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Groundwork 
Choice of One 

Texas Wagyu Carpaccio*   df 
corn ribs, cotija cheese, pickled onion, charred onion vinaigrette 

Mustard on the Beet   gf 

roasted beets, honey whipped ricotta, spicy mustard greens, poppy vinaigrette 

San Antonio “Chili Queens” Chili 
American wagyu beef, aged cheddar, scallion, crema 

Foundation 
Choice of One 

Apple-Glazed Ora King Salmon*   gf 
fennel mousse, salmon caviar, shaved apples 

Chicken-Fried Venison 
pommes purée, black pepper gravy, braised red cabbage 

Bison Short Rib Tagliatelle 
mandarins, spring peas, creamy au jus 

Pâtisserie 
Choice of One 

Samoa Cake 
flourless dark chocolate cake, feuilletine crunch, coconut gelato 

Churros 
bourbon caramel, chocolate sauce, cinnamon 

55 
gf Gluten-Friendly    vg Vegan    df Dairy-Free n Contains Nuts/Peanuts 

Price does not include sales tax and gratuity. No substitutions or splits please. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk
of foodborne illness.  

Please notify us of any food allergies or sensitivities. 




