
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. Please advise your server if there are any dietary requirements or food allergies.

HANDHELDS
Served with Choice Side

SIDES

FROM THE PIZZA OVEN

T U R K E Y  W R A P
Smoked Turkey | Artisan Greens | 

Tomato | Herb Aioli
1 2

S O U T H E R N - S T Y L E  C L U B
Smoked Turkey | Ham | Bacon | Artisan 

Lettuce | Tomatoes 
Cheddar Cheese | Dijonaise | Cornbread 

| Fried Egg
1 4

P I C K L E  B R I N E  C H I C K E N 
T E N D E R S

Buttermilk Pickle Brine | Honey Mustard 
Aioli | Hot Honey

1 3

B L AC K E N E D  F I S H  TAC O
Blackened Cod | Pineapple Pico | Salsa | 

Cilantro | Lime Crema
1 7

R I V E R  P L AC E  B U R G E R
Brioche Bun | Cheddar | Lettuce | 

Tomato | Onion | Pickle Spear
1 6

MAINS
From The Land & Sea

WHATS NEX T
From Our Culinary Minds

STARTERS
To Share or Not To Share

FARMERS MARKET
Artisanal Greens

T E X A S  C H I L I
Fritos | Diced Onion | Pickled Jalapenos | Lime Crema

1 0

D I P S  T R I O
House Made Queso | Salsa Roja | Guacamole | Tortilla Chips

1 1

B AVA R I A N  P R E T Z E L
Guinness Beer Cheese | Bavarian Mustard

1 1

Q U E S A D I L L A
Cheese Blend | Pico de Gallo | Salsa | Sour Cream | Add 

Chicken 3 | Steak 4
1 2

C H I C K E N  &  WA F F L E S  S L I D E R
Maple Fried Chicken | Hot Honey

1 6

C H I C K E N  T O R T I L L A  S O U P
Monterrey Jack | Avocado | Tortilla Strips | Limes | Cilantro   

Bowl 8

C H I C K E N  W I N G S
Dry Rubbed Jumbo Chicken Wings | House Ranch | Choice of 

Buffalo or BBQ sauce | Half dozen 12 | Full Dozen 18

C H I C K E N  C A E S A R
            Romaine | Croutons | Parmesan - Reggiano                       

Chicken 4 | Salmon 7
1 4

A H I  T U N A  P O K E
Sambal & Soy Tuna | Steamed Rice | Sesame Seeds | Pineapple 

Pico | Cucumbers | Avocado
1 5

B E R R Y  S A L A D
Artisan Greens | Blueberries | Blackberries| Feta | Toasted 

Almonds | Pickled Red Onions | Balsamic Dressing
1 5

H I L L  C O U N T R Y  C O B B
Artisan  Greens | Applewood Bacon | Gorgonzola | Tomatoes | 

Egg | Lemon Marinated Chicken | Strawberries
1 6

TAT E R  T O T S
4

H A N D  C U T  F R I E S
4

S W E E T  P O TAT O  F R I E S
4

T R U F F L E  F R I E S
6 . 5

C A E S A R  S A L A D
6 . 5

H O U S E  S A L A D
6 . 5

M A R G A R E T TA  P I Z Z A
Basil | Fresh Mozzarella | Tomato Sauce 

| Balsamic Reduction
1 4

C R I S P Y  C H I C K E N  S A N DW I C H
Spicy Fried Chicken | Cabbage | Pickle | 

Pepper Jack Cheese
1 5

T U R K E Y  A S A DA
Smoked Turkey | Jalapenos | Grilled 
Onions | Cheddar Jack | Jalapeno 

Cheddar Bun
1 6

T H E  I TA L I A N
Prosciutto | Salami | Capicola |  Arugula 

| Italian Aioli | Fresh Mozzarella
1 5

T U S C A N  S A L M O N
Grilled Broccolini | Spinach & Heirloom Tomato

2 6

C H I C K E N  F R I E D  S T E A K
Cream Gravy | Green Beans | Whipped Potatoes | Griddled 

Corn Bread
2 2

B E E R  B AT T E R E D  F I S H  &  C H I P S
Cod Filets | Shiner Beer Batter | Tatar Sauce

