
S H A R E D  P L AT E S
CHARCUTERIE & CHEESE BOARD  15 

CRISPY CRAB CAKES  12
tarragon aioli, tomato relish 

 SUMMER CAPRESE BRUSCHETTA  9
roasted stonefruit, mint-basil chutney,  

pickled shallot, mozzarella, baguette

  S A L A D S
QUAIL COBB SALAD  14

heirloom tomato, candied bacon,  

soft quail egg, avocado-ranch

 GRILLED SHRIMP CAESAR  15
house cured bacon, aged parmesan,  

garlic-anchovy crouton 

CHARRED STEAK SALAD  17 
grilled vegetables, butter lettuce, red wine vinaigrette

  C O L D  B E V E R A G E S
4

ICED TEA    
ASSORTED SODAS   

MINERAL WATER     
FIJI  (still) or PELLEGRINO  (sparkling)

 PROTEIN SMOOTHIE  9 
mango, banana, kale & pineapple, 

blended with almond milk

H O T  B E V E R A G E S   
COFFEE  4

CAPPUCCINO  6
LATTE  6

ESPRESSO  4

We are proud to partner and support our local farms and ranches across the great state of Texas to bring their quality products to your plate.

18% GRATUITY WILL BE ADDED FOR PARTIES OF 6 OR MORE

HOMESTEAD GRISTMILL FARMS
W A C O ,  T X

WINDY MEADOWS FARM 
C A M P B E L L ,  T X

44 FARMS 
C A M E R O N ,  T X

PEELER RANCH 
F L O R E S V I L L E ,  T X

BELLA VERDI FARMS 
D R I P P I N G  S P R I N G S ,  T X

Desserts

$ 8

THE BURGER  14 
wagyu beef, port wine braised shallot, 

mimolette cheese, truffle aioli 

SHORT RIB  
PASTRAMI ON RYE  14

fontina cheese, caramelized shallots,  

spicy garlic aioli

 STEAK FRITES  21 
 7 oz. chef’s dry aged TX beef,  

hand cut fries, roasted garlic 

CHILI RUBBED  
BLACK COD  18

tender vegetables glazed in soy,  

spicy Vietnamese pickles

 WINDY MEADOWS 
 ROAST CHICKEN  17 

grilled asparagus, zucchini, crispy kale

ROCK SHRIMP &  
CAULIFLOWER GNOCCHI  18
spicy lamb sausage, heirloom tomato,  

truffle-cauliflower puree

S M A L L  P L AT E S
DR. PEPPER®  

BRAISED PORK BELLY  10 
soft polenta, summer corn,  

cherry mustard “BBQ” sauce

SEASONAL SOUP  6
inspired by the market 

 WILD MUSHROOM FLATBREAD  12  
fontina cheese, roasted onion

Entrées

L I M O N C E L L O  C H E E S E C A K E
gingersnap crust, fresh berries, vanilla chantilly

W A R M  P E C A N  B R E A D  P U D D I N G
salted caramel sauce

C R È M E  B R Û L É E  
served with pistachio biscotti

C H O C O L AT E  E S P R E S S O  C A K E
layers of chocolate cake & white chocolate espresso mousse, 
topped with dark chocolate ganache & chocolate shavings

*Consuming raw or undercooked eggs, meat, or seafood may increase your risk of foodborne illnesses

  SIGNATURE ITEM   GLUTEN FREE AVAILABLE  HEART HEALTHY   GLUTEN FREE



G R E AT  S TA R T S
ST. ANTHONY CONTINENTAL BREAKFAST  13

seasonal fruits, berries, yogurt & pecan granola  

with fresh breakfast pastries & breads

  SEASONAL FRUIT PLATE  11
fresh berries, Greek yogurt & honey 

served with warm banana bread

  GRISTMILL FARMS GRANOLA  
& GREEK YOGURT  9

fresh berries with hibiscus honey 

  OVERNIGHT OATS  12
shaved apple, dried fruits, nuts & grains  

served with petite sticky buns 

HOUSE SMOKED SALMON  15
whipped cream cheese, chives, capers, 

preserved lemon, toasted bagel 

  STEEL CUT OATMEAL  9
vanilla bean sugar, fig-raisin jam, choice of milk 

add fresh berries or sliced bananas  3 

COLD CEREALS   5
add fresh berries or sliced bananas  3 

E G G S
ALL AMERICAN BREAKFAST  18

two eggs any style, with choice of bacon, pork sausage or 

chicken apple sausage & choice of potatoes or fruit & toast

HOUSE CURED BACON & HAM OMELET  16
bell pepper, onion, tomato & sharp cheddar 

  EGG WHITE FRITTATA  14
asparagus, herb-boursin, baby spinach & wild mushrooms

BRISKET HASH OMELET  15
ranchero sauce, queso fresco & fresh cilantro

HUEVOS RANCHEROS  16  
two over easy eggs, ranchero salsa, black beans,  

bacon quesadilla & avocado pico de gallo 

44 FARMS NEW YORK STRIP   22  
7 oz. New York strip, two fried eggs &  

grilled asparagus with local padron peppers

  EGGS ST. ANTHONY  16
maple glazed Canadian bacon, white cheddar  

mornay sauce & English muffin 

TEXAS BISCUITS & GRAVY  14
buttermilk biscuits, sunny side eggs &  

smoked brisket gravy

S I D E S
BACON, PORK SAUSAGE,  

OR CHICKEN APPLE SAUSAGE   4
BREAKFAST POTATOES   4   

MIXED BERRIES   7
GREEK YOGURT (regular or low-fat)  4

B R E A K F A S T  B R E A D S 
3

English muffin, fresh baked muffins,  

white, wheat, rye or gluten-free toast, bagels or croissants 

served with butter or cream cheese & jam

S pecial ties

G R I D D L E  S W E E T S
HILL COUNTRY PANCAKES  12 
caramelized peaches & sugared pecans

CHOCOLATE CHIP FRENCH TOAST  15
blackberry compote, toasted almonds & cinnamon-sugar

BANANAS FOSTER WAFFLE   14 
candied pecans, dark rum & butter syrup

MIMOSA  10
BLOODY MARY  10

 ICED TEA  4
MILK  4

skim, whole, 2%, soy, almond

MINERAL WATER  4
Fiji (still) or  

Pellegrino (sparkling)

FRESH SQUEEZED  8  
orange or grapefruit

JUICE SELECTION   4   
orange, pineapple, tomato, v-8, apple,  

ruby red grapefruit or cranberry juices

 PROTEIN SMOOTHIE  9
mango, banana, kale & pineapple  

blended with almond milk

FRESHLY BREWED COFFEE  4
regular & decaffeinated 

CAPPUCCINO OR LATTE  6
ESPRESSO SINGLE  3  /DOUBLE  5

 
SELECTION OF ASSORTED TEAS  4

regular & decaffeinated 

HOT CHOCOLATE 4

Hot Beverages Cold Beverages

*Consuming raw or undercooked eggs, meat, or seafood may increase your risk of foodborne illnesses

  SIGNATURE ITEM   GLUTEN FREE AVAILABLE  HEART HEALTHY   GLUTEN FREE




