RESTAURANT

BAR GARDEN ART

LUNCH

ROASTED BEET HUMMUS | 16

baby vegetables ¢ marinated feta -°
pita bread

HWD BUTCHERS MEATBALLS | 18

voodoo sauce ¢ gremolata
toasted breadcrumbs

DEVILED EGGS | 12

CRISPY CALAMARI | 20
classic filling e smoked salmon roe * lipstick peppers ¢ cilantro salad -
puffed rice

truffle yuzu tartar sauce

SPINACH & ARTICHOKE DIP | 15

parmesan ¢ crisp tortilla chips ¢ pita

TUNA POKE TOSTADAS | 22

apple ¢ ginger ¢ charred jalapefio °
tamari vinaigrette

18

bacon wrapped jalapero ¢ chicken -

buttermilk ranch

SIZZLERS |

CHARRED CORN QUESO | 15

green chili < pickled onion °
tortilla chips

SANDWICHES

served with fries

SOUP & SALADS

LOBSTER ROLL | 28

milk bread ¢ yuzu mayo °
coral truffle

CHICKEN TORTILLA SOUP| 14

pulled chicken ¢ ancho broth -
avocado ¢ cotija

GRILLED CHEESE | 17

. . BABY KALE SALAD| 15

fontina ¢ gruyere ¢ boursin

charred jalaperio * grapes *

mint e lemon ¢ bread crumb °
cotija cheese

THE 'SAINT' BURGER | 19

HWD TX wagyu ¢ white cheddar -
onion ¢ iceberg ¢ samural sauce

POKE GRAIN BOWL |

24
SHAVED RIB EYE | 21 ahi tuna ¢ quinoa e avocado e
) . ) carrot cucumber ¢ slaw °* aioli
ciabatta ¢ rosemary aioli e cheddar

e caramelized onion

GRILLED CHICKEN SANDWICH | 17 ARUGULA SALAD | 14
roasted squashe goat cheese -*
spiced hazelnuts ¢ maple

vinaigrette ¢ cranberries

lemongrass jalapedo marinade °
avocado ¢ cabbage slaw

HOT HONEY
CHICKEN SANDWICH | 18

fried chicken ¢ hot honey -
spicy aioli e house pickles e
arugula ¢ brioche bun

SIDES

RED OAK SALAD | 16

toasted brioche ¢ strawberries
feta ¢ honey vinaigrette

CAESAR SALAD | 14

romaine ¢ parmesan crouton °
shaved parmesan

BRUSSELS SPROUTS | 10

sweet sesame vinaigrette e
toasted peanuts

add protein to any salad:
ROASTED MUSHROOMS |

avocado 3 ¢ chicken 8 ¢ salmon 14 -
shrimp 10 ¢ steak 14 ¢ tuna 14

12
aged soy butter
CRISPY MARBLE POTATOES |

8
chili crunch e yuzu kosho aioli
FRIES | 8
togarashi ¢ curry ketchup - *consuming raw or undercooked meats,
. . . poultry, seafood, shellfish or eggs may
bonito rosemary aioli increase your risk of food borne illness.

WHIPPED POTATOES | 8
18% service charge will be added to parties

cultured butter ¢ chives of 6 or more.

CHARRED BABY BROCCOLI | 10

meyer lemon ¢ furikake

THE ONE WITH CAFFEINE |

branson

ENTREES

SHRIMP & GRITS | 28
crispy grits cake -
street corn salad -
smoked chili butter

MISO-GLAZED COD | 30

baby bok choy ¢ ginger butter e
crispy carrots

LOBSTER MAC N’ CHEESE | 28

maine lobster ¢ lobster mornay °
toasted breadcrumbs

ANN’S CHICKEN
FRIED STEAK | 29

whipped potatoes
green beans ¢ bacon gravy

ROASTED CHICKEN | 26

sweet potato ¢ charred broccoli

lemon kosho beurre blanc

RICE CRUSTED SALMON | 30

charred romanesco cauliflower e
coconut dashi

N e

COCKTAILS

THE ONE WITH VODKA | 14

reyka vodka ¢ lavender lemonade -°

soda water

THE ONE WITH WHISKEY | 15

jack daniel's ¢ jasmine ¢ lemon -
simple syrup ¢ soda
THE ONE WITH TEQUILA | 16

milagro silver ¢ poblano ¢ lime -°
hibiscus

THE ONE WITH GIN | 16

zephyr ¢ saint elder ¢ lavender -«
citrus ¢ champagne float

THE ONE WITH MEZCAL | 16

del maguey vida ¢ rudy red
grapefruit e honey ¢ lime ¢ tajin

THE ONE WITH RUM | 14

don g limon ¢ lime e coconut -

pineapple ¢ mint

THE ONE WITH WINE | 14 / 70
red or white wine -°

seasonal brandy ¢ juice

18 / 90

absolut vanilla vodka ¢ espresso ¢ coffee

beans

THE

'SAINT ANN' | 18
stranahan's single malt whiskey °
angostura

e maple spice

THE ONE WITH BRANSON

“phantom” VS ¢ luxardo ¢ licor 43
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