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New settlers learned how to 
plant corn and used wild plants 

from Native Americans.

Was settled by inhabitants of the 
lower Southern United States who 

existed on wild berries, fruits, 
edible weeds, fish and game.

Originally settled by Steven 
Austin, whose European 

roots brought their cuisine of 
roasted meats and potatoes.

Was influenced by the cuisine of Mexico 
and Spain. By the 1850’s Mexican cooking 

became popular in Texas becoming the 
daily food of many settlers.

As Texas continued to grow, the 
cattle drivers lived off the land 

developing cuisine staples such as 
chicken fried steak and items based 

around corn, becoming the daily 
food of many settlers.

Appetizer
Apple Bacon Wrapped Quail 11     
	 jícama	salad,	spiced	pecans,		

pomegranate	molasses

Chilled Citrus Shrimp 7  
	 chopped	citrus	shrimp,	papaya,		

avocado	mousse

Chorizo Chili Relleno 8     
	 spicy	pork	sausage,	local	goat		

cheese,	piquillo	purée

Trio of Texas Goat Cheese 10
	 pecan,	ancho,	citrus	zest,	ciabatta		

crostini,	sliced	Serrano	ham,	white		
honey

Local Watermelon 5
	 green	chili	vinaigrette,	goat	cheese,		

shaved	red	onion

Soup
Roasted Chicken Tortilla Soup 7    
	 avocado	and	pico	de	gallo

Salad
Pecan Smoked Mozzarella Salad 8
	 baby	head	lettuce,	spiced	pecans,		

tomato,	shaved	onion,	cilantro-lime		
vinaigrette

Red Quinoa and Shrimp 12   
	 peach–blueberry	relish,	grilled		

shrimp,	citrus-jalapeño	vinaigrette

Centennial Salad 7    
	 young	greens,	fresh	berries,	goat		

cheese,	local	honey	vinaigrette

Entree
Ancho Roasted Chicken 18     
	 custom	cut	chicken	breast,	lime	zest,		

vegetable	succotash

Pan Roasted Pork Chop 24   
	 roasted	sweet	potato,	Shiner		

Bock	jus

Vegetable Stuffed Piquillo  
Peppers   15
	 red	quinoa,	cilantro	purée,		

manchego

24oz T-Bone Steak 38
	 red	skin	potatoes

Texas Size Chicken Fried Steak 19   
	 double	battered,	bacon	gravy,		

Yukon	gold	mashed	potatoes

Barbeque Salmon 21
	 blueberry	chipotle	barbeque	sauce,		

corn	purée,	red	skin	potatoes,	fried		
yucca	root

Pan Seared Scallops 22
	 ginger-grapefruit	butter,	red	quinoa

Epazote Snapper 23   
	 roasted	tomato	broth,	calypso	beans

Sides   4  
Bacon	braised	collard	greens
Steamed	asparagus,	sea	salt,	olive	oil
Smoked	cheddar	grits,	Serrano	ham
Elote	con	crema
Roasted	summer	squash,	salsa	fresca
Borracho	beans,	queso	fresco

The heritage of Texas cuisine is vast and 
runs deep—similar to the multi-faceted, 
five-pronged star of our Lone Star State.  

Each	of	the	five	regions	of	Texas	was	established	by	settlers	from	various	parts	
of	the	United	States	and	Europe.	These	five	regions	have	greatly	influenced	

our	cuisine	in	Texas	resulting	in	delicious	food	with	historical	flavors.




