
 ​​GLUTEN-FRIENDLY   ​​VEGAN   ​ ​DAIRY-FREE   ​​CONTAINS NUTS/PEANUTS

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.

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

48698

RESTAURANT IN ROOM, DELIVERED FOR YOUR CONVENIENCE.
PLEASE DIAL 0 ON YOUR GUEST ROOM PHONE TO PLACE YOUR ORDER.

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

SNACKS

CHIPS & DIP    14
ranch-seasoned potato chips, caramelized onion dip

BUTCHER’S BOARD​    ​  38
assorted cheeses, cured meats, lavosh crackers  
citrus-marinated olives, marcona almonds

CHICKEN WINGS    19
breaded wings, carrots, celery sticks, buffalo sauce, 
ranch dressing

QUESO    14
pickled onions, poblano pico de gallo
add brisket 2

SALSA & GUAC​    ​  14
tortilla chips

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

CAESAR    16
baby gem lettuce, croutons, fried capers, parmesan, 
caesar dressing

FRISCO COBB​    ​  18
fall greens, marinated tomato, red onion, hard-boiled 
egg, maple & sherry bacon, avocado, green goddess

CHICKEN NOODLE SOUP​​     ​ ​
cup 7 | bowl 12

BRISKET CHILI 
cup 7 | bowl 12

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

CHICKEN FAJITA BOWL    26
marinated chicken breast, fajita vegetables, corn, 
black beans, queso fresco, avocado

TUNA POKE*​    ​  24
sushi rice, avocado, cucumbers, edamame, wakame, 
sriracha aioli

HANDHELDS
served with french fries, small salad or fruit

THE CLASSIC BURGER*    21
two smash patties, american cheese, shaved lettuce, 
sliced tomatoes, red onions, smash sauce,  
horseradish pickles, brioche bun

LONE STAR PATTY MELT    23
two smash patties, pepper jack, grilled poblano rajas, 
chipotle aioli, marbled rye toast

TURKEY CLUB    21
house-smoked turkey, redneck cheddar,  
black pepper & honey bacon, lettuce, tomato, 
calabrian mustard aioli 

THE CLUCKER    22
fried chicken, herb aioli, cabbage slaw,  
chile-garlic sauce,, brioche
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MAINS

BLACKENED REDFISH TACOS    24
ancho-marinated redfish, corn pico de gallo, cabbage, 
verde crema, pineapple & ginger vinaigrette

BRAISED SHORT RIB​    ​  38
parsnip mash, root vegetables, orange gremolata

STEAK FRITES*    51
prime ny strip, parmesan frites, au poivre sauce, 
smoked ketchup

AL PASTOR CHICKEN​    ​  35
marinated chicken breast, fingerling potatoes, sweet 
peppers, aji verde, pineapple relish

BOLOGNESE    36
beef & pork ragu, parmesan, mascarpone

PESTO CAVATELLI​    ​  22
squash, zucchini, marcona almonds, calabrian chiles

ANCHO CHICKEN QUESADILLA    21
pickled jalapeño, pico de gallo, salsa, sour cream

PIZZAS

COWBOY    26
pepperoni, fennel sausage, applewood-smoked bacon, 
hot honey

PEPPERONI    24
provolone, mozzarella, parmesan, marinara

MARGHERITA    26
mozzarella, cured tomato, stracciatella, basil

DESSERTS

TEXAS COOKIE PLATE​    ​  12
seasonal & assorted

BANANAS FOSTER COBBLER    14
warm brûléed cobbler, foster caramel,  
vanilla ice cream, caramel crispies




