APPETIZERS
CHARCUTERIE ...29

Assortment of imported cheeses, meats, & accompaniments

STEAKTOAST ...15

CRAB CAKES ... 17
Hearty crab cake with jalapeno corn chowder & Grilled prime cut tenderloin on Texas toast with

tobacco onions creamy brie cheese, fire roasted tomatoes, balsamic &

LOBSTER CEVICHE .. 16 chimichum aiok

Fresh lobster meat marinated in blood orange, lemon BRISKET MAG & GHEESE ... 14
and lime, mixed with garden vegetables & herbs, Three pepper gouda cheese pasta loaded with Bear
served chilled with blue corn chips Creek Smoke House Brisket topped with toasted panko
breadcrumbs.

SALADS

ENOCH'S WEDGE SALAD ...12

HOUSE SALAD ... 10
mixed greens with cucumber, red onion, goat cheese, Whole baby iceberg topped with red onion, tomatoes,
cranberries, walnuts S raspberry vinaigrette Roquefort blue cheese, warm bacon with house ranch
SOUTHWEST CAESAR __ 10 dressing & balsamic glaze
Mixed greens, black bean and corn medley, cojita SOUPDU JOUR...9
Featured soup of the day

cheese, cilantro cream dressing

ENTREES

BLACK ANGUS TENDERLOIN CHICKEN ALFREDO ... 28 ATLANTIC SALMON ... 33
FILET ... 45 Grilled Chicken over bed of Pan seared salmon over
Grilled Prime cut beef tenderloin creamy parmesan alfredo. horseradish mash potatoes &
with garlic mashed potatoes & ANCHO GLAZED CHICKEN .. asparagus with caper beurre
bacon brussels sprouts & tarragon 28 blanc sauce
bearnaise Grilled chicken breast with a CRAB PASIA ... 33
44 FARMS ANGUS RIBEYE ... smoky, ancho pepper rub over Angel hair pasta in white wine
56 mashed potatoes topped with a broth reduction with fresh herbs
Seasoned 160z Texas Farmed bell pepper mushroom cream &buttery crab
Ribeye with garlic rosemary sauce & tobacco onions SESAME CRUSTED AHI TUNA
butter, garlic mash & green beans SHRIMP RISOTTO . 34 33
PORK CHOP ... 32 Garlic butter shrimp over cilantro Pan seared Ahi tuna steak over
Grilled bone in 100z porkchop parmesan risotto with sautéed wasabi mashed potatoes, sweet
with cheddar grits and green squash &red bell pepper chili vegetables topped with
crispy wonton & shredded carrot

beans with a plum demi glaze

SIDES

MASHED POTATOES ...8
HORSERADISH MASHED POTATOES ... 8
SOUTHERN GREEN BEANS ... 8

ASPARAGUS ...8
BACON BRUSSEL SPROUTS ... 8

JALAPENO CHEDDAR GRITS ...8
DESSERTS
CHOCOLATE CAKE ... 12
NEW YORK STYLE CHEESECAKE ... 12
SEASONAL DESSERT ... 1

Automatic service fee of 20% added to all parties of 6 or more. All menu items are prepared upon request; therefore,
guests are responsible for payment of all menu items without exception.




