
Crispy Calamari. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.
Seasonal Aioli

Wood Roasted Cheesy Bread. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.
Rosemary Olive Oil, Sea Salt 

Polenta Crusted Fried Green Tomatoes. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.
Goat Cheese, Round Rock Ancho Honey

Garlic Hummus, Seasonal Crudite, Pita Bread . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.
Feta Cheese, Kalamata Olives, Diced Tomatoes

Farm Field Green Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7./9.
Roasted Lemon-Sherry Vinaigrette

Chef’s Garden Caesar Salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8./10.
Baby Romaine, Shaved Grana Padana

Big Daddy’s XXL Burger. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11.5
1/2 lb Certified Angus, Choice of Cheese

Bar Menu

Kent Rathbun, Executive Chef & Partner 
Dennis Egert, General Manager 
Jennifer Newbold, Chef de Cuisine          
Jason Martin, Executive Sous Chef

BBQ Mondays
Texas Tuesdays

Wine-Down Wednesdays 

Pizza & Pinot Thurdays
     Enjoy a Housemade Flatbread and get 50% off any bottle of wine with “Pinot” in the name!! 


