
B r o i l e d  Oys t e r s *   2 5

miso sambal butter, parmesan 

C r i s p y  c a l a m a r i  2 2

citrus aioli

B e e f  Ta r ta r e *  2 6

prime tenderloin, egg yolk, mustard  
sourdough

c r i s p y  a r t i c h o k e s   2 1

garlic aioli, rosemary

Course

T h e  W e d g e  1 8
tomatoes, lardons, tx killer  
pecans, point reyes blue 

O l d  S c h o o l    2 0

burrata, tomato, balsamic 
grilled sourdough

“ H a i l  C a e s a r ”  1 9

little gem, radicchio, anchovy &  
black garlic crouton

seafood

C av i a r  s e r v i c e  1 o z  1 2 0 
C av i a r  S e r v i c e  2 o z  2 3 0

royal osetra, potato chip, blinis  
crème fraîche, onion, egg, capers

R o m a n  S ta n d *  ( f o r  2 )  1 5 0 
S p i n  T h e  H o r n *  ( f o r  4 )  2 7 5 

oysters on the half-shell, poached shrimp  
chilled lobster, king crab legs

J u m b o  S h r i m p  Co c k ta i l   3 2

bloody mary cocktail  
dijonnaise

T u n a  Ta r ta r e *   3 0

avocado, yuzu, rice cracker

Oys t e r s  O n  T h e  
h a l f - s h e l l  M K T *   

hibiscus mignonette

Chilled

Beginner

A Texas-style supper club paying homage to traditions with a modern twist.
Experience with swagger.

Shareable
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stories of trick riders and sharp shooters



Canter (sides)

C H A R R E D  b r o cco l i n i   1 1

chili, citrus

w h i p p e d  p o tato e s   1 2

roasted garlic, parmesan

g r i l l e d  a s pa r ag u s   1 4

herbs 

w i l d  m u s h r o o m s   1 4

soy, butter, garlic

M ac  n  c h e e s e  2 2

gruyère, pecorino, cheddar 
trick it up:trick it up: add truff le & parmesan 8 or butter-poached lobster MKT add truff le & parmesan 8 or butter-poached lobster MKT

& rope

S a l m o n *  4 5
ora king, fennel, apple, celery

g r i l l e d  e g g p l a n t   3 2

sesame purée, crispy chickpeas 
tomato passata

w h o l e  b r a n z i n o *   M K T
salsa verde, aleppo

Au s t r a l i a n  
L o b s t e r  Ta i l*   M K T
parsley butter 

ringside  
presented tableside (serves 2-3)

To m a h aw k  
4 5 - day  d ry- ag e d *  2 2 9

prime, cowboy sauce 
roasted whole garlic

l a m b  r ac k  
co lo r a d o *  1 8 5

mint gremolata, sumac  
labneh

G r a n d  wag y u  b e e f  ta s t i n g *  2 2 5

short rib
ny strip
rib cap

pickled mustard seeds, smoked sea salt, cabernet gastrique, chimichurri

Line

Stable
of Meats

F i l e t  –  P r i m e  6 o z  p e t i t e *  4 5 
F i l e t  –  P r i m e  1 0 o z *   7 0

Ov e n - R oa s t e d  
h a l f  C h i c k e n   3 8

spices, kaffir

5 5 - day  d ry- ag e d  N Y  S t r i p  
P r i m e  1 6 o z *   9 5

4 5 - Day  D ry- Ag e d  R i b e y e 
P r i m e  2 2 o z *   1 2 0

our roster of meats are hand-cut from the  
highest quality USDA prime beef *

choice of béarnaise, bordelaise, chimichurri 9

*consuming raw or undercooked meats poultry / seafood / shellfish or eggs may increase your risk of foodborne il lness .
please notify us of any food allergies .

a 20% service charge will be added to all parties of 8 or more

 Vegan |  Vegetarian |  Gluten-Friendly



c h a m pag n e  b u b b l e  b at h  2 0

grey goose essences strawberry & 
lemongrass, monin strawberry rose 
fresh lemon, delamotte champagne

m ag i c  i n  m o t i o n  1 9

malfy con arancia gin, aperol, fresh 
grapefruit lime & sage, pink bubble gum 
purée, egg white

d i m e  s to r e  cowg i r l   1 8

mount gay eclipse rum, sorel artisanal 
hibiscus liqueur, pineapple juice, fresh 
lime, monin hibiscus,delamotte 
champagne, orchid

r a n c h  h o u s e  r a n c h  wat e r   1 6

casamigos blanco tequila 
topo chico, fresh lime 

s p i c e  o f  l i f e  1 9

casamigos blanco tequila, ancho reyes 
chile liqueur, dos hombres mezcal 
pineapple juice, fresh lemon & jalapeño 
monin vanilla

u p  a l l  n i g h t  1 8

tito’s handmade vodka, kahlúa coffee 
liqueur, amaro montenegro, fresh espresso

d ow n  &  o u t  1 7

high west bourbon, fresh lemon & 
pineapple, monin hot honey, orange 
bitters, owen’s ginger beer, blood orange 
wheel

