
OUR STORY
Blue Corn Harvest is committed to 

continue the legacy of the Texas Cuisine 
by using only the best quality and traditional 
ingredients to create delicious and authentic 
Southwestern dishes. Using techniques from 

Texas and into Mexico to enlighten your senses, 
Blue Corn Harvest always provides the freshest 

ingredients from local farms seasonally.

StarterS

My Garden SalMon Salad*My Garden SalMon Salad*
Baby spinach and spring mix with watermelon, strawberries, 
tomatoes and onions, tossed in balsamic vinaigrette, topped 
with goat cheese, candied pecans and grilled salmon. 19.99

avocado roaSted Beet Salad avocado roaSted Beet Salad  
Greens, spring mix lettuce and tomatoes, tossed in 

red wine vinaigrette. Topped with roasted beets,
fresh avocado and cotija cheese. 14.99

FarM Fried chicken*FarM Fried chicken*  
Organic mixed greens, tomatoes, carrots and celery, 

tossed with ranch dressing, mixed greens and 
hand-breaded fried chicken strips. 14.99

criSp WedGe criSp WedGe 
Crisp iceberg lettuce with blue cheese dressing, farm 

fresh tomatoes and applewood bacon. 10.99 
Protein Options:

Chicken* 14.99  ■  Seared Tenderloin* 15.99
Spicy JaMaican SaladSpicy JaMaican Salad

Organic mixed greens, tomatoes, and red cabbage, 
tossed with ginger dressing, grilled chicken, blue corn

tortilla strips and feta cheese. 14.99
SouthWeStern Grilled chicken*SouthWeStern Grilled chicken*   

Organic mixed greens tossed with ranch vinaigrette, black beans, 
red onions, feta cheese and roasted pumpkin seeds. 14.99

SoupS & SaladS
Sub Chicken with Shrimp $1.00, salads only.

SandwicheS
All burgers and sandwiches served with sweet potato or steak fries

Gluten-free bun available for an additional charge ■ Add bacon to any burger for $1.00

*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Bacon JaM BurGer*Bacon JaM BurGer*     
8 oz. burger, house made bacon jam, blue cheese, lettuce, 

tomatoes, onions, pickles and mayonnaise. 14.99 
diaBlo BurGer*diaBlo BurGer*   

8 oz. burger with habanero sauce, jack cheese, lettuce, 
tomato, onions and house pickled jalapeños. 14.99  

BBQ BurGer*BBQ BurGer*   
8 oz. burger, house made hickory sauce, cheddar jack, 

pickled, onions and chipotle mayonnaise. 14.99

 Green chile chorizo BurGer*Green chile chorizo BurGer*
8 oz. burger, jack cheese, lettuce, tomatoes, onions and chipotle 

mayo, topped with roasted peppers and chorizo. 14.99
roaSted veGGie SandWichroaSted veGGie SandWich   

Grilled farm fresh vegetables and New Mexico 
cilantro pesto. 13.99

texaS cluB SandWich*texaS cluB SandWich*   
Grilled chicken breast topped with jack cheese, bacon, fresh 

avocado, lettuce, tomato, onions and chipotle mayonnaise. 13.99

FreSh GuacaMole & chipSFreSh GuacaMole & chipS   
Made to order with fire roasted pineapple relish, 
house roasted salsa and house fried chips. 8.99  

Gluten free by request*
tinGa chicken nachoStinGa chicken nachoS

Fried corn chips, pureed black beans, tinga chicken,
monterrey jack cheese, finished with habanero aioli, served 
with fresh guacamole and house pickled jalapeños.10.99

harveSt #4harveSt #4   
Chile con queso, fresh guacamole, house 

roasted salsa, house fried chips.10.99
Gluten free by request*

neW Mexico pork verdeneW Mexico pork verde   
Slow roasted pork with hatch peppers, tomatillo, 

cilantro and garlic, topped with jack and cheddar cheese, 
served with black beans and flour tortillas. 10.99

