
F R U I T S  &  B E R R I E S
WAT E R M E LO N ,  K I W I ,  H O N E Y D E W,  P I N E A P P L E , 
S T R AW B E R R I E S ,  B LU E B E R R I E S ,  G R A P E S

S A L A D S
SA L A D  O F A N C I E N T G R A I N S 
Amaranth, rainbow quinoa, benne with dried cranberries, 
arugula, roasted carrots, red wine vinaigrette

H A RV E S T SA L A D 
Miso maple glazed butternut squash, pomegranate, pumpkin 
seeds, arugula, cranberries, wild rice

SA N G R I A P OAC H E D  P E A R S 
Bibb lettuce, strawberries, bleu cheese, candied red onions, 
spiced almonds

C R I S P R OAS T E D  B R U S S E L  S P R O U T S  SA L A D 
Chestnuts, caramel popcorn, roasted peanuts, Fresno peppers, 
honey maple glaze 

P E T I T E  G R E E N S ,  R O M A I N E  &  I C E B E R G 
Honey pecans, dried cranberries, pepitas, marinated cheese, 
feta, parmesan, cherry tomato, cucumber, bacon bits, herb 
crouton, corn, watermelon radish, asparagus, herb balsamic, 
buttermilk ranch, roasted garlic Caesar, citrus 

C H I L L E D  D I S P L AY
L E M O N  S H R I M P &  C R A B  C L AWS 
Lemon and lime wedges, traditional cocktail sauce, lemon 
aioli, mignonette, melted butter, tabasco 

PAS T R A M I  SA L M O N  &  O L I V E  O I L  P OAC H E D 
R A I N B OW  T R O U T 
Whipped cream cheese, capers, onions, cornichons, Melba 
toast

C H E E S E  &  C H A R C U T E R I E 
Brazos smoked gouda, manchego, ripened chevre, mango 
ginger stilton, port salut, speck, salami, prosciutto, bresaola, 
grapes, creole mustard, fig jam, marinated olives, nuts, 
crackers and traditional accompaniments 

B R E A K FA S T
EG G S  TO  O R D E R  (O R GA N I C) 
Onions, tomatoes, peppers, spinach, jalapeño, mushroom, 
cilantro, serrano, chorizo, ham, bacon, sausage, cheddar, 
pepper jack

M AS C A R P O N E  &  TA R R AG O N  S C R A M B L E D  EG G S

C H I C K E N  A P P L E  SAU SAG E

T X  R A I S I N  F R E N C H  TOAS T W I T H  M A P L E  SY R U P

A P P L E WO O D  S M O K E D  BACO N

C A RV I N G  S TAT I O N
SAG E  &  O R A N G E  B R I N E D  T R A D I T I O N A L  R OAS T 
T U R K E Y 
Giblet gravy, cranberry sauce

P I N E A P P L E  &  C LOV E  S T U D D E N  H A M 
Warm spiced apricot ham

S O U P
C H OW D E R  S O U R D O U G H  B OW L  S TAT I O N 
New England clam chowder, Manhattan clam chowder, 
Southwestern chicken chowder 
 
Sourdough bread bowls, chopped chives, gruyere cheese, 
cheddar cheese, oyster crackers, saltine crackers, tortilla strips 

 
 

T H U R S DAY,  N OV E M B E R  2 8 ,   2 0 1 9  O N  2 N D  L E V E L
PLEASE CALL 817-350-4106 FOR RESERVATIONS

THANKS
G I V E



E N T R É E S
S M O K E D  C H I C K E N  B R E AS T 
Roasted Brussel sprouts, bacon lardons, sorghum

S E A R E D  SA L M O N 
Roasted fennel and capers, lemon butter sauce

C AS S O U L E T 
Duck confit, sausage, pork, white beans

H O U S E  M A D E  T R A D I T I O N A L  S T U F F I N G

R OAS T E D  GA R L I C  &  C H E D DA R  M AS H E D  P OTATO

G R E E N  B E A N S 
Mushrooms, fried onions, cream

R OAS T E D  BA BY V EG E TA B L E S

SW E E T P OTATO  C AS S E R O L E

K I D S  B U F F E T
B O N E L E S S  C H I C K E N  B I T E S

M I N I  C H E E S E  P I Z Z A

C H E E E SY M AC  N ’ C H E E S E

B U T T E R E D  CO R N

C A R R OT &  C E L E RY S T I C K S
Ketchup, ranch, barbecue sauce

S W E E T E N D I N G S
P E T I T E  P I E S  A N D  TA RT S 
Sweet potato & marshmallow, spiced pumpkin, bourbon 
pecan, apple strudel

C U P C A K E  D I S P L AY 
Pumpkin spiced cupcake, cream cheese frosting, banana 
walnut cupcake, coconut snow, Mexican hot chocolate cupcake 
with spiced pumpkin frosting

I N D I V I D UA L  JA R S 
Chai tea latte cheesecake, ginger cookie crumble, Espresso 
crème brûlée, salted caramel, raspberry, three layer chocolate 
mousse, hazelnut nougatine

H OT T R E AT S
C I N N A M O N  S U GA R  C H U R R O S 
Oaxaca chocolate sauce, cajeta sauce

R O C K Y R OA D  B R E A D  P U D D I N G 
Vanilla sauce, sorghum glaze

T H A N K S G I V I N G  CO O K I E S

$ 7 0  A D U LT S ,  $ 4 0  C H I L D R E N  6  –  1 2  
( P LU S  TA X  &  S E RV I C E  C H A R G E ) 
CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R

S E AT I N G  AVA I L A B L E  E V E RY H A L F A N  H O U R  
F R O M  1 0 : 3 0  A . M .  TO  2 : 3 0  P. M .

T H U R S DAY,  N OV E M B E R  2 8 ,  2 0 1 9  O N  2 N D  L E V E L
PLEASE CALL817-350-4106 FOR RESERVATIONS

THANKS
G I V E


