SHAREABLE
FRIED BRUSSELS SPROUTS — 11

thai chile-lime vinaigrette + red cabbage + sesame seeds GF*

PRETZEL BOARD — 10

3 house-made "everything" pretzels + beer cheese + house mustard v

HILL COUNTRY CHAAT — 12
roasted beet + cherry tomato + sweet potato + cucumber + corn + red onion
cilantro-mint chutney + herbs + sunflower seed-quinoa crunch + rice puffs + honey spiced yogurt v GF

KIMCHI HUSHPUPPIES — 9

honey-sesame aioli + herbs v

QUESO FUNDIDO — 12

kale + smoked gouda + pita v

SOUP & SALAD

salad add-ons: chicken 3.5 / avocado 3.5 / bacon 3.5 / salmon 13

SOUP OF THE DAY — 6 wp / 9 bowl
ask your server about today’s selections

LEANING PEAR HOUSE — 7 / 11

spiced pecans + goat cheese + pear + shallot vinaigrette v GF

PANZANELLA — 15
tomato + cucumber + red onion + olive + fresh mozzarella + grilled focaccia
red wine vinaigrette vV

ICEBERG WEDGE — 12

dried fig + tortilla strips + buttermilk-blue cheese dressing vV GF

HILL COUNTRY COBB — 17

grilled chicken + avocado + bacon + chayote + monterey jack + southwestern ranch GF

SALAD TRIO —11/13/15

choice of one, two, or three scoops with house salad
roasted Foblano pimento cheese V GF
pecan-black currant tuna salad GF

herbed chicken salad GF

SANDWICH

served with kettle-cooked potato chips
side of potato salad (V GF) or pasta salad (V) — 4

CORNED BEEF REUBEN — 12 whole / 6 half

house-cured brisket + sauerkraut + russian + swiss + toasted marble rye

B.B.L.T. — 12 whole / 6 half

applewood-smoked bacon + romaine + tomato + brie + toasted sourdough
(avocado +3)

CAPRESE — 10 whole / 5 half
fresh mozzarella + tomato + pecan-basil pesto + grilled focaccia v

MUFFULETTA — 13

mortadella + capicola + provolone + lettuce + onion + tomato + calabrian chile-olive tapenade
house-made sesame bun

SOUTHERN CLUCKER — 14

fried chicken + alabama white sauce + pimento cheese + red onion + romaine + brioche bun

PIMENTO CHEESE — 10 whole / 5 half

on marble rye or multi-grain v

HERBED CHICKEN SALAD — 10 whole / 5 half

on marble rye or multi-grain

TUNA SALAD — 10 whole / 5 half

on marble rye or multi-grain




WOOD-FIRED PIZZA

11-inch pie, modifications and substitutions politely declined
gluten-free crust +4

CEDAR HACKER — 17

capicola + olive + red onion + marinara + oregano + smoked mozzarella + provolone

PATTOLI — 17.5

house-made italian sausage + kale + marinara

UNCLE ART — 18.5

artichoke + prosciutto + spinach + roasted garlic cream + parsley

BLANCO — 17

roasted garlic cream + arugula v
(italian sausage +3)

PEPPERONI — 17

smoked mozzarella + monterey jack + provolone

CHEESE — 15

smoked mozzarella + monterey jack + provolone v

ENTREE

PORK CARNITAS — 20

watermelon salsa + house-made blue corn tortilla + arugula + herbs + queso fresco GF

GRILLED SALMON — 29

green romesco + crispy aleppo-garlic potatoes + arugula + sumac vinaigrette GF

MARKET VEGETABLE CURRY — 16
basmati rice V GF

FRIED AVOCADO TOSTADA — 15

sweet potato & black bean succotash + salsa negra + cilantro buttermilk dressing + queso fresco vV GF*

MEATLOAF — 18.5

scallion mashed potatoes + tomato + blue cheese

THE CRAB CAKE — 18
chayote slaw + cilantro-buttermilk dressing

CHICKEN & GRITS — 20

roasted airliner breast + green chile-bacon grits GF

MAC & CHEESE — 16

cavatappi + 5-cheese blend + caramelized pepper & onion v
(bacon +3)

SPECIALS

scan the QR code for seasonal offerings and rotating specials....
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— beverages —

Iced Tea

ltalian Sparkler

Frozen Lemonade

Limeade

Rambler Sparkling Water a portion of each can sold goes to Texas Parks and Wildlife!
Diet Coke, Sprite

Maine Root Sodas - Ginger Brew / Root Beer / Mexicane Cola / Professor Cane
Hot Tea Mighty Leaf African Nectar / Numi Breakfast Blend / Lost Pines Yaupon

D’'s Roastery Coffee Sumatra Reqular / Columbian Decat

Cold Brew
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