
 

 

 
 

 

 

 

R O A S T E D  C A U L I F L O W E R  S O U P  

Brie Crostini and Bella Vista Truffle Oil 
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S H A V E D  G R A N A  A N D  M E X I A  P E A C H E S    

Baby Arugula, Citrus Vinaigrette and Marcona Almonds 
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S U G A R  Q U E E N  A N D  M A G N O L I A  F I G S  

Deborah’s Farmstead Chevre, Shaved Prosciutto and Balsamic Reduction 
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A S S O R T E D  A R T I S A N A L  C H E E S E  and C H A R C U T E R I E  
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W A R M  F A L L  V E G E T A B L E  T A R T I N E  

Sherry Vinaigrette, Poached Egg and Baby Spinach 
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Z A T A R  G R I L L E D  C H I C K E N ,  C H O P P E D  S A L A D  

Champagne Vinaigrette and Brazos Valley Feta 
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G R I L L E D  A X I S  B U R G E R  

Brazos Valley Blue, Pickled Red Onion and Herbed French Fries 
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H O M E G R O W N  T O M A T O ,  L E M O N  A I O L I  A N D  B A S I L  S A N D W I C H  

 House Made Gruyere and Prosciutto Brioche, Arugula 
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C U R R I E D  C H I C K E N  S A N D W I C H  

Shaved Cucumbers, Whole Wheat Bread, Smoky House Made Potato Chips 
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N E W  O R L E A N S  S T Y L E  S H R I M P  P O - B O Y  

Smoky House Made Potato Chips 
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S A U T É E D  W I L D  A L A S K A N  H A L I B U T  

Farro, Broccoli Rabe, Crème Fraiche & Preserved Lemon Relish 
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