Fresh Soup Made Daily

Soups & Salad

Cup $3   Bowl $5

Caesar

$8

Crisp romaine lettuce tossed with our house made caesar dressing finished with parmesan cheese and croutons

Buffalo Chicken

$12

Brisket And Blue

$12

California Club

$14

Tasty romaine lettuce tossed with our house made blue cheese dressing with baby tomatoes and crisp celery 			
all topped with grilled chicken breast glazed with buffalo sauce and blue cheese crumble
Our home made Ancho rubbed slow cooked brisket tops fresh greens with tomato, onion and blue cheese 			
crumble

Fresh romaine salad blend topped with cooked chicken, fresh avacado, oranges, scallions, micro greens,
tomato and queso fresco. Served with a tequila-chile lime vinaigrette.

Add Chicken or Portabello Mushroom for $4 / Salmon or Shrimp For $6

Burgers

All burgers custom ground beef brisket/chuck blend, flame broiled and served deluxe with:
*Brioche Bun, Lettuce, Tomato, Pickle. Served with seasoned potato crisps.

Wanagan Burger

$14

Olive Burger

$14

Cowboy Burger

$15

Mushroom Swiss Burger

$14

Bacon Cheddar Burger

$14

Old Fashioned Burger

$12

Mustard dressing, bacon, feta cheese
Swiss cheese, green olives, olive remoulade
Cheddar cheese, beef brisket, seasoned haystack onions, onion crisps and BBQ sauce.
Sautéed mushrooms and onions, Swiss cheese
Crisp bacon, cheddar cheese

Add: Swiss, Cheddar, Provolone, Pepper Jack or Blue Cheeses .75ea

***Warning: Ask your server about menu items that are cooked to order or served raw.
The FDA advised consuming raw or under-cooked meats, poultry, seafood or eggs increases your risk of food borne illness.***

Sandwiches

*Served with seasoned potato crisps*

Austin Midnite

$12

Roasted Tomato Artichoke Wrap

$10

Banh Mi

$12

Buffalo Chicken Wrap

$12

Pesto Chicken

$14

Portabella Mushroom

$12

T.A.S Wrap

$12

Perch Tacos

$12

Shrimp & Lobster B.L.T.

$14

California Club

$14

Slow cooked ancho rubbed beef brisket, pickles, pepper jack cheese, cured ham and BBQ mop sauce on 			
French bread.
Homemade spread of creamed cheese, roasted tomatoes, artichokes, fresh basil and garlic teamed with
feta cheese and fresh baby spinach in a flat bread pita wrap.
Marinated pork tenderloin cooked and sliced thin then layered with fresh Vietnamese style pickled
vegetables, cucumber, cilantro and jalapeno aioli on a French style roll.

Grilled chicken glazed in savory Franks red hot, with crisp romaine lettuce, fresh tomato and blue cheese 			
dressing stuffed into a pita flat bread wrap.
Grilled chicken breast topped with Swiss cheese, smoked bacon, sweet and tangy BBQ and pesto aioli.

Grilled whole portabella mushroom topped with gourmet greens, roasted red peppers, Onion marmalade, 			
tomato and pesto aioli
Roasted turkey breast, fresh asparagus and Swiss cheese finished with pesto aioli. Baked then topped
with fresh tomato in a pita wrap.
Lightly breaded and fried with our homemade remoulade, fresh pica di gallo and shredded lettuce.
Homemade shrimp and lobster salad with cucumber, dill, scallion and capers in a sour cream dressing.
Open faced on a buttered toasted French roll with crisp bacon lettuce and ripe tomato
Roasted turkey with avocado spread, micro greens, tomato and bacon on Texas style toast.

Cup and a Half

A cup of our homemade soup and
half of our sandwich of the day

$11

***Warning: Ask your server about menu items that are cooked to order or served raw. The FDA advised consuming
raw or under-cooked meats, poultry, seafood or eggs increases your risk of food borne illness.***