512 Blue corn pork taQuitoS512 Blue corn pork taQuitoS   
Pulled pork cooked with 512 pecan porter, 
monterrey jack cheese, green chile sauce, 

cotija cheese and habanero aioli. 9.99
roaSted veGGie QueSadillaroaSted veGGie QueSadilla    

Crispy flour tortilla, melted monterrey jack cheese,
grilled farm veggies topped with guacamole. 9.99

Steak QueSo FundidoSteak QueSo Fundido  
Melted Jack cheese and green chile sauce, topped

with seared beef tenderloin and tequila peppers. 
Served with grilled flour tortillas. 10.99

artichoke & Spinach dipartichoke & Spinach dip
Baked artichoke, spinach and bacon 

gratin served with chips. 10.99
FlaSh Fried oySter ShooterSFlaSh Fried oySter ShooterS     

On blue corn tostadas with mango relish 
and habanero aioli. 12.99

Blue tortilla SoupBlue tortilla Soup
Yucatan-style with avocado and tortilla strips. 

cup 4.99  ■  bowl 6.99

Soup oF the daySoup oF the day
Chef's Special 

cup 4.99  ■  bowl 6.99

BLUE CORN HARVEST FAVORITE SPICY VEGETARIAN TEXAS LOCAL

*  L O C A L  *  F R E S H  *  I N N O V A T I V E  *  F L A V O R F U L  * 

pecan cruSted chicken Salad*pecan cruSted chicken Salad*
Pecan crusted chicken breast on baby spinach, mixed greens, 

tomatoes, goat cheese and bacon vinaigrette. 15.99



artichoke StuFFed chickenartichoke StuFFed chicken
Stuffed with mushrooms, spinach and artichokes, 
topped with a guajillo cream sauce. Served with 

mashed potatoes and farm fresh vegetables. 16.99
Steak BurritoSteak Burrito  

Seared tenderloin, Monterrey jack cheese and tomato 
salad. Topped with green chile sauce and queso, 

served on top of veggie rice. 14.99 
Blue craB StuFFed chickenBlue craB StuFFed chicken  

Grilled chicken breast stuffed with crab meat, jack cheese 
and sweet roasted peppers with Cajun cream sauce, cheddar 

seared potato cake and farm fresh vegetables. 17.99
Meat loaFMeat loaF    

Organic beef and pork meat loaf topped with 
caramelized onion sauce and fried onions 

rings over mashed potatoes. 13.99
Mac & cheeSe Mac & cheeSe 

Baked and creamy with blue, jack, cheddar, romano
 and parmesan cheese, topped with bacon gratin, 

grilled chicken and andouille sausage. 15.99
tinGa chicken rellenoStinGa chicken rellenoS   

Anaheim peppers stuffed with tinga chicken and jack cheese on 
top of green chile sauce and ranchero cream sauce, black beans, 
veggie rice and a drizzle of sour cream and cotija cheese. 14.99

Blue corn cruSt criSpy SalMonBlue corn cruSt criSpy SalMon
With crab avocado salad and roasted tomatillo beurre blanc, 

cheddar seared potato cake and farm fresh vegetables. 22.99
pan Fried catFiShpan Fried catFiSh    

Topped with crab and sundried tomato cream sauce,
veggie rice and farm fresh vegetables. 19.99

chicken Fried riB-eye or chicken Fried chickenchicken Fried riB-eye or chicken Fried chicken   
Choice Rib-eye or chicken with peppered gravy, 

mashed potatoes and farm fresh vegetables. 14.99
chipotle riB-eye*chipotle riB-eye*    

Grilled choice hand-cut 12-13 oz. Rib-eye with 
chipotle cream and sour cream drizzle. Served with 
mashed potatoes and farm fresh vegetables. 26.99

Grilled SMothered pork chop*Grilled SMothered pork chop*   
Topped with TX Bourbon demi glaze and sautéed mushrooms, 

mashed potatoes and grilled veggies. 20.99
Ground riBeye BeeF taco SaladGround riBeye BeeF taco Salad

Fried herbed spinach tortilla with lettuce, mixed cheese, 
tomato salad, fresh avocado and natural grass-fed beef. 

