
	  
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  

	  
	  

Grilled Cowboy Ribeye 
16 oz ribeye | herbs | soy | ‘loaded’ baked 
potato | seasonal vegetables | demi   42 

 
Cedar Plank Salmon 

basil whipped potatoes | sautéed baby 
spinach | balsamic | tomato butter   30 

 
Tenderloin of Beef 

herbs | soy |	  truffle mac n’ cheese | grilled 
asparagus | red wine reduction 
6 oz   33 
8 oz   38 

 
Grilled Dry Aged Pork Ribeye 

Yukon gold potato purée | balsamic glazed 
shiitake mushrooms | onion crisps   30 

Seared Ahi Tuna 
sautéed baby spinach | grilled asparagus | 
balsamic reduction | wasabi aïoli    30 

 
Tequila Lime Chicken 

lime zest | Yukon gold potato purée | 
seasonal vegetables | tequila jus   25 

 
Texas Shrimp Scampi 

barbecue spice | lemon butter | truffle mac 
n’ cheese | seasonal vegetables   28 

 

entrées 

 

Ask Your Server 

About Our Chef’s 

Seasonal Dessert 

Selections 

sw
eets 
	  

Classic Shrimp Cocktail 
  horseradish cocktail sauce   12 
 

Lone Star Beef Tetaki 
arugula | rare tenderloin |wasabi   16 

 
Salt and Pepper Calamari 

crispy fried squid | sweet chili   12 
 

Goat Cheese Rangoon 
Texas goat cheese | sun dried tomato | 
balsamic | tomato butter   9 

 

Texas Sesame Seared Tuna 
baby greens | jalapeño | citrus soy   13 

 

Jumbo Lump Crab Cake 
tomato relish | lemon aïoli   13 
 

Grilled Tomato Bruschetta 
vine ripe tomato spread | basil | 
balsamic   8 

 

starters 
Speedway Field of Greens 

blue cheese | strawberries | candied 
pecans | pickled red onions | red wine 
vinaigrette   7 
 

Classic Caesar 
romaine hearts | Caesar dressing | 
Parmesan croutons   7 

 

Antipasti Salad 
 baby greens | marinated artichokes | 
 hearts of palm | olives | sun dried 

tomatoes | shaved Parmesan | white 
balsamic vinaigrette   8 

 

greens 


