Dinner

flatbreads

MARGHERITA (/)

BBQ CHICKEN

TRUFFLED LOCAL MUSHROOM
SPICY ITALIAN

shareables

TURKISH MEZE PLATTER (V)
wHIPPED FETA (/)
CHICKEN KARAAGE

TEMPURA ASPARAGUS ()
SHISHITO PEPPER ) (&
CHEESE AND MEAT BOARD

BEEF & FENNEL MEATBALLS
TATER TOTS @
local bowls
TORTILLA SOUP

wepGe saLap V) @®

CLASSIC CAESAR SALAD (V)
HEIRLOOM TOMATO SALAD (/)
SPICY TUNA BOWL* @

on bread

WAGYU BURGER*

SOUTHERN-FRIED CHICKEN

knife & fork

BRANZINO @

TEXAS BEEF BOLOGNESE

ATX MAC N CHEESE
FREE-RANGE CHICKEN KEBAB
TEXAS SHORT RIBS

PRIME NEW YORK STRIP @

sides

RESTURANT IN ROOM
FOR YOUR DELIVERY CONVENIENCE
Dial 4821 to place your order.

confit organic heirloom tomato | fresh mozzarella | basil 14
cilantro pesto | jack cheese | crispy onions 15
goat cheese | glazed shallots | aged balsamic | dill 15

ezzo pepperoni | oven-roasted peppers | buffalo mozzarella | mushroom 16

beet cacik | za’atar hummus | marinated olives | crudités | harissa pita 20
truffled spicy honey | pistachio dukkah | crudités | pita 12

korean bbg | shiso | shichimi togarashi 15

yuzu kosho aioli | meyer lemon 13

corn | cilantro | miso & lime vinaigrette 14

prosciutto san daniel | salami finocchio | humboldt fog | manchego
whole grain mustard | truffle honey | grilled sourdough 22

marinara | ricotta | mozzarella | grilled sourdough | parmigiano-reggiano 14

truffled queso | parmigiano-reggiano 8

ADD SALMON* 9 | FREE-RANGE CHICKEN 6 | GULF SHRIMP 8 | TOFU 5

organic local chicken | chile | tortillas | cilantro 10

little gems | roasted beets | radish | heirloom tomato | herb salad
green goddess | bay blue | pickled onions 14

baby romaine | herbed croutons | parmigiano-reggiano 14
® bell peppers | marinated feta | basil pesto | red wine vinaigrette 15
organic brown rice | edamame | radish | cucumber | avocado

microgreens | smoked almonds 25

CHOICE OF FRIES, FRUIT OR SALAD

texas cheddar | brioche bun | pickle | applewood-smoked bacon | awesome sauce 19
substitute beyond burger

sesame seed bun | coleslaw | pickle | chile aioli 18

fennel | celery | olives | tomato | confit marble potatoes 28

rigatoni | demi ragu | parmigiano-reggiano | basil | heirloom tomato 26
smoked jalapefio sausage | shrimp | mozzarella | parmigiano-reggiano 24

organic quinoa tabbouleh | harissa | beet tzatziki | pita | shishito 24
creamy local grits | bordelaise | pomegranate 36

crispy fingerling potatoes | béarnaise | truffle chimichurri | bone marrow 48

MAPLE-GLAZED CARROTS | pistachio dukkah 7 11

CONFIT YUKON POTATOES | chives JJ 12

CHARRED BROCCOLINI &) 12

GARLIC SPINACH ©) 12
desserts
TRES LECHES (/)

CHOCOLATE CHIP COOKIE (/)
ICE CREAM SANDWICH

coconut | dulce de leche 10

valrhona chocolate | pistachio gelato 9

DOUBLE-CHOCOLATE LAVA CAKE (/) vanilla gelato | raspberry coulis 11

SEASONAL ORCHARD COBBLER

%] organic butter | cinnamon | citrus | toasted pecans | gelato
whipped dairy cream 12

GLUTEN-FRIENDLY BREAD AVAILABLE UPON REQUEST
(® GLUTEN-FRIENDLY | ) VEGAN | (/) VEGETARIAN
*CONSUMING RAW OR UNDERCOOKED MEATS / POULTRY / SEAFOOD / SHELLFISH OR EGGS

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE NOTIFY US OF ANY FOOD ALLERGY.
20% SERVICE CHARGE, $4.00 DELIVERY FEE AND 10% SALES TAX WILL BE ADDED TO ALL DELIVERY ORDERS.






