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BAR & GRILL

LOCALLY * SOURCED

BRUNCH MENU

COMANCHE STEAK & EGGS 23 TEXAS TWO STEP 14
Vita! Farm Eggs, Ranch Steak, Breakfast Potatoes, Two Vital Farm Eggs Any style, with Breakfast Potatoes,

Choice of Bread Toast and your choice of Applewood Bacon or Sausage
BRISKET BENEDICT 18 SWEET CREAM PANCAKES 12
Mesqwtg Smoked B”Sk.Et’ Texa§ Tw‘j:mg Topped with Whipped Butter, served with a side of

Hollandaise Sauce, English Muffin with Apol d Bacon (Add Strawberries - $2.00)

Breakfast Potatoes ppiewood Baco awberries ’
TEJAS OMELET 18 BUILD YOUR OWN OMELET 17
Vital Farm Eggs, Pico de Gallo, Smoked Cheddar Served with Breakfast Potatoes & Choice of Toast
Cheese, Red Salsa, Jalapeno Sausage, Mesquite Veggie - Spinach, Turtle Creek Mushrooms, Tillamook

Potatoes with Jalapeno Bread Cheddar Cheese, Bell Pepper, Onion

Meats - Applewood Bacon, Ham, Sage Sausage

LEGACY TACO 14 BUILD YOUR OWN TACO 9
Mesquite Smoked Brisket, Vital Farm Eggs, Veggie - Spinach, Turtle Creek Mushrooms, Tillamook

Tillamook Cheddar Cheese, Red Salsa, Cheddar Cheese, Bell Pepper, Onion

Butter Tortilla Meats - Applewood Bacon, Ham, Sage Sausage

ADD ON's
Fried Egg 3 Ham 3 Toast 3
Bacon 3 Single Pancake 3 Fruit 3

TORTILLA SOUP 8/12 TUNA WONTON TOSTADAS 16
Grilled Chicken, Avocado & Tortilla Strips Ahi Tuna, Nappa Slaw, Avocado Crema

PRIME RIB EGG ROLLS 18 CHEF’'S QUESO 8
Shaved Prime Rib, Cabbage, Peppers & Garlic Chili Au Jus Housemade Queso Blanco | Pico de Gallo

Add House Smoked Brisket - $6

PINNACLE BURGER 18 TURKEY CLUB WRAP 18
B!ack Angus, L(lattuce, Tomato, Onions & House Smoked Turkey | Bacon Lardon | Swiss

Pickles on a Brioche Bun Avocado | Heirloom Tomato | Pesto Aioli

SOUTHWEST SHRIMP SALAD 18 CAESAR SALAD 9
Artisanal Greens | Roasted Corn | Black Beans Hearts of Romaine, Croutons, Caesar Dressing, Aged

Pepper Jack Cheese | Hass Avocado Parmesan Cheese

Pico de Gallo | Tortilla Strips | Chipotle Ranch Add Protein of Your Choice:

Chicken $6 | Shrimp $7 | Salmon $8 | Steak $9

CHEF'S SALAD 21

True Harvest Greens | Grilled Chicken ,

Vital Farm Egg | Hass Avocado | Tomato KICK'N CHICKEN SANDWICH 17
Applewood Bacon | Red Onions Buttermilk Fried Chicken, Napa Slaw, Chef’s Sauce,

Blue Cheese Crumbles | Buttermilk Ranch Horseradish Pickles, Brioche Bun

SEARED AHI TUNA SALAD 17 COMANCHE CLUB SANDWICH 18
Mixed Qreens | Edamamae | Ca‘rrots | Queso Fresco Smoked Turkey, Black Forest Ham, Applewood Bacon,

Mandarin Oranges | Wonton Crisps | Cucumber Tomato, Lettuce, Mayo, Sourdough Bread

Sesame Ginger Dressing

GRATEFUL RANCH WAGYU 24 REDFISH PONTCHARTRAIN 24
ALL AMERICAN BURGER Blackened Palacios Redfish, Cajun Crawfish Cream,

Grateful Ranch Wagyu, American Cheese, Fried Egg, San Manuel Dirty Rice

Bacon, Chef’s Sauce, Lettuce, Tomato

*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.

18% Auto Gratuity is applied to each bill.



	BRUNCH MENU
	COMANCHE STEAK & EGGS
	Vital Farm Eggs, Ranch Steak, Breakfast Potatoes,
	Choice of Bread

	TEXAS TWO STEP
	Two Vital Farm Eggs Any style, with Breakfast Potatoes, Toast and your choice of Applewood Bacon or Sausage

	BRISKET BENEDICT
	Mesquite Smoked Brisket, Texas Twang Hollandaise Sauce, English Muffin with Breakfast Potatoes

	TEJAS OMELET
	Vital Farm Eggs, Pico de Gallo, Smoked Cheddar Cheese, Red Salsa, Jalapeno Sausage, Mesquite Potatoes with Jalapeno Bread

	LEGACY TACO
	Mesquite Smoked Brisket, Vital Farm Eggs,
	Topped with Whipped Butter, served with a side of Applewood Bacon  (Add Strawberries - $2.00)


	BUILD YOUR OWN OMELET
	Served with Breakfast Potatoes & Choice of Toast

	BUILD YOUR OWN TACO
	ADD ON’s
	Fried Egg                          3
	Bacon                                3
	Ham                                   3
	Single Pancake               3
	Toast                                  3
	Fruit                                    3



	SOUP/SALADS/HANDHELDS
	TORTILLA SOUP
	Grilled Chicken, Avocado & Tortilla Strips
	8/12

	PRIME RIB EGG ROLLS
	Shaved Prime Rib, Cabbage, Peppers & Garlic Chili Au Jus

	PINNACLE BURGER
	Black Angus, Lettuce, Tomato, Onions & Pickles on a Brioche Bun

	SOUTHWEST SHRIMP SALAD
	Artisanal Greens | Roasted Corn | Black Beans
	Pepper Jack Cheese | Hass Avocado
	Pico de Gallo | Tortilla Strips | Chipotle Ranch

	CHEF’S SALAD
	True Harvest Greens | Grilled Chicken
	Vital Farm Egg | Hass Avocado | Tomato
	Applewood Bacon | Red Onions
	Blue Cheese Crumbles | Buttermilk Ranch

	SEARED AHI TUNA SALAD
	Mixed Greens | Edamamae | Carrots | Queso Fresco

	GRATEFUL RANCH WAGYU
	ALL AMERICAN BURGER
	Grateful Ranch Wagyu, American Cheese, Fried Egg,

	TUNA WONTON TOSTADAS
	Ahi Tuna, Nappa Slaw, Avocado Crema

	CHEF’S QUESO
	Housemade Queso Blanco | Pico de Gallo

	TURKEY CLUB WRAP
	House Smoked Turkey | Bacon Lardon | Swiss

	CAESAR SALAD
	Hearts of Romaine, Croutons, Caesar Dressing, Aged Parmesan Cheese

	KICK’N CHICKEN SANDWICH
	Buttermilk Fried Chicken, Napa Slaw, Chef’s Sauce, Horseradish Pickles, Brioche Bun

	COMANCHE CLUB SANDWICH
	Smoked Turkey, Black Forest Ham, Applewood Bacon, Tomato, Lettuce, Mayo, Sourdough Bread

	REDFISH PONTCHARTRAIN
	Blackened Palacios Redfish, Cajun Crawfish Cream,
	*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.
	18% Auto Gratuity is applied to each bill.




