
SOUPS & SALADS

ENTREES

SIDES

Green Chile Cheese Grits,
Pico de Gallo, Queso Fresco

'Elk Skillet' -$23

*Elk Tacos $18



DESSERTS

APPETIZERS

20% Gratuity will be added to groups of 5 or more

*Indicates Gluten Free Option                                       (V) Indicates Vegetarian Option
(Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.)

Oysters Texasfeller $22
Fried Gulf Oysters, Spinach, 

House-Made Tasso Ham, 
Hollandaise

Cedar Plank Brie $16
Seasonal Compote,

 Toasted Pecans, Baguettes

Crispy Quail Legs $18
Southwestern Buttermilk

*Green Chile Cheese Grits $12
*Poblano Whipped Potatoes $10 (V)
Truffle Pommes Frites $12 (V)
*Mascarpone-Whipped Yams $12 (V)
BBQ Brisket Burnt-End Mac & Cheese $18

Fried Ripe Tomatoes $12 (V)
* Garlic Whipped Potatoes $10 (V)

*Grilled Asparagus $12 (V)
*Braised turnip Greens $10

*Short Grain & Wild Rice Pilaf $10 (V)

Tijuana Caesar $13
River Valley Farms Romaine Lettuce,

Parmesan, Cornbread Croutons, 
Tijuana Caesar Dressing

Mixed Greens, Queso Fresco, Cherry
Tomatoes,
Jalapeño-Garlic Vinaigrette 
Add Grilled Chicken $12

*Bonnell's House Salad (V) $13

*Roasted Tomato & Jalapeño Soup (V)
 Cup $10          Bowl $14

*Texas Shrimp & Grits $20
House-Made Andouille Sausage

*Watermelon Salad (V) $15
Arugula, Cucumber, Pickled Fennel, 

Toasted Sunflower Seeds, 
House-Made Chamoy, 
Chile-Lime Vinaigrette 

Pepper-Crusted 
Buffalo Tenderloin $60
Grilled Asparagus,Truffle Pommes
Frites, Whiskey Cream 

*Elk Backstrap $60
Chile-Roasted Squash, 
Poblano Whipped Potatoes,
Blackberry-Chipotle Demi-Glace

Red Wine-Braised 
Brisket $46

Sautéed Mushrooms, Carrots,
Pearl Onions, Spaetzle

Sautéed Garden Beans,
Short Grain & Wild Rice Pilaf,  

Jumbo Lump Crab, Brown Butter

*Pecan-Crusted 
Redfish $46

*Stuffed Poblano (V) $35
Squash Guisada, Black Beans,

Crema, Mexican Short Grained Rice,
Avocado-Salsa Verde

*Mixed Grill $69
Grilled Buffalo, Stuffed Quail,

 House-Made Andouille Sausage,
Green Chile Cheese Grits,

Grilled Asparagus, Chimichurri

*Pork Porterhouse $52
Braised Turnip Greens, Pickled

Peppers, Mascarpone-Whipped Yams,
 Dr Pepper Glaze*Roasted Game Hen $39

Garlic Whipped Potatoes,
Butter Beans, Lemon-Chicken Jus

*Tres Leches Creme Brûlée $14
Carmelized Sugar, Fresh Berries

Chocolate-Pecan Cobbler $14
Henry's Vanilla Ice Cream

*Gigi's Chocolate-Amaretto Cake $14
Kirsch Cherries, Henry's Coffee Ice Cream

Crustless Cheesecake $14
Seasonal Fruit Topping

Venison Carpaccio $20
Fried Capers, Micro Radish, 
Caperberries, Lemon-Basil Aioli

Texas Bruschetta $16 (V)
Caramelized Onions, Avocado,
Herbed Goat Cheese, 
Fire-Roasted Salsa

River Valley Farms Little Gem Lettuce, Bacon, Pico de Gallo, 
Tobacco Onions, TX Whiskey-Bleu Cheese Dressing 

Texas Wedge $15

Dublin Root Beer Float $14
Henry's Vanilla Ice Cream 

*Seasonal Sorbet $12

Executive Chef Kobi Perdue
Sous Chef Christian Aparicio

Hand Cut Steaks- Market Price
Served with Garlic Whipped Potatoes and House-Made Steak Sauce 

Filet- 8oz         NY Strip- 14oz         Prime Ribeye- 16oz

https://www.tenderbison.com/

