
The Outlaw Menu

Starters 
CHOOSE ONE

The Annie Tortilla Soup 
avocado relish, queso fresco, tortilla chips 

Romaine Caesar Salad 
herb croutons, parmesan, boquerones 

Beet Salad  
whipped ricotta, pistachios, saba vinaigrette, basil 

The House Salad  
young lettuces, cucumber, pickled tomato & onion, 

olives, marinated feta
Pita & Dip Trio 

charred eggplant, tomato sofrito, labneh & fennel pollen

ENTRÉES 
CHOOSE ONE

Atlantic Salmon 
piquillo pepper & fennel ragout, capers, agrumato oil
Mushroom & Goat Cheese Strudel 
spinach neapolitan, brandy cream sauce 
Coffee-Roasted Tenderloin  
mushroom duxelles, creamy potatoes, pasilla chile sauce 
Grilled Gulf Red Snapper Fillet  
lemon, capers, kalamata olives, parsley, olive oil
Grilled Whole Branzino  
charred lemon, olive oil, cucumber & black olive relish
Prime Bone-In Ribeye   
simply grilled +25
8 oz Wagyu Filet Mignon   
simply grilled +30

DESSERT 
CHOOSE ONE

Gianduja Chocolate Gâteau 
frosted hazelnuts, vanilla ice cream

Pistachio Paris Brest  
choux pastry, macerated strawberries, pistachio dragees 

Philadelphia Lemon Cheesecake  
philadelphia cream cheese, lemon-ginger cookie crust

Pre-Rodeo Prix Fixe
Tuesday – Friday · 4 – 6pm      Three Courses · 55

A 3% Restaurant Operations Fee will be added to all checks. This fee helps offset rising operational costs. We appreciate your understanding and continued support.

The Waterin’ hole
Ranch Water | código blanco tequila, fever-tree club soda, lime · 17

Ranch Rita | código blanco tequila, cointreau, italicus, lime, agave · 17
Espresso Ranchtini | absolut vodka, mr black coffee liqueur · 17

Gold Fashioned | whistlepig piggyback rye 6 year, jameson irish whiskey, house-made cabernet simple syrup · 18


