
APPETIZERS

SOUPS    SALADS

SIDES

MUSHROOM BISQUE 
cream, herb oil 

OUR HOUSE IS YOUR HOUSE
arugula, tomato, red onion, parm, lemon vin

CLASSIC WEDGE 
tomato, bacon, red onion, bleu cheese, *chopped upon request*

BEETS & FRIED BRIE SALAD 
blood orange, pistachio, frisee, aged balsamic vin

FRIED CHICKEN SPINACH SALAD 
red onion, cranberry, candied pecan, buttermilk dressing

MELON & PROSCUITTO 
arugula & kale, fresh mozzarella, mint, pistachio, peach vin
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HOUSEMADE PASTA

SHRIMP FETTUCCINE
white wine, garlic, spinach, tomato, lemon, breadcrumb

ITALIAN SAUSAGE RIGATONI 
bourbon cream, kale, sage, parmesan

PAPPARDELLE BOLOGNESE 
beef, pork, ricotta, herbed bread crumb
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SNIDER PLAZA A TASTE FOR THE CLASSIC

BURGERS    SANDWICHES

PLAZA BURGER 
gruyere, au poivre, aioli, crispy onion, tomato

SEARED AHI TUNA 
rare, wasabi slaw, chili aioli, pickled ginger, rice crisp, ponzu

GRILLED CHICKEN FOCACCIA
swiss, arugula, pickled onion, tomato, basil garlic aioli
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SERVED WITH HOUSE FRIES

d i n n e r  m e n u

TIME FOR a little r&rTIME FOR a little r&r

ENTREES

BRICK CHICKEN
broccolini, fingerling potatoes, fresno pepper, “hen jus”

GRILLED SALMON 
cheesy grits, brussels, apple cider butter

SEARED SCALLOPS
forbidden rice succotach, bacon, saffron beurre blanc

CATCH OF THE DAY
pea & farro risotto, mint salad, blood orange emulsion
(or simply prepared with dressed greens)

GRILLED DUROC PORK CHOP (10oz) 
romanesco, rainbow carrot, lemon butter

FLAT IRON STEAK FRITES (8oz) 
parm fries, truffle aioli, dressed greens, chimichurri butter 

FILET MIGNON (8oz) 
roasted garlic mashed potatoes, asparagus, demi glace 

44 FARMS RIBEYE (16oz) 
truffled fingerlings, snap peas, chili garlic butter
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ALL SEAFOOD CURATED BY TJ’S

APPETIZER PORTION AVAILABLE

CLASSIC BURGER 
american, LTOP, 1000 island
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 SCAN FOR ALLERGEN / DIET INFO

9 / 15

GARLIC SNAP PEAS                9
ROMANESCO & CARROTS 13
BROCCOLINI                        10
ASPARAGUS                           13
FORBIDDEN RICE SUCCOTACH       13

SEASONED FRIES                7 
PARM FRIES                                11
GARLIC MASH                     9
CHEESY GRITS                  9 
PEA & FARRO RISOTTO              14
TRUFFLED FINGERLINGS            15

69

DIPS & SHARES
WARM RICOTTA 
truffle honey, pistachio, toast

FRENCH ONION DIP 
green onion, fried onion, porcini potato chips • add caviar +18

JUMBO LUMP CRAB DIP
cheese, spinach, breadcrumb, tortilla chips

CAESAR BRUSSELS 
parmesan, herbed bread crumb

YELLOW CURRY MUSSELS
cilantro, coconut, ginger, masala butter baguette

SWEDISH MEATBALLS 
beef & pork blend, brown gravy, toasted sourdough

AHI TUNA TARTARE 
avocado smash, snow pea, chile, orange, ponzu, wonton

TOMATO BURRATA
arugula, campari tomato, warm croutons, balsamic vin

FRIED JUMBO SHRIMP
cornmeal, old bay aioli
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COCKTAILS
RANCHRITA  
socorro blanco, jalisco orange, richard’s sparkling

