 Jumbo Lump Crab Cakes 
 Tomato citrus vinaigrette, lemon remoulade, petite herb salad    12 
 
 Duck Spring Rolls 
 Sesame seaweed salad, mango puree, ginger sauce     11 
 
 

Soups and Salads 
 
 

 Pork and Green Chile Stew 
 Warm flour tortillas, fresh cilantro        6 
 
 Market Inspired Soup 
 Created by our chefs daily         6 
 
 700 Caesar  
 Baby green romaine, Caesar dressing, white anchovies, garlic croutons  
 and freshly grated parmesan         9 
 
 Ancho’s Salad 
 Organic field lettuce, marinated pear tomatoes, cucumber ribbons, 
 may tag bleu cheese and white balsamic vinaigrette     8 
 
 Baby Spinach and Arugula Salad 
 Brown sugar vinaigrette, spiced pecans, crumbled feta, and shaved sweet onions  8 
 
 
 
 
 
 
 

 
 
 
 



 
 
 
 
 

Entrees 
 
 Peppered New York Strip 
 Bourbon maple glaze, Yukon gold lyonnaise potatoes with  
 sweet onion and chervil         28 
 
 Cabernet Braised Short Ribs 
 Butternut squash risotto, grilled asparagus, roasted root vegetables,  
 orange chervil gremolada         24 
 
 Stuffed Pork Chop 
 Potato sticks, homemade apple sauce, warm thyme roasted tomato,  
 watercress and cippolini salad        26 
 
 Grilled Filet Mignon of Beef 
 Gorgonzola black truffle whipped potatoes, old vine zinfandel and  
 crispy sweet onions          30 
 
 Stuffed Breast of Chicken 
 Garlic roasted mustard greens, wild mushroom fricassee, and warm apple 
 wood bacon vinaigrette, creamy polenta       20 
 
 Blue Crab Crusted Red Snapper 
 Truffled frisee and radicchio salad, ragout of fingerling potatoes,  
 lime chipotle sauce          24 
 
 Crispy Cornmeal Catfish 
 Sweet corn succotash, lemon avocado mousse, smoked pepper sauce,  
 braised greens           18 
 
 Ziti Pasta, Chicken Sausage and Sweet Basil Sauce 
 Grilled chicken sausage tossed with roasted mushrooms, peppers and  
 freshly grated parmesan cheese        18 
    

Texas Home-Style Selections 
 
 Mom’s Meatloaf 
 Cheddar whipped potatoes, green beans and garlic black pepper gravy   14 
  
 Spaghetti and Meatballs 
 Sweet basil marinara over spaghetti noodles and homemade meatballs   14 
 
 Country Chicken Fried Chicken 
 Mashed potatoes, broccoli and cream gravy      14 
 
 Atlantic Salmon Picatta 
 Garlic Risotto, capers, watercress and fresh lemon butter sauce    16 
 
 

 
 
 

Executive Chef- Michael McGeeney 
 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness. 


