
 

HEART WARMERS  
SOUP OF THE DAY 6 
BOWL OF CHILI  6 
CRAB MAC & CHEESE 8  
 

OFF TO THE SIDE $4 
KALE CHIPS   
SWEET POTATO CHIPS  
KETTLE STYLE CHIPS  
POLENTA  
HAND-CUT FRIES TOSSED w/ DUCK FAT  

 
OUR MILKSHAKES BRING THE 
ADULTS to the...    $8 
Ask your server about our grown up shake specials for 
the day  

SMALL PLATES  $8  Burger&Shake 
Combo- $14 
 

KALE WRAPS 
A house favorite/Creamy Parmesan Polenta/Fire Roasted 
Pepper/seasonal vegetable/Basil Pesto/cool crisp Kale  303’s 
CHIPS AND DIPS 
Sweet Potato chips/cajun spicy potato chips/crispy Kale chips 

MUSHROOM TOAST 
Grilled Bread/creamy Mushroom Sauce/Poached Duck Egg on 
top 
SWEET POTATO WEDGES 
Crispy sweet potato/smoked Turkey/Apple Gravy/melted Sharp 
Cheddar Cheese/Crème Fraiche/Apple Red Onion salad 
BRAISED SHORT RIB SLIDERS 
Tender short ribs/melted sharp Cheddar Cheese/house made 
Pickles/Smokey Aioli/toasted brioche buns. 
CHICKEN WINGS 
Plump juicy chicken wings/choice of Spicy Honey 
Mustard/traditional hot buffalo/Cajun spiced rubbed Sauce 
STUFFED JUMBO SHRIMP 
Stuffed with cheddar cheese/fresh jalapeños/wrapped in bacon 
SEAFOOD CROQUETS 
A delicate blend of Crab&Shrimp/fresh spices/served crispy 
golden brown/tasty roasted Red Pepper Tartar Sauce 
 

THE LATE GREATS  $6 
Sun – Thurs 10PM til midnight, Fri & Sat 10PM-2AM 
303’s CHIPS AND DIPS 
Sweet Potato chips/cajun spicy potato chips/crispy Kale chips 

CHICKEN WINGS 
 Spicy Honey Mustard/Hot Buffalo/Cajun Sauce 
SEAFOOD CROQUETS 
Crab&Shrimp rolled with spices/fried till golden brown/roasted 
Red Pepper Tartar Sauce.  
BASKET OF DUCK FAT FRIES  

Please notify us of any food allergies 
18% gratuity added to parties of 6 or more 

 

  
  FOR THE BIG 
BOYS 

Our burgers are house-ground each morning for today’s service only 
Big boy items served w/ duck fat tossed fries, Cajun spiced potato chips or side salad.  

THE 303 BAR & GRILL BURGER   7   
Fresh-ground Certified Angus beef served open face. 

CHEDDAR STUFFED BURGER   8 
TX raised beef stuffed w/cheddar /tomato/lettuce/onion/pickle 

MUSHROOM SWISS BURGER   9 
Sautéed Mushrooms/Swiss Cheese/Herbed Aioli. 

PULLED PORK   8 
Slow Roasted Pulled Pork/spicy BBQ Sauce/House Made 
Pickles/Sesame Seed Bun. 

PROSCIUTTO WITH FRESH MOZZARELLA   9 
Prosciutto/fresh Mozzarella/Sundried Tomato Pesto/House 
made Focaccia Bread. 

SHRIMP PO ’BOY   9 
Fried Jumbo/Cajun Aioli/House Made Pickles. 

TILAPIA SANDWICH 9 
Blackened/Lettuce/Tomato/Red Pepper Tartar Sauce/Sesame 
Seed Bun  

CRAB CAKES   10 
2 Lump/Choice of Side 

WHITE FISH   9 
Beer Battered/Choice of Side 

CHICKEN FINGERS   8      
Beer Battered/Choice of Side 

OLD FASHIONED CHICKEN SANDWHICH 9 Marinated 
Grilled Chicken/Pepper Jack/ Avocado/open face on a Molasses Wheat Bun 
 

303’s GrEEn HouSE 
Sandwiches served w/ Cajun spiced Potato Chips or a Small Side Salad.  

Eggplant Burger   9 
Herb Aioli/Baby Arugula/Pickled Red Onion/Roasted 
Tomato/Molasses Wheat Bun 
Ca-Brie-se Sandwich   9   
Roasted Tomatoes/Basil Pesto/Melted Brie Cheese/Baguette 
Hummus Sandwich   9 
Roasted Tomatoes/Carrots/Avocado/House Made Focaccia Bread.  

Caesar  Salad   6 
Hearts of Romaine/Buttery Croutons/Parmesan/House Made Creamy Caesar 
Dressing. 

