
   GLUTEN-FRIENDLY     VEGAN     VEGETARIAN      DAIRY-FREE

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 service charge and delivery fee.

38478

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 1544 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

All Day SERVED FROM 11:00 A.M. TO 11:00 P.M. DAILY

GREENS & BROTH
ROASTED TOMATO SOUP         10
garlic chips, extra virgin olive oil

CHOPPED COBB 13
iceberg, tomato, scallions, applewood-smoked bacon, 
toasted corn, guajillo ranch

CAESAR 12
romaine hearts, shaved pecorino romano,  
sourdough croutons

BURRATA PANZANELLA     15
baby greens, sourdough croutons,  
roasted seasonal fruit, pickled red onions,  
white balsamic vinaigrette, aged grape molasses

ADDITIONS
add chicken breast 7 | add shrimp 12
add texas redfish 16 | add petite tenderloin* 19

BETWEEN BREAD
choice of house fries, caesar salad or  
baby greens salad

44 FARMS BURGER* 18
double smash patty, applewood-smoked bacon, 
white cheddar, sunny-side up egg,  
caramelized onion, spicy aioli
substitute a revolutionary plant-based burger that looks, 
cooks and satisfies like beef 2

SOUTHERN TOMATO SANDWICH 14
heirloom tomato, pickled red onion, smoked corn mayo, 
seeded wheat

TURKEY CLUB 17
house-brined turkey breast, applewood-smoked bacon, 
bibb lettuce, tomato, avocado, peppercorn dijonnaise, 
local sourdough

CRISPY CHICKEN SANDWICH 16
lettuce, tomato, honey & chipotle aioli, brioche bun
ask for it spicy!

SMALL PLATES & STARTERS
SMOKED HUMMUS     14
giardiniera vegetables, hot pimenton oil,  
grilled flatbread, artisan crisp

KENNEBEC FRIES     9
rosemary salt, pecorino cheese, roasted garlic aioli

CEVICHE* 16
texas redfish, citrus, spiced avocado,  
toasted peruvian corn, blue corn chips
add guacamole 5

AVOCADO TOAST     12
local grain bread, tomatoes, feta cheese, radish, 
sunflower seeds, sprouts
add poached egg* 3

CHIPS & SALSA         8
aleppo lime dust, salsa roja

ACHIOTE CHICKEN TACOS    
local corn tortillas, poblano pico, queso fresco, 
avocado, cilantro, guajillo sauce
three 15 | five 22

BEEF BRISKET BAO
pickled red onion, cabbage slaw,  
pork chicharrón crumble
three 15 | five 22

CURED MEATS & CHEESES 21
chef’s rotation of two meats & two cheeses,  
dried cherry mostarda, artisan crisps
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SWEET TREATS

DEEP-DISH PECAN PIE 8
caramel sauce, shaved chocolate, vanilla ice cream

TEXAS SHEET CAKE 8
chocolate buttercream, fudge sauce, toasted pecans, 
vanilla ice cream

VANILLA BEAN CHEESECAKE 8
graham cracker, red fruit compote

CREAMERY 7
vanilla bean ice cream, chocolate ice cream or sorbet

SPECIALTIES

VEGETABLE LINGUINE     20
fresh pasta, heirloom tomatoes, tuscan kale,  
roasted garlic, mushroom broth, shaved pecorino

BLACKENED REDFISH     32
texas stone-ground grits, pickled summer squash, 
gremolata

ANCHO GRILLED CHICKEN 24
avocado & tomatillo salsa, cabbage slaw,  
pickled red onions, cilantro pesto

8 OZ. FILET*     45
charred broccolini, marble potatoes,  
roasted mushrooms, steak sauce

14 OZ. RIBEYE*     48
charred broccolini, marble potatoes,  
roasted mushrooms, steak sauce

SHRIMP MAC & CHEESE 27
wagon wheel pasta, toasted sourdough crumble

HOT CRISPY CAULIFLOWER     20
roasted corn & poblano pico, red chile honey glaze, 
guajillo salsa

SIDES

CHARRED BROCCOLINI        7

ROASTED MARBLE POTATOES        6

KENNEBEC FRIES    7

MAC & CHEESE 7

CAESAR SALAD 6

BABY GREENS SALAD     6




