
CASUAL CORNER SIDES        4
FRENCH FRIES, BATTERED ONION RINGS, SWEET POTATO FRIES, 
COLE SLAW, FRESH FRUIT, HOUSE-MADE POTATO CHIPS, FRIED OKRA

*Items are cooked to order. Modifications may be made for any menu items. Please ask your server for heart healthy options or if you have special dietary needs. Consuming raw or uncooked meats, poultry,
seafood or eggs  may increase your risk of foodborne illness. Some items may contain nuts.

 CASUAL CORNER

TRIO SALAD
mixed greens, spinach, almonds & strawberry salad, waldorf chicken
salad, tuna salad, poppy seed dressing

CAESAR SALAD
romaine, parmesan, herb croutons, Caesar dressing
ADD CHICKEN  +3     |     SHRIMP  +4     |     SALMON +8 

RANCH BURGER   
blended angus beef, choice of cheese, lettuce, tomato, onion,
pickles
choice of one side

SOUTHWEST SALAD   
romaine, grilled chicken, roasted corn, black beans,  
tomato, cheddar jack cheese, tortilla strips, 
house-made cilantro ranch dressing

   5 OZ         8 OZ
     12 15

CLUB SANDWICH  
shaved turkey and ham, thick-cut bacon, 
American cheese, swiss cheese, lettuce, tomato, 
mayonnaise, three slices of toasted wheatberry bread
choice of one side

WALDORF CHICKEN SALAD SANDWICH
roasted chicken, apples, walnuts, mayonnaise, 
lettuce, tomato, croissant
choice of one side

CAFÉ    REGULAR

   10            12                                                   

   13           16                                                   

  12           15                                                   

15

14

white wine
ECCO DOMANI, PINOT GRIGIO, ITALY
ECO BAY, SAUVIGNON BLANC, NEW ZEALAND
FERRARI CARANO, FUMME BLANC, CALIFORNIA
DR. LOOSEN, REISLING, GERMANY
CUPCAKE, MOSCATO, CALIFORNIA
ELOUAN, ROSÉ, OREGON
BERINGER, WHITE ZINFANDEL
KENDALL JACKSON, CHARDONNAY, CALIFORNIA
MEIOMI, CHARDONNAY, CALIFORNIA
ZIATA, CHARDONNAY, NAPA VALLEY
WYCLIFF BRUT, CALIFORNIA
ZONIN PROSECCO, ITALY (187 ML)
KORBEL, BRUT, CALIFORNIA
 

BOTTLE
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draft brews
MILLER LITE

COORS LIGHT
MICHELOB ULTRA

ZIEGENBOCK
GOOSE ISLAND IPA

MONDAY - FRIDAY |  4 -6 PM
h o u s e  w i n e s 

GLASS |  7    BOTTLE |  26

SyCAMORE LANE

CABERNET
MERLOT
CHARDONNAY
PINOT GRIGIO

   CUPCAKE

PINOT NOIR
SAUVIGNON BLANC

DONA PAULA, MALBEC, ARGENTINA
JOSH, RED BLEND, CALIFORNIA
ARSONIST, RED BLEND, CALIFORNIA
BOGLE, RED BLEND, CALIFORNIA
BÖEN, PINOT NOIR, OREGON
MURPHY GOODE, MERLOT
WILLIAM HILL, CABERNET SAUVIGNON, CALIFORNIA
TWENTY ACRES, CABERNET SAUVIGNON, CALIFORNIA
ALEXANDER VALLEY CABERNET SAUVIGNON, SONOMA, CALIFORNIA
MASON CELLARS, CABERNET SAUVIGNON, NAPA VALLEY, CALIFORNIA

BOTTLE
34
34
44
30
44
40
34
54
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GLASS
9
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-
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red wine

*NEW

*NEW

*NEW

*NEW

https://www.cafeappliances.com/
https://boenwines.com/


HOUSE-MADE TEXAS CHILI
cup  |  5        bowl  |  7

SOUP DU JOUR
cup  |  5        bowl  |  7

soups

*Items are cooked to order. Modifications may be made for any menu items. Please ask your server for heart healthy options or if you have special dietary needs.
Consuming raw or uncooked meats, poultry, seafood or eggs  may increase your risk of foodborne illness. Some items may contain nuts.

CORRAL 
GRILL
DINNER 

HERITAGE RANCH HOUSE
mixed greens, tomatoes, cucumber, carrots, 
cheddar cheese, ranch dressing
CLASSIC CAESAR
chopped romaine, parmesan, herb croutons, 
Caesar dressing

BIBB WEDGE
bibb lettuce, strawberries, pistachios, goat cheese,
creamy avocado dressing

SPINACH
spinach, strawberries, sliced almonds, 
poppyseed dressing

petite salads

*Please ask your server about interchanging Entrée side dishes 

INTERCHANGEABLE ENTRÉE SIDES

wilted baby spinach
maple sweet potatoes
wild rice pilaf
whipped potatoes
Parmesan Gnocchi
baked potato +2

sautéed broccoli
fettuccini
sautéed baby arugula              
asparagus     
penne pasta
baby carrots

appetizers
SEARED SEA SCALLOPS
heirloom tomatoes, basil, corn coulis

BAKED MOZZARELLA
homemade marinara, grilled toast points

PEAR, BRIE, AND 
PROSIUTTO FLATBREAD
arugula, balsamic glaze

ISLAND SHRIMP
fried coconut shrimp, sweet Thai chili, jicama slaw

FRIED GREEN BEANS
shredded parmesan, chipotle ranch dipping sauce

FRIED CHICKEN TENDERS
carrots & celery, ranch or blue cheese dressing
Choice of Sauce: Buffalo, BBQ or garlic parmesan
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*NEW

*NEW

*NEW

entrées

PAN ROAST NORWEGIAN SALMON
wild rice, wilted baby spinach
choice of: honey-soy, raspberry-chipotle sauce,
or mustard dill

BLACKENED RED SNAPPER
wild rice, sautéed baby arugula,
smoked tomato salsa

CATFISH FILET
choice of: grilled, blackened, or fried,
wild rice, baby carrots

SEARED PORK CHOP
maple sweet potatoes, sautéed spinach,
apple, bacon, and cranberry chutney

COUNTRY FRIED
crispy breaded chicken breast or cubed steak
whipped potatoes, sautéed broccoli, cream gravy

ALMOND CRUSTED CHICKEN
whipped potatoes, grilled baby carrots, 
wild mushroom amaretto sauce

SHRIMP SCAMPI 
sautéed shrimp, heirloom tomatoes, 
lemon garlic butter sauce, parmesan gnocchi

BEEF LASAGNA
Italian ground beef, tomato sauce, ricotta, mozzarella,
parmesan, lasagna pasta

GRILLED MEATLOAF
sautéed mushrooms, grilled onions, whipped potatoes,
baby carrots, bourbon demi glaze 

8-OZ CERTIFIED ANGUS FILET
wilted baby spinach, whipped potatoes, 
sautéed mushroom demi-glace

12-OZ RIBEYE
wilted baby spinach, whipped potatoes, 
sautéed mushroom demi-glace
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*NEW

*NEW

*NEW

*NEW

SHORT-RIB STROGANOFF
slow braised short-rib, mushrooms,
fettuccini pasta

*NEW

21

*NEW

https://www.merriam-webster.com/dictionary/entr%C3%A9e

