
​   ​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.

A 23% service charge and a $5 delivery fee will be applied to all orders.
52131

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

All Day SERVED 11:00 A.M. TO 2:00 P.M. AND 4:00 P.M. TO 11:00 P.M. DAILY
GREENS & BROTH

ROASTED TOMATO SOUP    10
garlic chips, extra virgin olive oil

ROOSTER & ROOT SOUP    12
roasted chicken, heirloom carrots,  
sweet potato, egg noodles

CHOPPED GUAJILLO COBB​    ​  15
iceberg, tomato, scallions, applewood-smoked bacon, 
toasted corn, cotija cheese, guajillo ranch

CAESAR    13
romaine hearts, shaved pecorino romano,  
sourdough croutons 

BURRATA & SEASONAL BEETS    16
creamy burrata, baby greens, seasonal beets,  
sourdough croutons, roasted fruit,  
pickled red onions, white balsamic

TEXAS GRAIN BOWL​    ​  14
local sprouted rye, kale, sorghum, chickpea, avocado, 
quinoa, cucumber, pickled onion, chipotle tahini

ADDITIONS 
grilled chicken breast 7 | grilled shrimp 8
petite tenderloin* 28 | blackened texas redfish 19

SMALL PLATES & STARTERS

CHIPS & SALSA​​     ​ ​  10
blue & white corn chips, aleppo & lime salt, salsa roja
add guacamole 5 | add queso 5

GULF COAST CEVICHE*​    ​  18
texas redfish, citrus, spiced avocado,  
roasted sweet potato, blue & white corn chips 

FIELD & VINE CAVIAR​​     ​ ​  14
black bean medley, jalapeño, tomato, sweet corn, 
avocado, chipotle, lime, blue & white corn chips 

BROWN BUTTER HUMMUS​    ​  15
sage brown butter, spiced hazelnut,  
forest mushrooms, grilled flatbread, artisan crisp 

QUESO FUNDIDO    16
cheese blend, pork chorizo, roasted corn & poblano, 
cilantro, blue & white corn chips

ACHIOTE CHICKEN TACOS 
local corn tortillas, guajillo chicken, poblano pico,  
queso fresco, avocado, cilantro
three 18 | five 25

BEEF TENDERLOIN NACHOS*    21
black bean purée, monterey jack, pico de gallo,  
avocado crema, pickled fresno 
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BETWEEN BREAD
choice of house fries, caesar salad or  
baby greens salad

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

LOBSTER GRILLED CHEESE    25
butter-poached lump lobster, cheddar,  
fontina & havarti cheeses, arugula,  
herb boursin, griddled brioche

SPICY CRISPY CHICKEN    18
honey & chipotle aioli, chile oil, lettuce,  
tomato, toasted wheat bun

TX BOURBON BURGER*    19
black angus double smash patty, white cheddar,  
applewood-smoked bacon, sunny-side up egg,  
crispy fried onions, tx bourbon bbq, brioche bun

BIRDIE’S GREENHOUSE  
BURGER​    ​  17
plant-based patty, avocado, arugula,  
chipotle tahini, tomato, dill pickle, wheat bun
substitute black angus double smash patty* 2

SPECIALTIES

CHICKEN ASADO​    ​  26
grilled chipotle chicken, avocado & tomatillo salsa,  
cabbage slaw, pickled red onions, cilantro pesto,  
fresh flour tortillas

BLACKENED GULF REDFISH​    ​  36
texas stone-ground grits, pickled summer squash, 
gremolata, piquillo coulis 

BRAISED SHORT RIB 
ORECCHIETTE    27
beef short rib, roasted wild mushrooms,  
orecchiette pasta, herbed ricotta 

LOBSTER MAC & CHEESE    32
fresh pasta, butter-poached lump lobster, 
four-cheese mornay, applewood-smoked bacon, 
cheddar crumble, toasted crostini

8 OZ. FILET MIGNON*    52
charred broccolini, ripped russet potatoes,  
roasted mushrooms, bayou steak sauce 

THE FORAGER’S FILET​​​      ​ ​ ​  24
thick-cut marinated mushroom steak, 
stone-ground grits, charred broccolini, 
herb chimichurri
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SWEET TREATS

TEXAS SHEET CAKE    12
chocolate buttercream, whipped cream,  
chocolate fudge
add ice cream scoop 5

LADY BIRD’S PECAN PIE​    ​  12
caramel, shaved chocolate, whipped cream
add ice cream scoop 5

BIRDIE’S COOKIE MELT    10
colossal chocolate chip cookie, vanilla ice cream, 
caramel

HUMMINGBIRD CAKE​    ​  12
ripe banana, pineapple, cinnamon, toasted pecans, 
cream cheese frosting
add ice cream scoop 5

JUST A SCOOP    7
sorbet or vanilla bean or chocolate ice cream

SIDES

CHARRED BROCCOLINI​​​     ​​  7

RIPPED RUSSET POTATOES  7

HOUSE FRIES  7

HOUSE MAC & CHEESE  7

CAESAR SALAD  7

BABY GREENS SALAD​   ​  ​  7

LADY BIRD’S SPOONBREAD  7