FRENCH 76
grey goose, lemon, cava, simple 

BLOOD ORANGE MARGARITA  
hornitos blanco, jalisco orange, agave

ELDERFLOWER NEGRONI  
campari, new amsterdam gin, sweet vermouth, st germaine

BLACKBERRY BRAMBLE  
new amsterdam gin, lemon, blackberry jam, basil syrup

MIDTOWN  
redemption rye, dry vermouth, maraschino, amaro

CALL ME OLD FASHIONED  
angel’s envy, simple, bitters

THE WHITE LOTUS  
don q aged & coconut rum, pineapple, orange, lime, grenadine 

FILTHY  
olive brine, bacon & bleu olives

DRY WITH A TWIST  
lo-fi dry

VESPER  
2 parts gin / 1 part vodka, lillet blanc

PICKLE  
gerkin brine

WHERE THERE’S SMOKE THERE’S FIRE  
ojo de tigre mezcal, ancho reyes, agave, jalapeno

COSMOPOLITAN  
tito’s, cranberry, cointreau, lime

NITRO ESPRESSO  
tito’s, cold brew espresso, coffee liqueur
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SNIDER PLAZA A TASTE FOR THE CLASSIC

d R I N K  m e n u

WHITE WINE RED WINE

CASTELFORTE PROSECCO veneto

RIVAROSE provence

ARGYLE BRUT williamette

CHARLES LE BEL “INSPIRATION” 1818 champagne

TELMONT BRUT champagne

SAN SIMEON monterey

BRAVIUM russian river

WALT sonoma coast

LA CHABLISIENNE PETIT chablis 

FRANÇOIS LABET burgundy

FLOWERS sonoma coast

PENFOLDS BIN 311 s. australia

FONTAINE-GAGNARD ‘19 chassagne-montrachet

DOMAINE DE LA CHEZATTE sancerre

WOVEN STONE marlborough

HOURGLASS napa

CHATEAU LAUBARIT bordeaux

ROSE GOLD provence

DOMAINE DE LA ROUVIERE provence

LENZ MOSER gruner veltliner

AUGUST KESSLER REISLING rheingau

SAN SIMEON VIOGNIER paso robles
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SPARKLING

CHARD ONNAY

SAUVIGNON BLANC

ROSE    OTHER WHITES

17 | 60

17 | 60
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14 | 52

68

52

BEER

TOOTH & NAIL paso robles

TURNING POINT alexander valley

CHATEAU CARONNE SAINT GEMME bordeaux

NAPA CELLARS napa

POST & BEAM BY FAR NIETE napa

CHATEAU GAZIN-ROCQUENCOURT bordeaux

HALL napa

TREFETHEN oak knoll

STAGS’ LEAP oakville

CARAVAN BY DARIOUSH napa

CHIMNEY ROCK stags leap district

DUCKHORN howell mountain

MALARTIC LAGRAVIERE ‘16 pessac leognan

MUIRWOOD arroyo seco

ROCO GRAVEL ROAD willamette

FRANCOIS MARTENOT bourgogne

WALT santa rita hills

ETUDE carneros

PRATUCCIO SANGIOVESE tuscany

WALKING FOOL BY CAYMUS ZIN BLEND suisun valley 

DOMAINE DE LA SOLITUDE cotes du rhone

NEYERS LEFT BANK MERLOT BLEND napa

BV TAPESTRY CAB BLEND napa

SILVIO GRASSO barolo

COLOMBINI brunello

LAKEWOOD PONY PILSNER DRAFT   7     
MICHELOB ULTRA DRAFT  6.5    MODELO DRAFT  6.5   
REVOLVER BLOOD & HONEY  8.5    MILLER LITE  6.5      

COMMUNITY MOSAIC IPA  8.5

MANHATTAN HALFLIFE HAZY IPA  10

FOUR CORNERS CHINGO HAZY IPA  9.5
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CABERNET

PINOT

BLENDS    OTHER REDS
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300
GRAND CRU CLASSE DE GRAVES

17 | 66

TITO’S MARTINI BAR
 MADE WITH ICY TITO’S ON TAP

MOCKTAILS
BLACKBERRY PUNCH  10

CITRUS MINT COOLER  10

PASSIONFRUIT SPARKLER  10   

HEINEKIN 0.0  7  

PRIVATE EVENTS & FULL CATERING  -  reservations@rambleroomdallas.com


