
RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE. 
 DIAL 70 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER. 

Gluten-friendly bread available upon request. *Consuming raw or undercooked meats / poultry / seafood / shellfish  
or eggs may increase your risk of foodborne illness. Please notify us of any food allergies.

Prices do not include 21% service charge and 4% delivery fee.

   GLUTEN-FRIENDLY    VEGETARIAN    VEGAN    DAIRY-FREE

Dinner SERVED FROM 5 P.M. TO 10 P.M. DAILY

SOUPS
CHICKEN POBLANO SOUP   11  
Queso fresco, cilantro, lime

SALADS
Add chicken 9,  salmon 15, 
shrimp 11,  Halloumi cheese 7

FORT WORTH CAESAR SALAD   14 
Romaine, charred corn, crouton, parmesan, 
pancetta, avocado, black pepper, chives,  
caesar dressing

CHEF’S GREENS   13
Mesclun mix, heirloom tomato, english cucumber, 
carrot ribbons, candied pecans, watermelon 
radish, texas goat cheese, citrus vinaigrette

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

LIGHT BITES
CARNE ASADA QUESADILLA 16
Carne asada, grilled onions and poblano, 
chihuahua cheese, sour cream, salsa

SHRIMP TACOS 18
Blackened shrimp, shredded lettuce, avocado, 
lime, queso fresco, green goddess
Add guacamole  3

BETWEEN BREADS
All sandwiches served with regular potato fries,  
sweet potato fries, bbq house chips or fruit cup

CLUB SANDWICH 16
Sliced turkey, honey-glazed ham, 
applewood-smoked bacon, pepper jack 
cheese, lettuce, tomato, pommery mustard 
aioli, ciabatta roll

FORT WORTH SMASH BURGER 20
Half-pound smash burger, applewood-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 

THE OLD WESTERN 21
8 oz. signature blend beef patty, smoked 
brisket, fried onion, pepper jack cheese,  
applewood-smoked bacon

GRILLED CHICKEN SANDWICH 16
Spiced grilled chicken breast, shredded lettuce, 
cheddar cheese, applewood-smoked 
bacon, pickles

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 



RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE. 
 DIAL 70 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER. 

Gluten-friendly bread available upon request. *Consuming raw or undercooked meats / poultry / seafood / shellfish  
or eggs may increase your risk of foodborne illness. Please notify us of any food allergies.

Prices do not include 21% service charge and 4% delivery fee.

   GLUTEN-FRIENDLY    VEGETARIAN    VEGAN    DAIRY-FREE

Dinner SERVED FROM 5 P.M. TO 10 P.M. DAILY

ENTRÉES
FISH & CHIPS 21 
Fried cod, potato fries, jalapeño, tartar,  
malt vinegar dust

BRAISED SHORT RIBS  
TORTELLONI 43
Braised beef short ribs w/ stuffed tortelloni, 
asparagus, glazed carrots, marsala demi,  
shaved pecorino

WILD MUSHROOM RAVIOLI 24
Truffle cream sauce, pecorino romano, 
mushroom confit, chives

SLOW-COOKED PORK SHANK  36
Sea island grits, charred cipollini onion, 
vine-ripened tomatoes, pan glaze

ORA KING SALMON 38
Crispy brussels sprouts, fresno-spiced  
maple syrup, edamame, vermouth velouté

CATCH OF THE DAY MP
Mashed potatoes, roasted vegetables,  
citrus beurre blanc, charred lemon

CHEESE PIZZA 18

PEPPERONI PIZZA 18

ANCIENT GRAIN BOWL  21
Ancient grains, sweet potato, sautéed kale & 
peppers, charred lemon 
Add chicken 9, salmon 15 or shrimp 11

BRICK-ROASTED CHICKEN 34
Butter-tossed fingerling potatoes, broccoli 
rabe, lemon chicken jus 

SWEET TREATS
BASQUE BURNT CHEESECAKE 11
Irish cream anglaise, toasted pistachios

HOT FUDGE BROWNIE  
WITH ICE CREAM 12
Peanut caramel sauce, torched banana, 
drunken cherries, whipped cream

CLASSIC KAHLÚA TIRAMISU 12
Espresso ice cream, brandy snaps

DR PEPPER CAKE 12
Dark chocolate ganache, sour cherry, gold leaf

COOKIE IN A BAG 7
Chocolate chip, toasted coconut, oatmeal,  
brown sugar or pecan pies



RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE. 
 DIAL 70 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER. 

Prices do not include 21% service charge and 4% delivery fee.

Beverages SERVED FROM 7 A.M. T0 10 P.M. DAILY

WINE

WHITE & ROSÉ  BTL

LUNETTA • PROSECCO • ITA (187ML)  12

CHANDON • SPARKLING ROSÉ • CA (187ML)  17

ROSE GOLD • ROSÉ • PROVENCE, FR  50

KIM CRAWFORD • SAUVIGNON BLANC 
MARLBOROUGH, NZ  26

IMAGERY • CHARDONNAY • CA  22

RED

LA CREMA • PINOT NOIR • SONOMA COAST, CA  28

J. LOHR LOS OSOS • MERLOT• CA  22

IMAGERY • CABERNET SAUVIGNON • CA  22

BEERS
BUD LIGHT 8
MILLER LITE 8
MICHELOB ULTRA 8
CORONA 8
DOS EQUIS LAGER 8
HEINEKEN 8
HEINEKEN 0.0 NA LAGER 8

READY TO DRINK (375ML)
ON THE ROCKS OLD FASHIONED 12
ON THE ROCKS ESPRESSO MARTINI 12
BOTTOMS UP  
STRAWBERRY LEMONADE 12
BOTTOMS UP COSMOPOLITAN 12
CUTWATER MARGARITA 12
CUTWATER MOSCOW MULE 12
CUTWATER BLOODY MARY 12
TRULY SELTZER 7

NON-ALCOHOLIC
STANCE COFFEE 10
Regular or decaffeinated

NUMI TEA 7
Jasmine green, moroccan mint,  
rooibos chai or breakfast blend
NO CAFFEINE
Chamomile lemon

ESPRESSO
Single 5 | Double 8

CAPPUCCINO
Small 4 | Large 6

CAFÉ LATTE
Small 4 | Large 6

SMOOTHIE 9
Mixed berries, salted peanut butter, oats, banana

JUICE 6
Apple, orange, cranberry or tomato


