
LUNCH MENU
STARTERS
CHICKEN POBLANO SOUP 
queso fresco / cilantro / lime / tortilla strips
cup 8 / bowl 11

MEZZE PLATE  N 17
roasted garlic hummus / tabbouleh salad / dolmas 
naan dippers

BURRATA TOAST  N 17
young burrata cheese / iberico di belotta 
arugula pesto / marcona almonds / sourdough toast

CRISPY PORK BAO BUN "TACOS" 18
pork belly / XO bbq sauce / pickled vegetables 
jalapeños / side salad

CARNE ASADA QUESADILLA 18
grilled onions & poblano / chihuahua cheese 
sour cream / pico de gallo

QUESO FUNDIDO  15
spanish chorizo / queso fresco / chipotle 
applewood-smoked bacon / tortilla chips 
pico de gallo / micro cilantro / pickled jalapeño

BEEF BARBACOA TACOS 18
braised beef barbacoa / onion / cilantro / lime 
salsa verde

SALADS
add:  chicken  9  /  shrimp  10  /  salmon*  14
flat iron steak*  14

HEIRLOOM QUINOA  14
rainbow quinoa grain / gem lettuce  
sweet peppers / heirloom tomato / english cucumber 
red onion / kalamata olives / texas feta / garbanzo  
preserved lemon vinaigrette

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

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

CRISP CHICKEN WEDGE SALAD 22
little gem lettuce / candied bacon 
smoked blue cheese / heirloom tomatoes 
green goddess ranch

HANDHELDS & LIGHT BITES
all sandwiches served with fries, sweet potato fries, 
bbq house chips, house salad or fruit cup

COWTOWN DIP SANDWICH 19
braised short rib / garlic herb spread / vegetable slaw 
calabrian chili aioli / sweet onion worcestershire dip

TEXAS REUBEN 21
smoked brisket / sauerkraut / swiss cheese 
comeback sauce / marble rye

FISH AND CHIPS 21
fried cod / fries / jalapeño tartar / malt vinegar dust

SMASH BURGER 20
half-pound smash burger / applewood-smoked bacon 
duck fat onions / secret sauce 
pepper jack, cheddar, swiss or blue cheese 
add sunnyside up egg*  3

substitute the beyond burger – the revolutionary 
plant-based burger that looks, cooks and satisfies 
like beef   2

CHICKEN SANDWICH 20
buttermilk-marinated crispy chicken / pickles 
lemon-black pepper aioli / sriracha hot honey

RIGATONI WITH LAMB MEATBALLS  N 27
sunday marinara / ricotta / pinenuts / chili

LOBSTER SALAD ROLL “LSR” 26
dirty rémoulade / lobster claw meat 
bibb lettuce / lemon

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

SWEET TREATS
GREEN MATCHA TIRAMISU 11
japanese matcha tea / kahlúa / raspberries

BULLSEYE  N 12
dark chocolate fudge brownie / peanut caramel sauce 
torched banana / vanilla ice cream

MADAGASCAR VANILLA 
CRÈME BRÛLÉE  10
whipped cream / fresh berries

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

LAVENDER ICE CREAM WITH 
SESAME BISCOFF CRUMBLE 10 
tx honey

gluten-friendly   vegetarian  N contains nuts

gluten-friendly toast available upon request

visit www.gotexan.org for information on our local partners.

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness.
Please notify us of any food allergy.




