
 GLUTEN-FRIENDLY   VEGAN   CONTAINS NUTS/PEANUTS   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 21% service charge and $4.50 delivery fee.

45153

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
DIAL 70 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

Dinner SERVED FROM 5:00 P.M. TO 10:00 P.M. DAILY

SNACKS
CHILI & QUESO DIP 16
texas red chili, queso, corn tortilla crisps
make it vegetarian by asking for no chili  

SMOKEHOUSE BOARD  22
brisket burnt ends, game sausage, cowboy caviar, 
house pickles, saltines, tx whiskey bbq

SOUPS & SALADS
CHICKEN POBLANO SOUP  8
cotija cheese, fire-roasted poblano, cilantro, lime, 
tortilla strips

MARKET SALAD   14
heirloom tomato, goat cheese, english cucumber, 
candied pecans, watermelon radish, citrus vinaigrette
add chicken 9, add salmon* 15,  
add shrimp 11, add flat iron steak* 14

CAESAR 14
charred corn, avocado, cornbread croutons, pancetta, 
black pepper caesar dressing
add chicken 9, add salmon* 15,  
add shrimp 11, add flat iron steak* 14

LIGHT BITES
BARBACOA QUESADILLA  18
fresh blue corn tortilla, oaxacan cheese, pickled onion, 
avocado salsa

BLACKENED GULF SHRIMP  
TOSTADA  18
chipotle crema, cotija, hominy pico, radish, lime

BETWEEN BREAD
all sandwiches served with side of regular potato fries, 
sweet potato fries, bbq house chips or fruit cup

FTW CLUB 20
sliced turkey, thick-cut applewood-smoked bacon, 
eggs, pepper jack, tomato, lemon aioli, sourdough

THE STOCKYARD BURGER* 21
44 farms beef, american cheese, secret sauce, 
applewood-smoked bacon, grilled onion, 
sesame brioche

GRILLED CHICKEN SANDWICH 17
spiced grilled chicken breast, shredded lettuce, 
cheddar cheese, applewood-smoked bacon, pickles

ENTRÉES
FISH & CHIPS 24
fried cod, seasoned fries, jalapeño tartar,  
malt vinegar

BRICK-ROASTED CHICKEN  35
broccolini, candied carrots, roasted potatoes, charred 
lemon thyme jus

BRAISED SHORT RIBS 38
green beans, yukon mashed potatoes, onion demi-glace

RIGATONI 25
wild mushroom ragu, heirloom tomato, parmesan

BLACKENED ORA KING  
SALMON*  38
smoked poblano grits, charred citrus beurre blanc, 
crispy tortilla
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PIZZAS

THREE CHEESE 19
provolone, mozzarella, blue cheese

PEPPERONI 20
mozzarella, parmesan, marinara

COWBOY 20
brisket, mozzarella, parmesan, marinara

JUNIOR CHEFS’
served with fries and fruit cup or juice

LONGHORN MINI BURGER 12
signature blend 5oz patty, american cheese, 
toasted brioche bun, fries or chips

JUNIOR CHEF CHICKEN TENDERS 12
breaded chicken tenders, fries or chips

MAC N’ CHEESE 10
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SWEET TREATS

TEXAS SHEET CAKE 9
dr pepper ganache, whipped cream

SEASONAL FRUIT COBBLER  14
brown sugar crumble, butter pecan ice cream


