
Green Chile Cheese Grits,
Pico de Gallo, Queso Fresco

'Elk Skillet' -$23

*Elk Tacos $18

ENTREES

SOUPS & SALADS

Oysters Texasfeller $22
Fried Gulf Oysters, Spinach, 

House-Made Tasso Ham, 
Hollandaise

Cedar Plank Brie $16
Seasonal Compote,

 Toasted Pecans, Baguettes

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

Poblano Pepper, House-Made Corn Chips

Crispy Quail Legs $18
Southwestern Buttermilk Ranch

Nilgai Carpaccio $20
Fried Capers, Radish Greens, 
Caperberries, Green Peppercorn Cream

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

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.)

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

Little Gem Lettuce, Crispy Tobacco Onions,
Pico de Gallo, Bosque Bleu Cheese Crumble,

Bacon, TX Whiskey-Bleu Cheese Dressing 

True Bleu Texan $15

*Pepper- Crusted Buffalo $65
Grilled Asparagus, Truffled Potato Pavé,
Whiskey Cream

Braised Lamb Shank Colorado $48
Green Chile Cheese Grits, 
Cilantro-Lime Gremolata, 
Pimento Cheese Chile Relleno

*Ancho-Rubbed Elk Backstrap $62
Sautéed Chayote, Carrot, & Leek Mélange, 
Chipotle Whipped Potatoes, Adobo Sauce,
Candied Orange Zest 

*Hand Cut Steaks- MKT Price
Garlic & Herb Whipped Potatoes, 
Grilled Broccolini, Black Garlic Demi Glacé
8oz Filet
16oz Ribeye

Gold Rice Pilaf, Butternut Squash,
Lemon-Roasted Brussels Sprouts, Crab Meunière

*Pecan-Crusted Redfish $52

*Tequila-Lime Game Hen $44
Black Bean, Hominy, & Corn Fricassée

Baby Squash, Tomatillo Salsa

*Mixed Grill $68
Petite Buffalo Filet, House Andouille,
Boursin & Goat Cheese Stuffed Quail,

Garlic & Herb Whipped Potatoes, Hunter’s Sauce

*Smoked Pork Tomahawk $54
BBQ-Rubbed Kan-Kan Pork Chop,

Mascarpone Whipped Sweet Potatoes,
Green Apple Salad, Honey Mustard Vinaigrette

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

DESSERTS

Executive Chef Kobi Perdue

SHAREABLE
SIDES

*Braised Turnip Greens $16
Smoked Turkey & Hot Pepper Vinegar

Brisket Mac & Cheese $18
Cavatappi Pasta, Four Cheese Blend,
Smoked Brisket, Spicy BBQ Sauce,
House-Made Pickles

*Cast Iron Corn Pudding $16
Bourbon-Bacon Onion Jam

*Green Chile Cheese Grits $12
Pico de Gallo, Queso Fresco

*Hoppin’ Jon $16
Black Eyed Peas, House Andouille,

Tasso Ham, Gold Rice

Crustless Key Lime Cheesecake $14
Coconut Crème Anglaise, Graham Cracker Streusel,
Brown Sugar Whipped Cream

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

Warm Apple Cobbler $14
Granny Smith Apples, Spiced Cider

Cajeta Caramel Ice Cream

https://www.tenderbison.com/

