
BURGERS & SANDWICHES
Cheeseburger  Fresh ground chuck steak with cheddar on a toasted house-made egg bun........ 24

Veggie Burger  Our signature recipe, with sweet soy glaze and melted Monterey Jack................ 22

Gulf Coast Style Fish Sandwich  Crispy fish, slaw, pickle, onion –served à la carte (Tues—Sat).... 28

The French Dip  Thinly sliced roasted prime rib, on a toasted French roll................................... 35

SALADS 
Traditional Salad  Chopped egg, smokehouse bacon, croutons, choice of dressing................... 12  
	 Thousand Island • Mustard-Honey • Buttermilk Garlic • Vinaigrette

Iceberg Wedge  With vine-ripe tomatoes, pickled carrots, 
	 Thousand Island dressing and blue cheese crumbles (add bacon, no charge)......................... 16

Caesar Salad  Grated Reggiano, rustic croutons, 
	 With our signature Caesar dressing (add crispy rock shrimp +8)............................................. 15

Grilled Chicken Salad  Tortilla strips, local greens, 
	 And sliced grilled chicken with honey-lime vinaigrette and peanut sauce................................ 24

Flying Tuna Platter  Seared #1 ahi with mixed greens, avocado, mango, 
	 Served with firecracker sauce and vinaigrette......................................................................... 36

Kale & Rotisserie Chicken Salad  Emerald kale, slow roasted chicken  
	 With roasted peanut vinaigrette and grated Reggiano............................................................. 23

ENTREES 
Veggie and Cheese Enchilada  With sunny-side egg, 
	 Served with kale salad tossed in our peanut vinaigrette.......................................................... 22 

Rotisserie Chicken  Slow wood-fire roasted, 
	 Served with warm kale panzanella.......................................................................................... 27

Oak Grilled Salmon  Filleted in-house and wood grilled, 
	 Served with lentil vinaigrette and something green................................................................. 37

Knife & Fork Barbecue Ribs  Slow-cooked with Texas Hill Country BBQ sauce, 
	 Served with coleslaw and French Fries.................................................................................... 42

The Proud Vegetarian  A composed selection of vegetables, 
	 Served with cornbread bites................................................................................................... 21

Wood-Grilled Local Sausages & Chicken Thigh  With our custom mustard, 
	 Served with our beloved coleslaw........................................................................................... 25

Ruby Red Trout  Lightly seasoned and hardwood grilled, 
	 Served with crispy rock shrimp, lemon butter sauce and coleslaw........................................... 39

BBQ Combination Plate  Rotisserie chicken and BBQ pork ribs, 
	 Served with coleslaw............................................................................................................... 38

The Hawaiian Ribeye — USDA Prime  With pineapple-soy-ginger marinade, 
	 Served with French fries......................................................................................................... 58

USDA Prime Filet  Aged center-cut beef tenderloin, 
	 Served with something green (and potatoes colcannon after 5pm).......................................... 59

If you have allergies, please alert us as not all ingredients are listed! Our recipes may include milk, eggs, fish, crustacean shellfish, 
tree nuts, peanuts, wheat, soybeans, and sesame. We cannot guarantee these ingredients are not present in some form as they are 
handled in a kitchen environment. We urge caution with respect to allergies. Please dine at your own risk. *We are required to tell 
you that consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness.

Starters...
Warm Kale Panzanella..................... 8

Chicken Meatballs.......................10

House Smoked Salmon..................22

Spinach & Artichoke Dip................ 21

Deviled Eggs with Ding’s pickle relish.....7
Warm Bread Plate......................... 9

Chilled Jalapeños with Goat Cheese.... 8

— CASHLESS PAYMENT ONLY — 
VISA, MASTERCARD, AMERICAN EXPRESS ACCEPTED

Chilled 
Jumbo Shrimp

Served with cocktail and  
rémoulade sauces  26

Cornbread Bites
Iron skillet 

cornbread  6

This & That...
Wild Rice Salad  
Champagne Vinaigrette & almonds.... 8

Braised Red Cabbage 
with goat cheese......................... 8

Coleslaw................................ 8

Something Green..................... 8

French Fries........................... 8

Potatoes Colcannon (after 5pm).... 8

We use natural beef tallow for our French fries


