
SHAREABLES

FOR YOUR ENJOYMENT IN THE RESTAURANT 
OR DELIVERED FOR YOUR CONVENIENCE

22% service charge and $5 delivery fee will be added for delivery

DESSERT
Bananas Foster Cobbler  12

warm brûléed cobbler, foster caramel, 
vanilla ice cream, caramel crispies

Par-fect Chocolate Tart   12
golden graham crunch, bourbon 

caramel, vanilla cream,  
passion popping pearls

Fruit   12
seasonal cut fruits & fresh berries

DRINKS
Stance Coffee  3.5
regular or decaffeinated

Numi Tea  4.5
Soft Drink  4

pepsi, pepsi zero, dr pepper, starry, 
ginger ale or lemonade

Dublin Texas Root Beer  5
Iced Tea  4.5

BOWLS
add chicken 6, salmon* 9, shrimp 10 or sautéed wagyu skirt steak* 15

Southwest Fajita   24
quinoa salad, onions, peppers, roasted corn, black beans, chipotle aioli

Tuna Poke*   20
sushi rice, avocado, cucumbers, edamame, wakame, sriracha aioli

Mediterranean   18
herb & carrot falafel, feta cheese, marinated tomato & cucumber,  
sliced kalamata olives, tahini yogurt, bulghur wheat

Chips & Dip   12
ranch seasoned potato chips, 
caramelized onion dip

Burrata  16
arugula pesto, roasted tomato,  
crispy prosciutto, focaccia toast

Butcher’s Board  18
assorted cheeses, cured meats, 
citrus-marinated olives, lavosh crackers, 
marcona almonds

Edamame   9
yuzu kosho, sea salt

Queso   12
tortilla chips

Meatballs   15
bravas sauce, grated manchego, 
chopped pistachio

Quail  18
bbq spiced, orange hot honey glaze

SOUP & SALADS
add chicken 6, salmon* 9, shrimp 10 or 
sautéed wagyu skirt steak* 15

Caesar  13
baby gem lettuce, croutons, fried capers, 
parmesan, caesar dressing

Apron Wedge  18
baby gem lettuce, bacon lardons,  
roasted tomato, point reyes blue cheese, 
crispy shallots, green goddess dressing

Citrus Arugula Salad   16
arugula, endive, shaved carrots, feta cheese, 
orange & chive vinaigrette

Roasted Beets   18
mint crème fraîche, honey glaze,
macademia nuts, frisée

Daily Soup
cup  6  |  bowl  10

PIZZAS
Cowboy  22
pepperoni, fennel sausage, bacon, hot honey

Margherita   22
tomato, fresh mozzarella, arugula pesto

Fig & Brie  22
prosciutto, arugula, balsamic glaze

Pepperoni  20
provolone, mozzarella, parmesan, marinara

Funghi   22
wild mushrooms, black truffle cream, taleggio, pecorino

gluten-friendly crust available upon request

Gluten-friendly bread available upon request.

 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

MAINS
The Texan Burger*  19
8oz brisket blend patty, cajun 
cheddar, thick-cut bacon,  
crispy onion, bbq aioli,  
pickled jalapeños, brioche

Pan-Seared Salmon*   42
roasted apple & celery root hash, 
basil olio verde, fresh herbs

Braised Short Rib   32
sautéed root vegetables,  
herb mashed potatoes, 
horseradish gremolata,  
red wine reduction

Steak Frites*   52
12oz prime ny strip, hand-cut 
fries, chimichurri, smoked ketchup

Brick-Oven  
Chicken Breast   28
brussels sprouts, sweet potato, 
bacon, cauliflower grits, balsamic 
chipotle glaze

Bolognese  32
beef & pork ragu, parmesan, 
mascarpone

Black Truffle  
Tortellini   26
wild mushrooms, ricotta,  
pecorino, parmesan

Blackened Redfish  30
wild rice, creole sauce,  
cajun cream sauce


