
20% service charge added to parties of 8 or more. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of food-borne illness.

Select ingredients are carefully chosen by our 
Executive Chef from local farms in Texas. From 

our signature redneck cheddar and organic 
Texas honey to our housemade pimento cheese 

and the grass-fed beef in our chicken fried steak, 
we’re committed to a fresh, local, farm-to-table 

dining experience.

 = GLUTEN FREE OPTION 
Most items can be made gluten free. Please ask your 

server.

CHICKEN POBL ANO SOUP     5  CUP |  9  BOWL
Chicken, charred corn, cotija cheese, cilantro

CAST IRON ELK CHILI      6  CUP |  10  BOWL
Cotija cheese, pico de gallo, warm cheddar biscuit

MEZZE PL ATTER    15
Hummus, Tzatziki, baba ghanoush, dolmas, crispy pita

FAJITA STEAK NACHOS     14
Carne Asada steak, poblano queso, pico de gallo, 

jalapeños

CRISP PANCETTA MAC & CHEESE     9
Texas redneck cheddar, gruyere, mozzarella, cream 

cheese, scallions, bread crumbs

CHICKEN,  CORN &  BL ACK BEAN  
QUESADILL A     12

Guacamole, pico de gallo, flour tortilla

TEXAS SMOKED  
PIMENTO CHEESE     9

Housemade bbq chips, carrot & celery lardons

STARTERS

FARMER’S QUINOA SAL AD     1 1
Sweet peppers, tomato, cucumber, red onion, romaine 

spears, garbanzo beans, Kalamata olives, Texas feta 
cheese, basil sherry vinaigrette

COWTOWN CHOPPED COBB   12
Mesclun and romaine, tomatoes, habanero maple bacon, 

avocado, egg, red onion, black beans, blue cheese, red 
wine vinaigrette, crisp tortilla strips

LOCAL GREENS    9
Heirloom tomatoes, carrot ribbons, shaved cucumber, 
candied pecans, Texas goat cheese, citrus vinaigrette

SUMMER SAL AD   12
Baby spinach, heirloom tomatoes, watermelon radish, 
blueberries, strawberries, smoked Marcona almonds, 

Texas goat cheese, white balsamic vinaigrette

SOUTHWESTERN CAESAR   10
Crisp romaine, charred corn, ancho chili croutons, 

spiced pepitas, avocado, shaved Parmesan,                                       
roasted garlic Parmesan dressing

ADD TO SAL AD
Grilled chicken     7        Pan seared salmon     9       Grilled shrimp     9

SALADS

GRILLED 6  OZ |  10  OZ SKIRT STEAK     22   |   28
Crisp pancetta mac & cheese, braised collard greens, 

tomatillo chimichurri

SOUTHERN FRIED CHICKEN  
& WAFFLE     18

Smoky maple syrup, country gravy

FISH AND CHIPS     16 
Mahi Mahi, fries, jalapeño tartar

ENTRÉES

HANDHELDS
Choice of fries, sweet potato fries, house bbq chips or fruit cup 

Gluten free bread available upon request.

BBQ BRISKET DIP     14
House smoked coffee rubbed brisket, TX Whiskey bbq 
sauce, tobacco onions, pickled jalapeño, jack cheese, 

Kaiser roll

CAST IRON CLUB     12 
Smoked turkey and honey glazed ham, pepper jack 

cheese, apple bacon, lettuce, tomato, jalapeño honey 
mustard, Milano ciabatta roll  

 
REUBEN TOWER    15

Shaved corned beef, caramelized sauerkraut and yellow 
onions, Swiss cheese, thousand island dressing, marble 

rye toast

CAST IRON BURGER     16
1/2 lb. CBS patty, smoked bacon, grilled onions, pepper 

jack cheese, toasted brioche bun 
Plant protein patty option; add $2 

BLTA     12
Thick cut bacon, bibb lettuce, tomato, avocado mash, 

garlic herb aioli, pretzel bun

FISH TACOS     16
Mahi Mahi, corn tortillas, cabbage, cucumber slaw, 

grapefruit-lime vinaigrette

GRILLED VEGETABLE PANINI      16
Thinly sliced peppers, zucchini, mozarella cheese, 

Guajillo Chimichurri, fruit cup

DESSERTS
TEXAS PECAN ROCKY ROAD                                        

BREAD PUDDING     8
Torched marshmallow cream, maple anglaise

HOME GROWN L AVENDER  
CRÈME BRÛLÉE    8

Texas honey, wild berries, whipped cream

FORT WORTH CHEESECAKE    9
TX Bourbon caramel, candied pecans, whipped cream

DR PEPPER® CHOCOL ATE CAKE     8
Single origin chocolate, salted almond crisp, Dr Pepper® 

soaked cherries

CARAMEL APPLE TORTE  9
Candied transparent apples, short dough crust, 

blueberries, TX Bourbon caramel, whipped cream