Served with jalapeño ranch. 13.99
chicken diaBlo paStachicken diaBlo paSta

Linguini pasta, Jamaican cream sauce and 
farm fresh vegetables, topped with cotija cheese, 

fresh jalapeños and grilled chicken. 17.99

SpecialtieS

BaJa ShriMp tacoSBaJa ShriMp tacoS (make your own)
Sautéed shrimp, onions and sweet roasted peppers, cooked with pineapple Baja sauce,

topped with cotija cheese. Served with blue corn tortillas. 15.99
FiSh tacoSFiSh tacoS   

Fried catfish lightly battered with Baja slaw and habanero aioli, sliced avocado, 
tortilla strips and ginger sauce on flour tortillas. 15.99
Bch Street tacoS*Bch Street tacoS* (make your own)

Seared tenderloin and sautéed onions on a skillet, topped with fresh avocado, tequila peppers and 
cotija cheese. Served with corn tortillas and a side of homemade salsa verde. 15.99

512 criSpy pork enchiladaS512 criSpy pork enchiladaS  
Slow roasted pork with 512 Pecan Porter and jack cheese, topped with green chile sauce, 

cotija cheese and a drizzle of habanero aioli with house pickled jalapeños. 12.99
verde chicken enchiladaSverde chicken enchiladaS

Tinga chicken, roasted peppers and jack cheese, topped with mole verde, sour cream drizzle and chipotle dots. 13.99
Ground BeeF enchiladaS Ground BeeF enchiladaS 

Natural grass-fed ground beef with jack cheese, chile guajillo cream sauce, cotija cheese and a side of guacamole. 14.99
SeaFood enchiladaSSeaFood enchiladaS 

Blackened salmon, shrimp, sautéed spinach and mushrooms, spicy tomato cream sauce, 
cotija cheese, sour cream drizzle and fresh tomato salad. 14.99

tacoS & enchiladaS
All tacos and enchiladas are served with veggie rice and beans.

COCKTAILS

auStin’S oWn Mexi MartiniauStin’S oWn Mexi Martini 10.50
Pepe Z reposado tequila, Cointreau,

orange juice, olive juice and margarita mix
cadillac MarGaritacadillac MarGarita (16 oz.) 12

Tequila 1824 Anejo, Grand Marnier, 
Cointreau, orange juice and margarita mix

GiGGle WaterGiGGle Water 9
Deep Eddy Lemon Vodka, pomegranate 

juice and fresh basil
coco loco MoJitococo loco MoJito 9

Malibu Coconut Rum, real cream of coconut,
lime, mint and Topo Chico

the FrederickSBurG peachthe FrederickSBurG peach 9
Deep Eddy Sweet Tea Vodka, Peach 

Schnapps and peach puree
harveSt MarGaritaharveSt MarGarita 9

1824 Silver, Cointreau, lime juice and agave nectar

Blue corn MarGaritaBlue corn MarGarita 10
512 Silver Tequila, Paula’s Texas Orange, roasted 
pineapple, habanero syrup, cilantro and lime juice

BaSil poMeGranate MartiniBaSil poMeGranate Martini 10.50
Ketel One Citroen, fresh basil, lemons 

and pomegranate juice
Backyard MuleBackyard Mule 9

Dripping Springs Vodka, ginger 
beer and lime juice

ol’ tiMerol’ tiMer 11
Republic Whiskey, Angostura bitters, 

muddled orange and a Luxardo cherry
512 paloMa 512 paloMa 9

Tequila 512 Reposado, St. Germain, grapefruit 
and lime juice, topped with club soda

titoS Bloody Mary titoS Bloody Mary 9
Titos Vodka, house-made bloody mary mix

*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.


