
S A L A D S

PA S TA  A L L  H O U S E  M A D E

Pan-Seared Ahi Tuna spring mix, cucumber, campari tomatoes, orange supremes, green goddess  .  .  .  .  .  .  .  .  .  .  .  29

GRILLED chicken & Kale campari tomatoes, roasted corn, cornbread croutons, jammy eggs, cheddar, creamy dill . . . . 22

Little Gem Caesar little gem romaine, shredded parm, toasted focaccia breadcrumbs  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15

seasonal salad kale blend, goat cheese, honey roasted butternut squash, pepitas, cashew dressing  .  .  .  .  .  .  .  .  .  .  .  . 18

spicy VODKA Rigatoni spicy vodka sauce, ital ian fennel  sausage, burrata, basi l , a leppo pepper  .  .  .  .  .  .  .  24

cacio e pepe bucatini , pecorino romano, cracked peppercorn trio  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19

bolognese pappardelle, beef, veal  & pork, san marzano, creme fraiche, parmesan  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  29

pistachio pesto TRUMPETS whipped honey ricotta, pancetta, basi l   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24

THE mayor’s CHEESEBURGER . .  .  .  .  .  .  .  .  .  .  .  20
double patty, american cheese, house pickles, carmelized onions, 
bearnaise aioli , ser ved with fries

CRISPY CHICKEN SANDWICH . .  .  .  .  .  .  .  .  .  .  .  19
tomato, cheese, pickles, s law, housemade creamy dil l  ranch
ser ved with fries

FRENCH DIP . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24
thinly  sl iced prime rib, white american cheese, 
horseradish chive aioli , french onion au jus, crispy fries

S TA R T E R S

S A N D WI C H E S S I D E S

steak frites . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  32
8 oz sl iced angus hanger, crispy fries, creamy “herb & bourbon” sauce 

PEPPERCORN FILET . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  42
6 oz cer tif ied angus, tempura battered onion rings, creamy au poivre

BEEF SHORT RIBS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  32
hickor y & mesquite smoked, mustard bbq sauce, slaw

PORK CHOP . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  41
14 oz |  bone-in, peach chutney, sweet potato brû lée

CHICKEN SCHNITZEL . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27
lemon caper crema, pickled mustard seed, side caesar salad

MISO HONEY SALMON . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  32
roasted sesame, asparagus & bell  pepper medley, r icotta, roasted pepitas

FRIES . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7
regular  or  truffle (+3)
ketchup & house aioli

TEDDY’s cole slaw . .  .  .  .  .  .  .  .  .  .  .  7

house salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

lemon parm broccolini . . . . . . . . . 8

scalloped potatoes . .  .  .  .  .  .  .  .  .  12

beArnaise grilled asparagus . .  .  10

new
braunfels

texas
LUNCH
menu

R e s ta u r a n t  &  BA R

WOOD GRILLED ARTICHOKES

seasonal  avai labil ity
charred lemon aioli  

17

*  c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .  
I f  y o u  h a v e  a  f o o d  a l l e r g y,  p l e a s e  a l e r t  y o u r  s e r v e r  a s  n o t  a l l  i n g r e d i e n t s  a r e  l i s t e d  o n  t h e  m e n u   |   f a l l / w i n t e r  2 0 2 6

s t e a k  &  H O U S E  S P E C I A LT I E S

smoked trout dip  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
ser ved with house crackers, crudité    

pigs in a blanket  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14
beef & pork sausage, honey dijon mustard, black garl ic  ketchup

focaccia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
honey whipped ricotta, aleppo pepper f lakes, chil i  oi l , fresh oregano

tuna tartare*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24
sushi-grade yellowfin, avocado, mango, chil i  crisp, lemon

TEXAS beef tartare*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26
aged white cheddar, shal lot , pickled jalapeno & mustard seeds, house aioli

ANCHO GLAZED PORK BELLY  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22
8 hour smoked braised pork belly


