
•  STARTERS  •
choice of  one per two people

Nacho Roulette
always appropriate / always changing

Butcher’s Meatballs*
PtR bleu/ original voodoo sauce

Crispy Asparagus
lemon-dill crème fraîche/ pecorino

Wedge My Way
spiced pecan/ pear tomato/ 2X bacon

creamy PtR bleu or 1000 Island

Sweet Gem Caesar
sourdough crouton/ pickled red onion

Sonoma dry jack

PLEASE MAKE YOUR SERVER AWARE OF ANY AND ALL FOOD ALLERGIES AT THE TABLE.
*There is a risk associated with raw shellfish, undercooked proteins, etc. Our Kitchen & Bar uses nuts, dairy, eggs, gluten and the like.

•  MAIN PLATES  • 
choice of  one per person

Fish & Chips  
crispy slaw/ dill tartar

Butcher’s Burger*
caramelized onion

aged cheddars/ fully dressed
quinoa salad or sea-salted frites

Bay of  Fundy Salmon*
chopped tomato & arugula salad

lemon-dill crème fraîche

‘London Broil’ Steak Frites*
8oz sliced Nebraska angus flat iron

original voodoo sauce

Chicken Milanese
sliced roma tomatoes/ arugula salad

•  DESSERT  •
choice of  one per two people

Bourbon Butterscotch Pot de Crème

Warm Chocolate Cake a la Mode

Key Lime Parfait

Honest Food & Drink in the American Tradition

NEIGHBORHOOD

Omni Frisco Hotel at The Star, 11 Cowboys Way, Frisco, TX

SERVICES

AUGUST 5 - 11   •  DFW RESTAURANT WEEK

GM: Michael Salerno
Exec Chef: Marcus Strietzel

Chef  de Cuisine: Ismael Alonzo

DFW Restaurant Week
Times of  Service: 5pm - close

August 5-11, 2019

•  PRICING  • 
$39 per person


