
*Government warning: Consuming raw or uncooked meat, poultry, seafood or egg 
may increase your risk of food borne illness. 

Lunch 
 

Beginnings 
 

Nachos  9 
beef or chicken, refried beans, two cheeses, guacamole, sour cream, jalapeños, and pico de gallo 
 

Quesadillas  9 
flour tortillas, jack cheese, grilled chicken breast, poblano peppers 
 

Crab Cake Sliders  11 
all lump Texas coast crabmeat, served on fresh buns with mache and  
caper remoulade 
 

Soup Du Jour  5 
created by our chef’s daily 
 

Tortilla Soup  6 
smoked chicken, avocado and queso blanco  
 

Bison Chili          9 
hearty flavors of the range with grilled jalapeno-cheddar bread 
 

House Salad  6 
berries & field greens, in a bowl of bibb lettuce with bagel chips, dried cranberries and cucumbers 
 

Traditional Greek Salad   7 
sliced cucumbers, tomato wedges, kalamata olives, red onion, tossed in our house made  
Greek vinaigrette, over a bed of spring greens 

 

Entrée Salads and Specialties 
 

Spicy Chicken Salad  11 
spicy charbroiled chicken breast on cool greens with black bean corn relish, jalapeño ranch 
 & crispy tortilla strips 
 

Chicken Caesar Salad  11 
romaine lettuce, bagel chips, sugar cured bacon, red onion, shredded parmesan, and Caesar  
dressing topped with charbroiled chicken 
 

Grilled Vegetables  10 
served with pita bread, hummus, and kalamata olives 
 

Chicken Fried Steak or Chicken Fried Chicken Breast  12 
with country gravy, buttermilk mashed potatoes 
 

Ask About our Chef’s Daily Specials                                 mkt price 
 

Sandwiches and Grinders 
served with your choice of one side item: 

baked potato salad • French fries • coleslaw • home-style chips 
fruit and berries or chopped Greek salad add $1 

 

Grilled Angus ½ lb Burger *  10.5 
With your choice of American, pepper jack, Swiss, cheddar cheese, or bleu cheese 
 

Club Sandwich  9.5 
smoked turkey, honey-roasted ham, sugar cured bacon, avocado, tomato and lettuce  
on Texas toast 
 

Texas Dip  11 
shaved roast beef with natural jus, horseradish cream spread, aged Brazos Valley Swiss 
cheese, caramelized onions and jalapenos 
 

Traditional Reuben  9 
slow roasted shaved corned beef topped with Swiss cheese, sauerkraut and thousand island dressing 
 

Old Fashioned Texas Melt *  10 
half pound of ground Sirloin, smothered onions & mushrooms, melting cheddar cheese on Texas toast 
 

Chicken Sandwich  9 
charbroiled chicken breast with pepper jack cheese, chipotle mayo, lettuce, tomato, onion  
and pickle on a toasted ciabatta bun 
 

Grilled Vegetable Sandwich  9.5 
Fresh mozzarella melted with basil pesto on a ciabatta roll 
 

Desserts 
 

House made Cheesecake   4 
seasonal berries and fruit coulis 
 

Doughnut Holes   4 
Tossed in cinnamon sugar served warm with chocolate and raspberry sauce 
 

Caramel Flan   4 
ringed with fresh fruit 
 

Flourless Chocolate Torte   4 
topped with rich ganache 
 

Seasonal Fruit Crisp   4 
created with the season’s freshest fruit available Served warm with vanilla bean ice cream 
 

Ice Cream   3 
Chocolate, Strawberry or Vanilla or a Try a Combination 
 

Ask your Server about our Sorbet Selection   3 
 

 


