
DOUBLE DIP house-made guacamole & jalapeño pimento cheese served with warm tortilla chips  V  GF   11

“EL MODERNO” NACHOS south of the border favorite with cheese, guacamole, sour cream, pico, jalapeño y zanahorias  V  GF   12

                             add chicken or beef   5 

SHISHITO PEPPERS fire-roasted peppers served with Sriracha mayo  V  GF  13

AVOCADO TOAST fresh avocado atop toasted seeded bread & sprinkled with salt, oil & chili flakes  V  11

PARMESAN FRIES skinny fries with chopped garlic, topped with hand-grated parm & parsley  V  9

ONION RINGS thin, crispy rings hand-battered to order  V   11 

CRISPY BRUSSELS house-seasoned brussels crisped, served with Sriracha mayo  V  GF  11

MEATBALLS house-made pork & beef meatballs topped with Italian plum tomato sauce & Romano cheese, served with garlic bread  13

SLIDERS mouth-watering, cheddar topped mini burgers, served three to an order  16

FIRE-ROASTED CHICKEN juicy, organic & free-range chicken breast with a honey lime glaze, served with corn off the cob  GF  26 

FILET 6 oz seasoned tenderloin, served with grilled asparagus  GF  36 

NY STRIP 12 oz prime NY strip seasoned and topped with butter, served with macaroni and cheese   49 

STEAK CHIMICHURRI three 3 oz medallions topped with house-made garlic chimichurri sauce, served with crispy onion rings  32

TOP SIRLOIN 10 oz sirloin grilled on our flat top and finished with hoffbrau lemon butter, served with skinny fries  GF  31

CHOPPED CON chopped certified angus beef topped with gooey cheddar, diced tomatoes, guacamole, salsa, served with skinny fries  GF 23

CRISPY SNAPPER lightly crusted snapper pan fried, topped with a lemon herb butter sauce, served with cole slaw  37

Above items are served with a house salad. May be substituted for Wedge or Caesar for $6.

FISH TACOS marinated fresh white fish, cole slaw, fresh avocado, diced tomato, red onion, roasted salsa, lime juice, cilantro  GF  18

ANTICUCHOS San Antonio’s favorite beef tenderloin shish kabobs served with house-made cilantro ranch & tortilla chips  GF  28

SHARED PLATES

HOUSE FEATURES

V    Vegetarian    GF   Gluten Friendly   /    While we offer gluten friendly items, our kitchen is not completely gluten free. 
*All meat cooked to order. Consuming undercooked meats, poultry, seafood or eggs may increase your risk of foodborn illness. 

SOUP DU JOUR ask your server for details  9

CHICKEN TORTILLA SOUP house-made soup served with avocado, sour cream, jack cheese & crispy tortilla strips  9

CHOPPED CAESAR fresh romaine, pico de gallo, & house-made croutons served with a parmesan crisp  12
                            add grilled, blackened or crispy chicken  6

CLASSIC WEDGE iceberg lettuce topped with diced tomatoes, crispy bacon, radish & blue cheese dressing  13
                            add grilled, blackened or crispy chicken  6

CHICKEN & KALE SALAD emerald kale, grilled chicken, avocado, cashews with a citrus vinaigrette  GF  18

THAI STEAK SALAD filet mignon, mango, red onion, cucumber, greens, chopped almonds, pancit noodles & thai dressing  25

COBB SALAD greens, carrots, cucumbers, peppers, tomatoes, salami, turkey, ham, cheese, avocado & bacon, served with garlic bread  GF  21

SALMON SALAD arugula, mango, avocado, red onions, cherry tomatoes, honey jalapeño dressing & Scottish salmon  GF  25

SOUPS & SALADS



V    Vegetarian    GF   Gluten Friendly   /    While we offer gluten friendly items, our kitchen is not completely gluten free. 
*All meat cooked to order. Consuming undercooked meats, poultry, seafood or eggs may increase your risk of foodborn illness. 3/13/2025

FRESH FRUIT  V  GF  MP

HOUSE SALAD  V  GF  5

GRILLED ASPARAGUS  V  GF  8

COLE SLAW  V  5

PEPPER BACON  GF  7

MACARONI AND CHEESE  V   9

CORN OFF THE COBB  V  GF  7

GARLIC BREAD  V   7

SARATOGA SPARKLING WATER  12oz  4 / 28oz  7

MOUNTAIN VALLEY SPRING WATER 33.8oz   7

HANDCRAFTED LEMONADE   6

           add strawberry, raspberry, blueberry, cranberry or lavender  1

COFFEE  3

ICED LATTE Original, Caramel, Hazelnut, Pumpkin Spice & Vanilla  7

EXTRAS

DRINKS

CHAR-KING CHEESEBURGER char-broiled ground chuck, cheddar cheese, mayo, pickles, lettuce & tomato  16

JK CLUB turkey, ham, pepper bacon, lettuce, tomato, garlic aioli & a hard-cooked egg  17

CRISPY CHICKEN SANDWICH panko crusted chicken, baby swiss, tomatoes, pickles, house-made spicy balsamic slaw & garlic aioli  17

FRIED GROUPER SANDWICH panko crusted grouper, thousand island dressing, tomatoes, onions, pickles & champagne vinaigrette slaw  27 

FRENCH DIP house-roasted prime beef sliced thin & piled high on a Grayson roll, served traditionally with au-jus & horseradish mayo  26

CUBAN SANDWICH slow-roasted pork shoulder, ham, swiss, pickles and deli-style mustard on garlic butter toasted baguette  16

TURKEY SANDWICH smoked turkey stacked high on garlic toasted sourdough bread with lettuce, tomato, avocado & garlic aioli  17

VEGGIE SANDWICH cucumber, avocado, guacamole, tomato, red onion, feta cheese & marinated spring mix served on multigrain toasted bread V  14

REUBEN garlic toasted fresh rye, premium corned beef, thousand island sauerkraut & swiss cheese  18

PANINI turkey, salami, mozzarella with sliced tomato and housemade basil pesto served on sourdough bread  18

GRILLED SANDWICH DU JOUR ask your server for details  16

BURGERS & SANDWICHES  served with fries, chips or cole slaw  •  substitute a gluten-free bun for 2.50

FRIDAY FISH & CHIPS dos equis beer-battered cod served with our skinny fries, tartar sauce and malt vinegar on the side  21

SUNDAY FRIED CHICKEN served with pickled jalapeños, a honey butter biscuit and your choice of fries, chips or cole slaw  18

WEEKLY SPECIALS


