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RISE & SHINE SMALL BITES

SA Breakfast Tacos Beef Short Rib Taco

scrambled eggs, refried beans, cheddar grilled corn, pickled onions, red chile cream
cheese, bacon, flour tortillas & potato hash sauce, cotija, flour tortillas

O’Neill’s French Toast Empanadas

cinnamon, maple syrup, berries & crispy spiced chicken, salsa, guacamole

bacon

Huevos Rancheros Pulled Pork Sliders

crispy corn tortillas, fried eggs, refried beans, smoked pork, spicy slaw, pickles, aioli

guacamole, cotija, salsa

Braised Beef Mac & Cheese
pepper jack, cheddar, buttery panko crust

Texas Smoked Salmon

hard-boiled eggs, paprika crema,
cucumber pico, pickled onions, toast points

Fried Chicken Panzanella Fajita Steak Salad
croutons, ancho aioli, roasted corn, charred bell peppers, black bean & corn salsa,
cucumber, cotija, cilantro, lemon vinaigrette tomatoes, cotija, cilantro, crispy tortilla strips,

avocado, chile lime ranch

Texas Wedge Gulf Shrimp & Arugula

chopped brisket, bacon, candied jalapefio, charred corn, radish, pickled onion, tomatoes,
cheddar, red onion, tomatoes, jalapefio ranch cilantro vinaigrette
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SANDWICHES

Texas Club Southwest Vegetarian Wrap
roasted turkey, ham, cheddar, bacon, tomato, sweet potatoes, charred bell peppers, spinach,
ancho aioli, field greens, wheat bread cabbage, shredded carrots, jalapefio ranch
Hill Country Fried Green Tomato BLT

roasted turkey, cheddar, pickled onions, cilantro aioli, arugula, sweet & spicy bacon,
greens, coriander aioli, kaiser roll Texas toast

SHAREABLES

PERFECT FOR 2
Southern Dips & Chips Grilled Seafood Tray Charcuterie
roasted red pepper hummus, roasted lobster tail, grilled chef's choice cured meats &
salsa, guacamole, shrimp, smoked salmon, crab elevated cheeses, olives,
tri-colored tortilla chips claws, cocktail sauce, lemons cornichons, pepperoncini,

spicy mustard, chili mojo

DESSERTS

O’Neill’s Cheesecake
blood orange dulce de leche

(GF) Flourless Chocolate Torte

(8) Assorted Chocolate Dipped
Strawberries

(8) Chef’s Assorted Petit Fours
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ELEVATED MENU EXPERIENCE

Tomatillo Steak n’ Eggs $48

flank steak, roasted tomatillo salsa, cotija cheese
&potato hash

Pan Seared Halibut $76

red chile cream sauce, cilantro rice,
broccolini, chili mojo

Mojo Chicken $48

smoked chile beurre blanc,
rice medley, roasted carrots

Stuffed Texas Style Chicken $48

peppers, onions, pepper jack, cotija, jalapefios,
succotash, BBQ sauce

Texas Surf & Turf §75

flank steak, gulf shrimp, roasted potatoes,
charred corn & cucumber pico, BBQ sauce

Shiner Bock Braised Short Ribs $75

mac &cheese, roasted seasonal vegetables

Chile Rubbed Filet Mignon $85

cheddar mashed potatoes,
bacon braised green beans



