
FROM THE KITCHEN 
 
CHEESE PLATE – A variety of specialty cheeses from Antonelli’s Cheese Shop and Boar’s Head served with 
gherkins, dried apricots and dates, and roasted almonds. Served with pretzel crisps and crackers. $25 
 
CHARCUTERIE BOARD – Featuring Texas products sourced from Miiller’s Smokehouse and Antonelli’s 
Cheese Shop including smoked dried pork sausage, coppa salami, prosciutto, and assorted cheeses. Served 
with pull apart ciabatta bread with olive oil from The Oil Tap, mixed olives, dukkah, assorted dried fruit, 
locally made popcorn, and Choccolatte’s toffee. $45 
 
BAKED BRIE – Baked brie topped with fresh figs from our very own fig tree, caramelized onions, pancetta, 
and a balsamic glaze. Served with crostini for dipping. $15 
 
MEDITERRANEAN HUMMUS PLATE – Creamy hummus topped with a mediterranean vegetable blend 
and feta. Served with pita chips for dipping. $16 
 
FALL APPLE SALAD – Spinach and arugula adorned with honey crisp apple slices, roasted walnuts, 
crumbled feta, dried cherries, and balsamic dressing. $12 
 
TEXAS MAC – Cavatappi pasta coated with a house made hatch chile cheese sauce, served with jalapeño 
brisket sausage and apple slaw. $12 
 
BARBACOA TACOS – Three barbacoa street tacos served on mini flour tortillas with house made pickled 
onions, cotija cheese, and cilantro. Served with Julio’s tortilla chips and salsa verde. (GF option served on 
chips). $15 

All sandwiches served with potato chips. Side of pickles available upon request. 
 
ITALIAN GRINDER – Pepperoni, salami, coppa, melted cheese, lettuce, tomato, onion, and banana 
peppers with vinegar, oil, salt and pepper on an italian baguette. $15  
 
TURKEY & BRIE PANINI – Grilled sourdough with cajun-fried turkey breast, brie, and cranberry relish. 
$15  
 
CUBAN PANINI – Ham and smoked pork shoulder with swiss cheese, dijon mustard, and Miiller’s pickles 
on grilled sourdough. $15 
 
REUBEN SANDWICH – Corned beef, sauerkraut, swiss cheese, and thousand island dressing on toasted 
Marble Falls Rye from Brother’s Bakery. $15 
 

EXTRA BREAD OR CHIPS – $2.50 

TREATS 
 
POPCORN PARADISE – Enjoy a bag of Burnet-made popcorn in a variety of fun flavors. $8 
 
PECAN ENGLISH TOFFEE – Treat yourself to a 10 oz. bag of buttery toffee, covered in Texas pecans and 
Belgian chocolate. Available in milk and dark chocolate. Locally made by Choccolatte’s in Marble Falls. $18 
 

BEVERAGES 
 
LILY’S TONIC – A refreshing blend of equal parts of Il Vino Dolce di Lily and tonic served on ice with a 
lemon twist. Contains alcohol. $12  
DUBLIN SODAS – $3 
SPARKLING WATER – $1  
8oz BOTTLED WATER – $0.50 
 
 

We are not a 100% certified gluten free kitchen. 

Please do not feed the dogs! 


