APPETIZERS

BLT DEVILED EGGS TI§

smoked pork belly burnt ends, bacon jam,
baby heirloom tomato, microgreens
SHISHITO PEPPER CRAB DIP 22

lump crab, roasted mushrooms, fited flour torcllas

EL CLASSICO 19

queso blanco, smoked tomato salsa, avocado smash,

blue corn torulla chips

MEAT & CHEESE BOARD 26

house-made & locally sourced charcuzerie, local cheeses,
candied pecans, grilled rustic sourdough bread, honeycomb
FRIED GREEN TOMATOES 17

sweet tea marinated, chow chow relish,

Texas kicked ranch sauce, micro cilantro

CATCH OF THE DAY CEVICHE 22

red fish, crab, shrimp, pickled fresno chiles, pickled red onions,
avocado smash, micro cilantro, lime, blue corn rorclla chips

SOUP & SALAD

CREAMY SPICED CAULIFLOWER SOUP II

chives, chile crema

FARM STAND SALAD 16

arrisanal mizved greens, candied pecans, tomatoes, red onions,
choice of dressing
ADD SALMON II ADD CHICKEN g

WOOD-GRILLED CHICKEN CAESAR 21
grilled chicken, grilled romaine, shaved parmesan,

brioche croutons, pink peppercorns, caesar dressing
RIBEYE CAP STEAK SALAD 24

artisanal mixed greens, baby heirloom tomazoes,
pickled fresno chiles, smoked cheddar cheese, carrots,
red onions, sun-dried tomato vinaigrette

COWBOY COBB 22

artisanal mixved greens, grilled chicken, chopped egg, avocado,
black pepper bacon, local white cheddar cheese,
crispy blue corn torlla chips, ancho bbg vinaigreue

97 WEST BURGER BOWL 2T

wood-grilled burger paury, chopped romaine letiuce, pickles,
pickled onions, cherry tomatoes, chopped black pepper bacon,
croutons, pimento cheese, thousand island dressing

BURGERS &
SANDWICHES

CHOICE OF HOUSE-CUT FRENCH FRIES OR SIDE SALAD
97 WEST BURGER 22

wood fire-grilled house-ground burger, pimento cheese, black pepper
bacon, house-made pickles, pickled red onions, litile gem lettuce,
vine-ripened tomato, black pepper aioli, brioche bun

BBQ CHICKEN SLIDERS 21
crispy fited chicken thighs, bbq sauce, bacon jam, pickled fiesnos,
american cheese, hawaiian rolls

GRILLED CHICKEN CLUB 2I

blackened chicken breast, black pepper bacon, vine-ripened romato,
creole dressed arugula, provolone cheese, avocado aioli, sourdough bread

SHORT RIB GRILLED CHEESE 20O

slow-braised short rib, smoked cheddar cheese, american cheese,
pepper jack cheese, griddled sourdough bread, creamy tomato soup

PRIME RIB DIP 2I

shaved prime rib steak, caramelized onions, poblano pepper,
provolone cheese, bolillo bread, au jus

SPECIAL (M- TH): WACYU SMASH BURGER 28
served with a choice of soup or salad and a large cookie,

two wagyu smash patties, gruyere cheese, spicy candied bacon,
[Jiied shallots, arugula, black pepper aioli

AVAILABLE HOUSE-MADE DRESSINGS: RANCH,
CREOLE VINAIGRETTE, SUN-DRIED TOMATO VINAIGRETTE,
ANCHO BBQ VINAIGRETTE, CAESAR

ENTREES

PECAN SMOKED SALMON 39

purple sweet potato purée, local seasonal vegetables,
hot honey chili butter

SHORT RIB MAC & CHEESE 25

three cheese sauce, slow roasted beef short rib, bbq sauce drizzle,
[fited shallots, orecchiette pasta

STOCKYARDS STYLE RIBS FULL OR HALF 36/29
Texas-spiced rubbed slow-smoked bbq pork: ribs, Texas honey bbg sauce,
three cheese mac & cheese, house slaw, pickles

TEXAS CHICKEN-FRIED CHICKEN 24

mashed potatoes, smoked sausage gravy, local seasonal vegetables
7 OZ CENTER CUT FILET 48

buttery herb mashed potatoes, local seasonal vegetables, chimichurri

I2 OZ PRIME RIBEYE STEAK 48

buttery herb mashed potatoes, local seasonal vegetables, chimichurri

I AC O S Y CHOOSE TWO, SERVED WITH A SIDE OF HOUSE SLAW 22
°

GUAJILLO SEASONAL FISH
wood fire-grilled seasonal fish,
house slaw, chipotle crema,

queso fresco, micro cilantro,

corn tortilla

SMOKED BRISKET

smoked brisket, adobo aiol, fried
avocado, pickled onions, pico,
queso fiesco, pickled fresno chiles,
Slour torella

AL PASTOR

crispy house-smoked pork belly,
spicy crema, pineapple pico,
caramelized onions, avocado,
micro cilantro, corn tortilla

A SERVICE CHARGE OF 20% WILL BE ADDED TO ALL CHECKS. WE WILL GLADLY ASSIST WITH SPLIT CHECKS UP TO 4 PER PARTY.
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS. OUR KITCHEN HANDLES COMMON ALLERGENS, AND WHILE PRECAUTIONS ARE TAKEN,
CROSS-CONTAMINATION MAY OCCUR. CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

97 WEST




