
visit www.gotexan.org for information on our local partners.
21% service charge and $4.5 delivery charge will be applied to your bill.

Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness.  
Please notify us of any food allergy. Prices plus applicable taxes and service charge

RESTAURANT IN ROOM DINNER MENU
Daily 5PM-10PM | Dial 70 to Order

SMALL PLATES / STARTERS
CHICKPEA DIP 17
roasted garlic hummus 
tabbouleh salad / naan dippers

BUFFALO CHICKEN WINGS 15
celery & carrots / ranch

CERVESA QUESO 14
Wild Acre Brewery ale spiked  
queso / roasted jalapeños 
Spanish chorizo / cilantro 
pecanwood smoked bacon 
tortilla chips

BEEF BARBACOA TACOS​  18
beef cheek / onion / cilantro / lime 
tomatillo salsa

SOUP & SALADS
CHICKEN POBLANO SOUP​  10
queso fresco / cilantro / lime

FARMERS QUINOA SALAD​  14
rainbow quinoa grain / gem lettuce 
sweet peppers / heirloom tomato 
English cucumber / red onion  
kalamata olives 
Texas feta / garbanzo 
preserved lemon vinaigrette

CHEF’S GREENS​  13
mesclun mix / heirloom tomato 
English cucumber / carrot ribbons 
candied pecans / watermelon radish 
Texas goat cheese  
citrus vinaigrette

FTW CAESAR SALAD 13
romaine / charred corn / crouton
parmesan / pancetta / avocado  
black pepper / chives 
Caesar dressing

BEETS & BLOOD ORANGE​  14
red endive & bibb lettuce  
candied quinoa / blue cheese 
pomegranate molasses emulsion

ADD TO SALAD
halloumi cheese 9
chicken 9
salmon* 14
shrimp 10

BETWEEN BREAD
Served with fries, sweet potato fries, bbq house chips or fruit cup

CLUB SANDWICH 16
sliced turkey / honey glazed ham 
pecanwood smoked bacon  
pepper jack cheese / lettuce  
tomato / Pommery mustard aioli  
ciabatta roll

FTW SMASH BURGER 19
half pound smash burger 
smoked bacon / duck fat onions 
secret sauce / choice of pepper 
jack, cheddar or Swiss cheese 
toasted brioche bun

Substitute the Beyond Burger - The 
revolutionary plant-based burger 
that looks, cooks and satisfies like 
beef​  ​ 2

COWTOWN DIP SANDWICH 18

braised short rib / garlic herb spread 
vegetable slaw / Calabrian chili aioli 
sweet onion Worcestershire dip

THE OLD WESTERN 20
8 oz. signature blend beef patty 
house smoked brisket / fried onion 
pepper jack cheese 
pecanwood smoked bacon

LIGHT BITES
SMOKED CHICKEN 
QUESADILLA 15
smoked chicken / corn & poblano 
rajas / Chihuahua cheese  
guacamole / sour cream 
pico de gallo / flour tortilla

GRILLED CHICKEN SANDWICH 16
spiced grilled chicken breast 
shredded lettuce / cheddar cheese 
pecanwood smoked bacon / pickles 
marbled rye

SHRIMP PO’BOY 20
dirty rémoulade / shredded lettuce 
old bay / French bread
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RESTAURANT IN ROOM DINNER MENU

ENTRÉES
FISH & CHIPS 20
fried cod / potato fries / jalapeño 
tartar / malt vinegar dust

BRAISED SHORT RIBS 38
horseradish whipped potatoes 
market veggies / tobacco onion  
red wine demi glace

ROASTED ORGANIC  
HALF CHICKEN​  28
signature spice rubbed chicken  
loaded mashed potatoes  
roasted baby carrots  
TX Whiskey glaze

SEARED SALMON 32
ancient grains / sweet potato 
sautéed kale & peppers  
charred lemon

BUILD YOUR OWN PIE 20
choose three: pepperoni, Italian 
sausage, smoked chicken, red onion, 
pickled jalapeño, fresh mozzarella, 
bell peppers, kalamata olives, oven 
roasted tomatoes, wild mushrooms

TAGLIATELLE ALFREDO 21
add chicken 9
add salmon* 14
add shrimp 10

JUNIOR CHEFS’ MENU
LONGHORN MINI BURGER 9
signature blend 4 oz. patty  
American cheese / toasted brioche 
bun / fries or chips

JUNIOR CHEF  
CHICKEN TENDERS 9
breaded chicken tenders  
fries or chips

MAC N CHEESE 8

MARSHMALLOW &  
BERRY SALAD​  9
apples / strawberries / cranberries 
local greens / marshmallows  
citrus vinaigrette

SWEET TREATS
LEMON YUZU CHEESECAKE 10
graham cracker / cheesecake 
lemon yuzu mandarins

DR PEPPE À LA MODE 12
warm chocolate cake  
dr pepper ganache 
vanilla ice cream

HOME GROWN LAVENDER  
CRÈME BRÛLÉE​  10
whipped cream / fresh berries

TWO COWBOY COOKIES  
IN A BAG 7
chocolate chips  
toasted coconut / oatmeal  
brown sugar / pecan pieces
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