DINNER

ON THE RIVERWALK

shareables
PORTOBELLO FRIES | 10
served with sweet pepper marmalade
and buttermilk ranch

SHORT RIB TAMALE | 12

One cannot think well, love well, sleep well,
if one has not dined well. -Virginia Woolf

entrees

all sandwiches served with fries or side salad

CRAFT BURGER | 14
8 oz beef burger, smoked gouda, tomato,
crispy onions, arugula, truffle aioli,
on a brioche bun

avocado cream, cotija cheese, salsa roja

FISH TACOS | 16

SHISHITO PEPPERS | 8

grilled or cornmeal fried red fish, red cabbage
slaw, chipotle mayo, guacamole on a corn tortilla
served with dirty rice and braised black beans

charred lime, toasted red chili pepitas
served with jalapeno ranch

PAPAS CON CHORIZO | 10
oaxaca cheese, spicy tomato sauce,
charred corn

TWIN CRAB CAKES | 12

CHICKEN ENCHILADAS | 16
avocado and tomatillo salsa, charred corn,
shishito pepper pico, cotija cheese, avocado lime
cream, served with dirty rice and beer braised
black beans

chipotle cream, paprika pepitas, arugula

PASTA BRAVA | 17

MTO GUACAMOLE | 10

penne pasta, garlic, asparagus, red bell pepper,
carrots, tomatoes, frisee, crispy onions,
chipotle cream

avocado, jalapeno, tomato, onion, cilantro, lime,
salt, pepper, roasted garlic, tortilla chips

CHARCUTERIE BOARD | 18
chef's choice of 2 cured meats, 3 artisan cheeses,
2 accompaniments

soup & salads
Add chili rubbed shrimp or grilled salmon $8
acho marinated chicken $6

CHICKEN TORTILLA SOUP | 7
topped with shaved radish, cilantro,
guacamole, tortilla chips

TEXAS CAESAR SALAD | 12
roasted corn, black bean, pepita seeds,
cotija cheese, tortilla strips, texas caesar dressing

STRAWBERRY SALAD | 12

CHICKEN FRIED RIBEYE | 20
8 oz ribeye, loaded mashed potatoes,
green beans, sausage tomato gravy

BBQ PORK CHOP | 24
bacon, mushroom, white bean ragout,
jalapeno/rosemary BBQ sauce

signature plates
FREE RANGE ROASTED
CHICKEN | 22
roasted garlic risotto, squash, blistered tomato,
shiner demi glace

NORWEGIAN GRILLED
SALMON | 26
polenta, harissa sauce, asparagus, hollandaise

spinach, candied walnut crusted goat cheese, grapes,
strawberry mint vinaigrette

BLACK CHERRY SMOKED
BEEF RIBEYE | 32

ALAMO SALAD | 13

served with mashed potatoes, asparagus,
chimichurri

frisee, avocado, tomato, escabeche onions,
cotija cheese, tortilla strips, poblano dressing

RED FISH PLATE | 30

CAESAR SALAD | 10

blackened red fish with bacon, corn,
cauliflower ragout, jalapeno/cauliflower puree

artisan romaine lettuce, shaved manchego,
cornbread croutons, roasted garlic caesar dressing

8 OZ BEEF FILET | 35
rosemary, roasted red potatoes, broccolini,
green peppercorn, bearnaise sauce

Consuming raw or undercooked items may increase your risk of foodborne illness

