with bacon, pepper jack cheese and guacamole
on brioche and served with French fries

go-to favorite filled with shredded chicken
tinga, mozzarella cheese, peppers and onions.
served with spicy South Texas cream
tender Dr. Pepper-marinated BBQ brisket piled
on French fries and topped with smoky three
cheddar blend and scallions
Homemade Guacamole
served with crispy tostada chips
Black and Tan Onion Rings 11
beer-battered with Guinness stout and
smithwick’s

Tex’s Nachos 12.75
savory bean and cheese nachos topped with
choice of shredded chicken tinga or Dr. Pepper
brisket. served with a side of pico de gallo, sour
cream, and homemade guacamole

Chicken Caesar Salad 18
grilled chicken breast and romaine tossed with
Caesar dressing, baked homemade croutons,
ripe cherry tomatoes and sprinkled with shaved
parmesan

French Dip 17.50
slow-roasted, thinly sliced prime rib topped
with provolone cheese on a pretzel roll. served
with garlic-parmesan fries, a side of creamy
horseradish and sweet onion au jus

an assortment of cheese sticks, buffalo wings
and onion rings. serves 3-4 people
Buffalo Wings 12
your choice of spicy, barbecue or mild. served
with ranch or bleu cheese

Chips, Salsa & Queso 12

Fajita Salad 19.50
your choice of beef, chicken or shrimp
fajitas with Texas field greens, local avocado,
tomato and mixed cheese tossed with an
avocado-ranch dressing

Chopped Brisket Sandwich 16.95
chopped brisket, chipotle BBQ sauce, onions
and pickles on a Kaiser bun. served with onion
rings

Cobb Salad 18.50
fresh Texas field greens loaded with diced
applewood smoked bacon, shaved red onions,
avocado, hard-boiled eggs, tomatoes, mixed
cheese and grilled chicken with homemade
chipotle ranch dressing
Tex’s Side Salad 6.50
mixed field greens with cucumbers and
tomatoes with your choice of dressing

All burgers are made with 100% sirloin , served with
lettuce, tomato, red-onions, bread & butter pickles

Bistro Burger 15.95
a grilled sirloin burger served with your choice
of two (2) toppings: cheese, chili, grilled
onions, mushrooms or bacon
Bacon Cheddar Burger 15.95
a juicy sirloin burger topped with aged cheddar
cheese and bacon
Tex's Patty Melt 16.50
a sirloin burger topped with grilled onions,
cheddar and Swiss cheese
Garden Burger 15.50
topped with sauteéd onions, fresh peppers and
mushrooms. served on a brioche bun with a
side of seasonal fruits

Panini Club 16
ciabatta with honey mustard, ham, turkey,
jalapeno bacon, lettuce, tomatoes, Swiss &
cheddar cheese. served with sweet potato fries
Grilled Reuben Sandwich 15
thinly sliced corned beef and sauerkraut with a
hint of thousand island dressing. served with
French fries
Chicken Veronique Sandwich 15
grape-pecan chicken salad on a soft croissant and
served with fresh fruit

Chicken Tender Basket 12
crispy tenders served with French fries and ranch
for dipping
Tex’s Mac & Cheese Au Gratin 18.75
our signature mac & cheese with grilled chicken
and jalepeño bacon
Baby Back Pork Ribs 16.95
half a rack of tender ribs. Served with your choice
of two sides: homemade potato salad, cole slaw
or French fries
Tex’s Sized Baked Potato 13.95
loaded with tender brisket, shredded cheese,
fresh green onions and sour cream
The Tex’s Vegetarian 15
warm potato salad served with asparagus and
spinach in a white wine butter sauce

$1.50 charge for split plates. For guests with food allergies or specific dietary requirements, please ask to speak to a Manager. Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

You’re in Texas. Drink like it.
Austin Amber
Busted Sandal El Robosto Porter
Freetail Bat Out of Hellis
Free Tail Soul Doubt
Freetail Original
Freetail Rye Wit
Lone Star
Shiner Bock
Shiner Black
Southerleigh Texas Uncommon
St. Arnold Lawnmower
St. Arnold Santo

Busted Sandal 210 ALE
Darwinian Ale
Karbach Hopadillo IPA
San Antonio Lager
Stash IPA

GIN
Waterloo
VODKA
Cinco
Tito’s

WHISKEY
Rebecca Creek
Sam Houston
RUM
Railean White

Texas Tea
with Cinco vodka, Waterloo gin, Railean white rum,
Sam Houston whiskey and Jose Cuervo
The Longhorn
made for the burnt orange nation!
grapefruit and cranberry juice team up for this one
with Tito’s vodka
Tex’s Sour
this wine-spiked whiskey sour is our pick for
cocktail of the year with Rebecca Creek whiskey
Gin & Juice
pineapple, orange and Waterloo gin.
what more do you need?
S.A. Mango heat
refreshing cocktail made with Cinco vodka,
muddled jalepeño and lime juice

The Tex’s Margarita
tequila, orange liqueur and lime juice

Bud
Corona
Michelob Ultra
Miller Lite
Modelo
Modelo Negro
O'Doul's
Samuel Adams
Stella Artois

Noss Margarita
swirled with mango, topped off with a beer and
spiced with a chili lime salted rim
Strawberry Margarita
not-too-sweet blend of strawberries, tequila,
lime juice, triple sec & simple syrup
Sangria-Rita
traditional margarita swirled with sangria
Prickly Pear
our best-seller. made with tequila
and swirled with
prickly pear cactus puree
Melon-Rita
made with tequila and
Midori melon liqueur

