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RESTAURANT

MARA TX THON

STARTERS
Jumbo Lump Crabcakes | 24
Buttermilk Dressing | Dill Oil | Grilled Chayote & Fennel Slaw
Black Garlic Beef Tips | 20
Prime Beef | Shishito Peppers | Black Garlic Steak Sauce
Chargrilled Oysters | 19
Herb Butter | Lemon
Buttermilk Fried Quail | 17

Compressed Apple & Brussel Leaf Salad | Jalapeno Honey Chili Crisp
Seafood Campechana | 15
Chili Cocktail Sauce | Cucumber | Avocado | Cilantro
Deviled Eggs | 11

Candy Bacon | Radish | Cilantro | Smoked Paprika

SALADS & SOUP
Baby Beet Salad | 15
Whipped Goar Cheese | Arugula | Shaved Fennel | Maple Walnuts| Champagne Vinaigrete
Texas Twist Citrus Salad | 14
Pomegranate Seeds | Texas Feta | Pistachios | Herbs | White Balsamic Vinaigrette
Caesar Salad | 13
Romaine Hearts | Endive | Garlic Croutons | Parmesan | Lemon Ceaser Dressing
Chicken Tortilla Soup | 12
Smoked Chicken | Tortilla Soup | Queso Panela | Cilantro | Lime

Add Grilled Chicken |8  Add Grilled Shrimp |9 Add Sugar Cured Quail | 11
Add Grilled Steak | 15

ENTREES

Beef Tenderloin Filet | 67
Parsnip & Potaro Puree | Wild Mushrooms | Chard | Black Garlic Herb Butter
Seared Scallops & Shrimp | 65
Carrot Confit | Beluga Lentils | Chard | Lemon | Herbs
Braised Wild Boar Shank | 62
Preczel Spacetzle | Blackberry Braised Red Cabbage | TX Pecan Gremolata
Steak Frites | 57

Prime NY Strip | Crisp Potaro Stacks | Petite Salad

Black Garlic Steak Sauce

Blackened Snapper | 54

Gristmill Grics | Jumbo Lump Crab | Brown Butter | Lemon
Smoked Butternut Squash Steak | 34
Brussel Sprouts | Wild Rice | Golden Raisin Chimichurri
Mario’s Chicken Fried Steak |34
Mashed Potatoes | Green Beans | Mushrooms | Country Gravy or Jalapeno Gravy

Roasted Half Chicken | 34

Lemongrass Ver Jus | Sunchokes & Chard | Fines Herbs Sauce

$5 Split Plate Fee
Please No Seperate Checks

20% Gratuity will be added to parties of 6 or more.

Thoroughly cooking foods of animal origins such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne
illness. Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.



