THE

FOR YOUR ENJOYMENT IN THE RESTAURANT

OR DELIVERED FOR YOUR CONVENIENCE @ |P R@ N
22% service charge and $5 delivery fee will be added for delivery

KITCHEN + BAR

Chips & Dip ® 12

potato chips, ranch seasoning,

roasted garlic & onion dip BOW Ls PIZZAS

Bruschetta @ 12

marinated roasted tomatoes, COWbOY QuinOQ @ @ 18 BBQ PU”ed POI"k. E|Ote 22

goat cheese, fried capers, charred peppers & onions, smoked pulled pork, sweet corn,

shaved fennel, basil quinoa, avocado, roasted corn, queso fresco, tajin, pickled jalapenos,
black beans, chipotle aioli crema, cilantro, mozzarella,

Butcher’s Board 18 add chicken 6, salmon* 9 provolone, parmesan

assorted cheeses, charcuterie, or shrimp 10

citrus-marinated olives, lavosh crackers, Caprese ® 20

marcona almonds Ahi Tuna* 20 marinated roasted tomatoes,
lemongrass & ginger brown rice, mozzarella, parmesan, provolone,

Que‘50h® 12 avocado, fried shallots, yuzu, basil, balsamic glaze

tortilla chips

P sesame seeds Pepperoni 20

Quail 18 provolone, mozzarella, parmesan,

BBQ spiced, orange hot honey glaze nmarinara

Deviled Eggs @ 12 gluten-friendly crust available upon request

pickled fresno & jalapenos,
bacon crumbs, crispy prosciutto,
pimento cheese

HANDHELDS -:ccccecererececees.

SOUP & SALADS

add chicken 6, salmon* 9 or shrimp 10 The Apron Burger* 17 Pork Belly Banh Mi 19
two smash patties, american braised pork belly, pickled daikon &
Caesar 13 cheese, shaved lettuce, sliced carrots, cucumber, sriracha aioli,
baby gem lettuce, croutons, fried capers, tomatoes, red onions, house aioli, cilantro, thai basil, baguette
rmesan r dressin side of horseradish pickles,
parmesan, caesar dressing o orhorse o) Turkey Club 15
Frisco Cobb 16 roasted turkey breast,
cherry tomatoes, egg, applewood-smoked Fried Clucker Sandwich 18 applewood-smoked bacon,
bacon, blue cheese crumbles, shaved cabbage, horseradish bibb lettuce, cheddar cheese,
green onions, ranch dressing pickles, chili & garlic crunch, divina tomato relish, smoked
. . herb aioli, buttermilk chicken mayo, toasted sourdough
Medltel’rdnedn Lentll @ @ 16 brec‘stJ brioche bun
fennel, tomatoes, cucumbers,
red onions, feta cheese, watercress, Cubano 19
lemon vinaigrette mMojo pork, sliced ham,

swiss cheese, pickled jalapenos,
mustard, horseradish pickles,

Daily Soup toasted baguette
cup 6 | bowl 10

DESSERT

LARGER e-cookie vor
warm brownie-cookie, vanilla ice cream,
PLATES

chocolate sauce, chocolate nibs
Flat Iron Steak* 42

charred broccolini, baked mac & cheese, mushroom demi

Seared Chicken Kabob 30

saffron basmati rice, cucumber-tomato relish, sumac vinaigrette

Bananas Foster Cobbler 12
warm brdléed banana cobbler,
foster carmel, vanilla ice cream,

caramel crispies

Fruit @ @ ® 12

seasonal cut fruits & fresh berries

Bolognese 30
pappardelle pasta, pork & beef ragu, marinara sauce,
nmascarpone, parmesan, basil

Blackened Redfish 34

chorizo & sweet corn succotash, cilantro chimichurri

Rice Bowl @ ® 30

sushi rice, kimchi, pickled red onion, carrots, cucumber, gochujang,
soy-marinated shiitake mushroom, furikake

add chicken 6, salmon* 9 or shrimp 10

DRINKS

Stance Coffee 3.5

regular or decaffeinated
NumiTea 4.5

Soft Drink 4
pepsi, pepsi zero, dr pepper, starry,

© 000 0000000000000000000000000000000000000° water, ginger ale, lemonade
Dublin Texas Root Beer 5
Gluten-friendly bread available upon request. |Ced Tea 4.5

@ Gluten-Friendly | @ Vegetarian | @ Vegan | @ Dairy-Free

*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 will be added for all parties of 8 or more





