Lonesome Dove Western Bistro
“Iron Chef Winner / Owner Tim Love”

Lunch

First Course
Duck Spring Rolls, Hoisin, Garlic-Serrano Vinaigrette 12.
House Smoked Salmon, Roasted Beet, Goat Créme Fraiche, Pickled Poblano 10.5.
Kangaroo Carpaccio Nachos, Avocado Salsa, Habefiero-Fig Demi-Glace 12.
Wild Boar Ribs, Housemade Pickles, Lonesome Dove BBQ 12.

Blue Corn Lobster “Hushpuppies,” Watercress Butter 15.

Seared Diver Scallop, Carrot-Ginger Puree, Micro Cilantro 9.
Elk Sausage Sliders, Seared Foie Gras, Blueberry Jam 14.
Rabbit-Rattlesnake Sausage, Spicy Manchego Rosti, Créme Fraiche 15.

Hamachi Tostados, Ponzu, Serrano, Toasted Garlic, Bacon 15.

Second Course
Butter Lettuce, Applewood Smoked Bacon Lardoons, Spiced Pepitas, Chile Buttermilk 9.
Grilled Corn, Heirloom Tomato, Cucumber Salad, Red Wine Vinaigrette 10.
Pork Green Chili, Cotija and Cheddar Cheese 10.

Texas Yellow Squash Soup, Gruyere Cheese, Créme Fraiche 10.

Sandwiches
Shaved tenderloin, Caramelized Onion, Horseradish Cream, Sweet Potato Strings 10.
Tasso Ham, Munster Cheese, Citrus Greens, Texas Yellow Squash Soup 12.
Buffalo Burger, Jack Cheese, House-Made Pickles, Bistro Fries 10.

Applewood Smoked Bacon, House Smoked Lamb Bacon, Butter Lettuce, Tomato 9.5

Entrees
Daily Stockyard Special 9.
Lonesome Dove House Meatloaf, Yukon Gold Mash, Sautéed Spinach 12.
Roasted Garlic Stuffed Beef Tenderloin, Western Plaid Hash, Syrah Demi-Glace 35. %2 portion 19.

Crispy Blue Corn Catfish, Avocado Salsa, Cilantro-Orange Butter 14.
Our Hand Cut Steak Menu is Available at Lunch. Please Ask Your Server
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*Menu Changes Daily * No Substitutions Please * Please Advise Your Server of any Food Allergies
* Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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