Cocktails
new school

s i d e p i e c e  1 9

ketel one vodka, passoã passion fruit 
liqueur, fresh lemon, passion fruit reàl 
monin vanilla, sidecar of delamotte 
champagne 

l av e n d e r  b e e ’ s  k n e e s  2 1

empress 1908 gin, st-germain elderflower 
liqueur, fresh lemon, monin lavender 
honey 

r i d e  o r  d i e  2 4

grey goose vodka, trick rider olive  
brine, olive bitters 
served on slate tray with caviar bumpserved on slate tray with caviar bump

r a n c h  h o u s e  m a r g a r i ta  1 9

casamigos blanco tequila, cointreau 
monin agave nectar, fresh lime

l u c k y  g u e s s  1 9

herradura silver tequila, lillet blanc, fresh 
lemon & raspberry, liber & co. raspberry 
syrup, egg white

b r ow n  d e r by  1 9

woodford reserve bourbon, fresh 
grapefruit, barrel-aged maple purée 
orange bitters

pa r i s ,  t e x a s  1 9

milam & greene straight bourbon 
whiskey + rye, antica formula sweet 
vermouth, giffard cassis noir de 
bourgogne, plum bitters

a l l  s h e  w r o t e  2 2

uncle nearest 1884 small batch whiskey 
grand marnier, monin vanilla syrup

Cocktails
old school

beer

D r a f t  
( r o tat i n g )  8

d o m e s t i c  7

bud light  
coors light  
michelob ultra  
miller lite

c i d e r  8

austin eastciders 
blood orange cider, 
angry orchard 
hard cider

I m p o r t e d  & 
C r a f t  8

corona extra, blue 
moon belgian 
white deep ellum 
dallas blondeale 
wild acre juice 
slinger ipa

N o n - a lco h o l i c  7

heineken 0.0  
na lager 
athletic brewing co 
run wild na ipa

MoCKtails

f i t  t o  b e  t i e d  1 3

clean g, fresh grapefruit, monin 
candied orange, owen’s rio red 

grapefruit

b ac k  i n  t h e  s a d d l e  1 2

peach reàl, white balsamic  
vinegar, q club soda

t r i x i e  1 2

clean v, fresh lime & raspberries, 
monin strawberry rose



by the glass

S pa r k l i n g  w i n e s  &  c h a m pag n e s  

Chandon Brut Sparkling Rosé, California 187mL  21

Gruet Blanc de Blancs Sparkling, New Mexico 187mL  17

Moët & Chandon Impérial Brut Rosé Champagne, France 187mL  38

Moët & Chandon Impérial Brut Champagne, France 187mL  38

L i g h t  i n t e n s i t y  w h i t e / r o s É  w i n e s   

Conundrum White Blend, California  13

Santa Margherita Pinot Grigio, Alto Adige, Italy  18

Merryvale Sauvignon Blanc, Napa Valley, California  20

The Four Graces Pinot Gris, Willamette Valley, Oregon  15

Rose Gold Rosé, Côtes de Provence, Provence, France  15

M e d i u m  I n t e n s i t y  W h i t e  W i n e s

Château Climens Asphodele Blanc Sec Bordeaux, France, 2019  29

McPherson Cellars Viognier, Texas High Plains, Texas  15

Michel Briday Cuvée Axelle Bouzeron, Burgundy, France  23

Wente Vineyards Chardonnay, Livermore Valley, Callifornia  13

Chalk Hill Chardonnay, Russian River Valley, California  16

F u l l  I n t e n s i t y  W h i t e  W i n e

Orin Swift Mannequin Chardonnay, California  27

L i g h t  I n t e n s i t y  R e d  W i n e

Résonance Pinot Noir, Willamette Valley, Oregon  26

M e d i u m  I n t e n s i t y  R e d  W i n e s

Belle Glos Balade Pinot Noir, Sta. Rita Hills, California  19

Benziger Family Winery,  
Certified Sustainable Merlot, California  12

Catena Vista Flores Malbec, Mendoza, Argentina  13

Mullan Road Cellars Cabernet Sauvignon,  
Royal Slope, Washington  23

Duckhorn Merlot, Napa Valley, California  29

The Prisoner Wine Company Unshackled  
Cabernet Sauvignon, California  17

F u l l  I n t e n s i t y  R e d  W i n e s

Daou Pessimist Red Blend, Paso Robles, California  14

Crown Point Relevant Cabernet Sauvignon,  
Santa Barbara, California  28

Château de la Coste Margaux, Bordeaux, France, 2018  32

Two Hands Gnarly Dudes Shiraz, Barossa Valley, South Australia 19

Acumen Mountainside Cabernet Sauvignon,  
Napa Valley, California  26

Wines
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