Baby Spinach Salad   9  
Sliced Pear/Texas Blue Cheese/Candied Pecans/Berries/House 
Made Honey Citrus Vinaigrette. 
Baby Arugula Salad   9 
Candied Pecans/Goat Cheese/Pickled Red Onions/House Made 
Dijon & Balsamic Vinaigrette. 
House Salad   5 
Mixed Greens/Shredded Carrots/Pickled Red onions/House 
Made Champagne & Shallot Vinaigrette. 

Grilled chicken/grilled salmon/crab cakes available for all salads upon request 



 

 

 
     
 SWEET TREATS 

Ask your server for today’s sweet specials 

 
     BRUNCH SATURDAYS AND 
SUNDAYS 10:30-3 
2 EGGS ANY WAY w/ Ham, sausage or apple wood bacon 7 
TARDITIONAL EGGS BENEDICT- Ham/Home Fries 10 
CRAB CAKES EGGS BENEDICT w/Home Fries 12  
SMOKED SALMON BENEDICT w/Home Fries 11 
FLORENTINE EGGS BENEDICT w/Home Fries 10 
RICOTTA & BLUEBERRY PANCAKES 9 
PULLED PORK STUFFED PANCAKES w/a Jack Daniels whiskey 
maple syrup 9 
MASCARPONE AND FRUIT STUFFED FRENCH TOAST 9 
HOMEMADE BISCUITS and Sausage Gravy w/ eggs 8  
3-PHILLY (RIB-EYE) EGG N PROVOLONE SLIDERS w/ FF 10  
HOUSE OMELET -Ham/Spinach/Tomato/Gruyere Cheese/Home Fries 9 
Croque Madam w/French Fries 10 
Thinly shaved ham/gruyere cheese over two eggs/mornay  
sauce   
Creamy Polenta and Poached Eggs 8 
VEGETARIAN OMELET- Spinach/Kale/Mushrooms/Bell 
Peppers/Tomato/Home Fries 9 
Shrimp and Cheese Grits  
w/ sautéed Jumbo Shrimp and a chipotle tomato sauce 12 

 
BRUNCH SIDES $4 

Sliced Bacon         Sausage Patties  Sliced Ham 
Home Fries          French Fries  CheeseGrits 
Creamy Polenta 
 
BeER is PROOF God loVes US AND waNTs us TO 
BE HaPPy” 
-BeNJAMIN FRANKLIN 
DraFTs- 
Bud light 
Vanilla Porter 
St Arnold’s Winter stout 
Shock Top Belgium Wheat 
Franconia Dunkel 
BotTLEd - 
Miller lite 
Coors lite  
Dos XX 
Heineken 
Shiner 
Corona 
CanNEd bEERs- 

Tecate 
Pabst Blue Ribbon 
Natural light 
Beer in a bag 
– 

  
   303 - HOW WE CAME TO BE.. 
 

The idea for 303 began on an old, large, wrap around 
patio in the French country side. Adam, our chef, 
wanted to recreate his childhood memories of sitting 
on the porch, taking in the sweet savory scents of his 
grandfather’s wonderful recipes, and bringing those 
superior tastes straight to you. So sit back, relax, and 
let us serve you some of the flavorful tastes of 
Adam’s…okay, okay..We’re totally just kidding! Well, 
not about how good our food is- that part is true. 
But now that we have your attention, please feel 
free to ask your server about making substitutions to 
your dish or to hear more about our specials for the 
day. If you are interested in reserving the back patio 
for any special event, please ask for more 
information!  

 
 
 
 
 
 
    
   SPARKLING 
WINE&CHAMPAGNE 

VUEVE de VERNAY  (rose split )    5 
DOM PIERRE                                    5                      

WHITES 
CONO SUR (CHARDONNAY)         7/20 
BISHOP’S PEAK (CHARDONNAY) 9/25 
GREY ROCK (SAUV.BLANC)           8/22 
ARESTI (PINOT GRIGIO)                 7/20 
DOCTOR CHRISTOFFEL (PIESPORTER)7/20 

REDS 
CONO SUR (CABERNET SAUVIGNON)   7/20 
SAN JULIETTE (CABERNET SAUVIGNON)   9/25 
ANGULO INNOCENTI (CABERNET SAUVIGNON) 13/33 
CHARLES AND CHARLES  (CAB/SYRAH)  8/22 
THE VELVET DEVIL (MERLOT)  9/25 
NIETO (PINOT NOIR)  7/20 
FLEUR (PINOT NOIR)  9/25 

BEER&S
HOT 

 

HOUSE WINE 
$6–WISTERIA 
CHARD CADONINI P. 
GRIGIO MAN 
VINTNERS CAB NQN 
MALBEC  



HERON (PINOT NOIR)  10/30 
MOHUA (PINOT NOIR) 13/33 
TABLAS CREEK PATELIN ROUGE (SYRAH/GRENACHE)12/31 
 

 