1 8

B L AC K E N E D  T R O U T
Blacked Trout  | Serrano tomato Cream sauce | Dirty Rice

2 2

H E R B E D  S E A R E D  C H I C K E N
Smoked Red Pepper Coulis | Roasted Fingerling Potatoes

2 4

C O F F E E  &  C O C OA  N Y  S T R I P
Avocado Chimichurri | Heirloom Tomato Salad | Grilles Street 

Corn
3 6

A R U G U L A  P E S T O  PA S TA
Arugula Pesto | Pan Fried Chicken | Sun Dried Tomato | 

Manchego Cheese
2 2

A N C I E N T  G R A I N  B OW L
Miso Sweet Potatoes | Tri Color Quinoa | Mushroom | Edamame 

| Avocado
1 5

Chicken Breast |  5

F I V E  C H E E S E
Five Cheese Blend | Tomato Sauce

1 2

T H R E E  P I G G Y ’ S
Pepperoni | Salami | Sausage

1 7

A R U G U L A  &  P R O S C I U T T O
Arugula | Prosciutto | Balsamic | 

Pomegranate Balsamic | Manchego
1 7



42281

The automatic 18% service charge collected for all food and beverage is not a tip or gratuity. 
This service charge may be distributed to certain food and beverage service employees.

WINE

COCK TAILS

Miller Lite

Corona Light

Coors Light

Corona Premier

Modelo Especial

Voodoo Ranger Juicy Haze IPA

Red Bull Energy Drink

High Noon Tequila Seltzer

High Noon Vodka Seltzer

White Claw Hard Seltzer

Heineken 0.0

S M O K E Y  B L U E  M O O N  S H A N DY
Blue Moon Belgian White Beer | Jack Daniel’s Whiskey 

| Lemon Juice | Simple Syrup

F E AT U R E D  B E E R  O N  TA P

Modelo Especial

New Belgium Fat Tire Belgian White

Coors Light

S A LT Y  C H I H UA H UA
Exotico Tequila | Lemonade 

8

O C O T I L L O  M U L E
Tito’s Handmade Vodka | Mango | Lime | Ginger Beer

9

AT  T H E  T U R N  T R A N S F U S I O N
Wheatley Vodka | Fresh Lime Juice | Grape Juice | 

Ginger Ale
9

S V E D K A  B R E E Z E R
Svedka Vodka | Cranberry Juice | Pineapple Juice

9

P O R C H  S W I N G
Woodford Reserve Bourbon | Lemon Juice | Honey | 

Peach Tea
1 0

N E G R O N I
New Amsterdam Gin | Sweet Vermouth | Campari

1 1

G O L D  R U S H
Knob Creek Bourbon | Lemon Juice | Honey Syrup

1 2

F L E C H A  P I N E A P P L E  I N F E R N O
Flecha Azul Blanco Tequila | Agave | Lime Juice | 

Pineapple Juice | Fresh Jalapeños
1 3

C L A S S I C  M I N T  J U L E P
Basil Hayden Bourbon | Simple Syrup | Mint

1 3

S PA R K L I N G

Wyclff | Brut� 6 | 20

La Marca | Prosecco� 12 | 44

La Marca Rose | Prosecco� 12 | 44

W H I T E

Maso Canali | Pinot Grigio� 8 | 36

La Jolie Fleur | Rosé� 8 | 24

Poggio al Tesoro  
Solosole | Vermentino� 9 | 33

Talbott Kali Hart | Chardonnay� 11 | 43

Kim Crawford | Sauvignon Blanc� 12 | 43

R E D

Prati by Louis M.  
Martini | Cabernet Sauvignon� 9 | 34

Frei Brothers | Merlot� 10 | 39

Poggio al Tesoro  
Mediterra | Toscana Blend� 10 | 30

Meiomi | Pinot Noir� 12 | 44

H O U S E  R E D

Canyon Road | Cabernet Sauvignon� 8 | 28

Canyon Road | Pinot Noir� 8 | 28

Canyon Road | Merlot� 8 | 28

H O U S E  W H I T E

Canyon Road | Chardonnay� 7 | 26

Canyon Road | Pinot Grigio� 7 | 26

Canyon Road | Sauvignon Blanc� 7 | 26

BREWS


