i
=D

IRON SKILLET CRAB DIP

blend of cheese | artichokes | kale | crab meat |
seasoned bread crumb | house seasoned chips —17

303 CALAMARI

fried zucchini & fresno chili | sweet chili dipper —14

HUMMUS

red pepper hummus | crudite | feta | romesco sauce
|pesto | almonds | grilled pita —13

(5) RISOTTO FRITTERS

rice | garlic | herbs | bacon | sun-dried tomato | cheese
| mushrooms | chipotle dipper —12

BAKED TX GOAT CHEESE

house pesto | roasted jalapefio | almonds| tomato coulis
| rustic bread —15

LET'S DO LUNCH

-~ STARTERS -3

TX SHRIMP ROLLS

blend of peppers | onion | jack cheese |sweet chili
dipper —15

GARLIC CHEESE BREAD

cheese | herbs | garlic butter | jalapefio-lime ranch —12

BANDERA TX QUAIL

bacon wrapped | whipped goat cheese | onion strings |
poblano sauce | ancho bbq | blue cheese coleslaw — 22

CRISPY TRUFFLE POTATO

Pecorino | house ketchup | blue cheese sauce —13

PORK BELLY SUSHI
crispy roll | avocado | chipotle mayo | sweet & sour pork
belly —18

-~ SALADS 3

HOUSE SALAD

greens | hard boiled egg | cheddar cheese | bacon |
cucumber | 1000 island — 11

WOOD-FIRED CAESAR

romaine | caesar dressing | house croutons | parmesan — (8 oz.) grilled chicken $11 (7 0z.) grilled salmon $18 (5 oz.) strip filet steak $16

10

QUINOA

dinosaur kale | red bell pepper | brussel sprouts |
cranberry | almonds | citrus vinaigrette —9

WEDGE

tomato | blue cheese | bacon | green onion | chili
walnuts | BC dressing — 12

ARUGULA

arugula | beets | Tx goat cheese | oranges | candied
pecans | raspberry viniagrette — 12

SALAD ADDITIONS

STEAK SALAD

citrus marinated 5 oz strip filet | grilled onion |

asparagus | blue cheese | hard boiled egg | tomato coulis

| creamy peppercorn dressing | balsamic reduction
drizzle — 28

6f GRILLED CHICKEN COBB

cubed chicken | pico | bacon | avocado | blue cheese|
egg | corn | jalapefio ranch —19

-~ LUNCH COMBINATIONS -3-

SOuUP / SALAD COMBO

Choices : pasta | tarragon chicken | pimento cheese | grilled caesar | house | wedge | quinoa | arugula | soup of the day —13

SALAD TRIO W/ GRILLED PITA - (CHOICE OF 3)

Choices : pasta | tarragon chicken | pimento cheese | grilled caesar | house | arugula | wedge | quinoa —15
~ Sub soup for $2 ~

% SANDWICH W/ : SOUP OR SALAD

Choice: Burger slider| Chicken Salad w/ arugula slider | Caprese Melt (Mozzarella, basil, tomato, pesto) —16
~ Salad Choices : pasta salad | grilled ceasar | house | wedge | arugula | quinoa ~
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%_4 =2 records or unsigned. PLEASE ADVISE US IF YOU HAVE ANY FOOD ALLERGIES, CONSUMER ADVISORY WARNING S

- BURGERS & SANDWICHES -3

Choice: 303 Fries | Sweet Potato Fries | House Salad

BIN BURGER CAPRESE SANDWICH

blue cheese spread | port slathered onions | nueske mozzarella | fresh basil | tomato | house pesto

bacon | arugula —17 |sourdough | choice of sandwich side — 15
TEXICAN BURGER BLTA & PIMENTO CHEESE ON
Tillamook cheddar | chipotle mayo | pico | Nueske TOASTED CIABATTA

R vocadgporend 1 Apple wood smoked bacon | bibb lettuce | slicer tomato

| avocado | house pimento cheese —16

BACON CHEESE BURGER

Tillamook cheddar | bibb lettuce | red onion | tomato |
dill pickle | apple wood smoked strip bacon —18

CHICKEN ON BRIOCHE

grilled chicken | house pesto | spinach | tomato | goat
cheese | honey mustard —16

ROTATING CHEFS CHOICE SANDWICH
server will describe — MKT

-~ BISTRO PLATES -3

SOY GLAZED SALMON STEAK & TRUFFLED CRISPY
grilled salmon | quinoa salad | mushrooms — 28 POTATOES
Sliced 5 oz Ny Strip Filet | pan seared Millbrook TX
WINDY MEADOWS FAMILY FARM mushrooms w/ chili flake, garlic, white wine cream on

bed of truffled crispy potatoes, topped w/ port slathered
onions — 28

SMOTHERED CHICKEN

blackened & topped w/ cajun cream, tomatoes,
mushrooms & spinach | skillet corn — 32

SMOKED CHICKEN CARBONARA

BLACKENED SHRIMP RISOTTO pulled chicken | bacon | spinach | bell pepper | chili
arborio rice | fire roasted corn | smoked bacon | blend flake | red onion | garlic | parm | lemon & herb cream —
29

of cheese | chili flake | arugula — 24

-~ SOMETHING SWEET -3

CHOCOLATE POT DE CREME

espresso infused chocolate custard | whipped cream |

KORBYN’S KEY LIME PIE

raspberry coulis | whipped cream — g
chocolate sauce | cookie crumbs — 8

@ GRAND MARINIER CREME BRULEE
9

NY STYLE CHEESECAKE

w/ seasonal garnish — g

A gratuity of 20% can be added to parties of 6 or more. A gratuity of 15% will be added to credit card receipts not left for our

FOR RAW FOODS: In compliance with the Department of Public Health, we advise that eating raw or under cooked meat,
poultry, or seafood poses a risk to your health.
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