
DINNER

Salads
Ahi  Tuna Poke Bowl  -  $19
Arugula|  P ick led Cucumbers  |S l iced Avocado|  Seaweed Salad |  Edamame |  Roe |
Sesame Seeds |  Nor i  |  |  Crunchy Wonton |Sweet  Soy-Ginger  Sauce

Caesar Salad -  $13
Baby Gem| Shaved Parmesan |  Gar l ic  Crost in i |  Baby Hei r loom Tomato

Moody Cobb -  $15
Romaine Heart  |  S l iced Avocado |  Bo i led Eggs |  Gr i l led Corn |  Smoked Bacon |  Carrots  |
Baby Hei r loom Tomato |  Gorgonzola |  Ranch Dress ing

Strawberry  Bibb Salad -  $16  (VG)  (V)  (GF)
Strawberr ies  | Candied Pecan |  Goat  Cheese |  P ick led Red Onions  |  Baby Hei r loom Tomato |
Shaved Radish  |  Mandar in  Oranges|  B lood Orange Vinaigret te

Add to Any Salad:
Chicken +$8 |  B lackened Jumbo Shr imp +$9 |  Gr i l led Salmon +$9

Soups
Shrimp Gumbo -  cup $9,  bowl  $14
Lobster  B isque -  cup $10 ,  bowl  $15

Blue Corn Chips and Salsa -  $15  (VG)  (V)  (GF)
F i re  Roasted Tomato Salsa |  Charred Poblano Salsa |  Guacamole

Shrimp Cocktai l  -  $17  (GF)
Cockta i l  |  Remoulade |  Lemons

Wings -  $16
Choice of :  Korean BBQ |  Boerne Hot  |  Buffa lo  |  Mango-Habanero |  Naked |  Celery  St ick  |  Carrots

Galveston Tik i  Wheat  Braised Short-Rib Quesadi l la  -  $16
House B lend Cheese |  Caramel ized Onions  and Peppers  |  Charred Poblano Salsa |
Gar l ic  Crème Fra iche

Moody Nachos -  $14
Tomato Re l i sh  |  Ja lapenos |  Shredded Cheese |  Ci lant ro  |  Sour  Cream |  F i re  Roasted Salsa |

Crushed Avocado       Chicken +$4 |  Shr imp +$5 |  Short  R ib +$5

Small Bites

Hand-Held
Served wi th  Seasoned Fr ies  (GF Opt ions  Avai lab le)

Texas Burger  -  $20
Smoked Bacon |  Gr i l led Ham| Ja lapeno Re l i sh  |  Chipot le  A io l i  |  Cheddar  Ja lapeno Bun

Moody Burger  -  $18
Bibb Let tuce |  Tomato|  Spicy  P ick le  Spear |  Br ioche Bun

The Lounge Club -  $18
Smoked Turkey  |  B ibb |  Tomato |  Avocado |  Smoked Bacon |  Swiss  Cheese |  Chipot le  Mayo

Gri l led Chicken Sandwich -  $18
Pepper  Jack  |  LTO |  Spicy  P ick le  Spear  |  B r ioche Bun

Short  R ib Gri l led Cheese -  $20
Smoked Mozzare l la  |  Caramel ized Onions  |  Crusty  Sourdough Bread

Gri l led Chicken Wrap -  $17
Romaine |  Spicy  Mayo |  Tomatoes |  Red Onions  |  Smoked Gouda

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodbourne illness.



Entrées
Served wi th  Gar l ic  Mashed Potatoes  and Seasonal  Vegetables

16  oz  Ribeye -  $46 (GF)
Black  Gar l ic  But ter

8oz Sir lo in  -  $32 (GF)
Black  Gar l ic  But ter

Blackened Chicken -  $30 (GF)
Tomato Rel ish  |  Diced Avocado

Pan Seared Gulf  Redfish -  $35 (GF)
Lemon Sauce

Gri l led Salmon -  $31  (GF)
Cit rus  Sauce

Lemon Pepper  Gulf  Snapper -  $40 (GF)

Gratuity of 20% will be added to parties
of 8 or more

KID'S MENU
Served with Choice of 1 Side

Grilled Cheese - $7

Cheese Burger - $8

Chicken Tenders - $8

Grilled Chicken - $8 (GF)

Pepperoni Pizza - $8

Sides:

Seasoned French Fries
Seasonal Vegetables (GF)

Mashed Potatoes (GF)
Fruit Cup (GF)

Steamed Rice (GF)

Pastas and Platters
Cajun Jambalaya Pasta -  $27

Penne |  Gul f  Shr imp |  Chicken |  Peppers  and Onions  |  Chipot le  Cream Sauce

Gri l led Chicken or  Gulf  Shr imp Alfredo -  $28
Penne |  As iago Cheese B lend

Pasta Pr imavera -  $21
Seasonal  Vegetable  |  Roasted Tomato Sauce

Gri l led or  Fr ied Gulf  Shr imp -  $25
Seasonal  Vegetable  or  Seasoned Fr ies

Fish and Chips -  $27
T ik i  Wheat  Beer  Batter  |  Seasoned Fr ies  |  Mal t  V inegar

Tacos
Served wi th  B lue Corn Chips

Blackened Gulf  Shr imp or  Gulf  F ish -  $18  (GF)
Crushed Avocado |  Queso Fresco|  Sr i racha Aio l i |  Charred Poblano Salsa |

Southwest  S law |  Ci lant ro

Korean BBQ Beef  -  $19
K imchi-S law |  Guchujang Aio l i  |  Green Onion |  Sesame Seeds |  Crunchy As ian S law

Roasted Caul i f lower -  $17  (GF (V)  (VG))
Crushed Avocado|  Southwest  S law |  Habanero Mango Sauce


