
P R O P E R  K I T C H E N

S I D E S

D E S S E R T S

B I L L  O F  F A R E

L U N C H

A P P E T I Z E R S
HOU S E -M A DE  TAT E R  T O T S 
pulled pork / pimiento cheese / bbq aioli

 
S P I NA C H-A RT IC HOK E  DI P 
piquillo pepper / fontina / 
mascarpone / toast points

8

13

10

9

13

R OA S T E D  R E D  P E P P E R  H U M M U S
smoked sea salt / toasted cumin / grilled sourdough

S T E A M E D  P E I  M U S S E L S 
smokey tomato broth / chorizo / garlic bread

S UG A R B A C ON 
house-smoked berkshire pork belly /  
ancho bbq / spicy b+b pickles 

R OA S T E D  G A R L IC  M A S H E D

G R E E N  C H I L I  HOM I N Y

L O C A L  P E A  S UC C O TA S H

B R A I S E D  G R E E N  B E A NS

all sides  6

S A L A D S
FA R M  S A L A D 
local greens / grape tomatoes / radishes /  
cucumber / croutons / farmhouse dressing
 
B A B Y  W E D G E  S A L A D  
baby iceberg lettuce / candied walnuts / amelia’s 
tomatoes / crispy pancetta / gorgonzola dressing

W I L D  A RUGU L A  S A L A D
citrus / pecorino / marinated raisins / toasted 
sunf lower seeds / lemonette

13

15

18

6

8

8
 

GRILLED CHICKEN & SPINACH SALAD
texas goat cheese / red grapes / tomatoes / shaved 
onions / toasted almonds / creamy citrus vinaigrette

G R I L L E D  S H R I M P  C A E S A R
chopped romaine / croutons / shaved parmesan

S E A R E D  B IG  E Y E  T U NA  S A L A D 
green beans / tomatoes / tapenade /  
warm gold potato salad

S A N D W I C H E S

E N T R E E S

H IC KORY  S MOK E D  T U R K E Y  M E LT  
crispy pancetta / swiss / roasted tomatoes / 
tapenade / basil mayo / sourdough 

P U L L E D  B E R K S H I R E  P OR K
smoked pork shoulder / ancho bbq /  
cole slaw / buttered bun

G R I L L E D  S A L MON  B LT 
bacon / arugula / amelia’s tomatoes / lemon-
tarragon spread / grilled sourdough

S H R I M P  A N D  G R I T S 
homestead grits / sugarbacon /  
caramelized onions / fresno jam
 
PA N-R OA S T E D  C H IC K E N  
braised green beans & bacon /  
roasted garlic smashed potatoes / herb jus

G R I L L E D  S A L MON
local pea succotash / lemon herb butter

11

14

15

17

16

21

13

12

15
 

15

17

19
 

G R I DDL E D  C H E E S E  S A N DW IC H 
mozzarella / heirloom tomatoes /  
sunf lower pesto / paisano white

S B  B U R G E R 
local yocal wag yu burger / sugarbacon / aged 
cheddar / garlic mayo / b+b pickles / buttered bun

F I S H  S A N DW IC H 
catch of the day / romaine / heirloom tomato / 
tartar sauce / toasted sesame challah

PA R M E S A N-H E R B  G NO C C H I 
roasted mushrooms and caulif lower / sautéed greens 

G R I L L E D  B E R K S H I R E  
P OR K  T E N DE R L OI N 
green chile hominy / ancho-apple salad

S T E A K  &  TAT E R S 
grilled local yocal butcher’s cut /  
chimichurri / warm potato salad

all sandwiches served with french fries

Y E L L OW F I N  T U NA  TA RTA R E 
peekytoe crab / avocado / cilantro / tortilla chips

B LU E  C R A B  C A K E S 
roasted corn / warm grape tomato salsa 

16

15

B U T T E R S C O T C H 
B A NA NA  P U DDI NG  

butterscotch pudding / bananas foster /  
whipped mascarpone / shortbread

 
C OF F E E  &  D ON U T S 

cinnamon and sugar dusted fritters / 
espresso anglaise

F R E S H  F RU I T  C R I S P 
oatmeal-almond topping /  

vanilla bean ice cream

C HO C OL AT E  H A Z E L N U T 
IC E B OX  P I E

whipped cream / marinated 
strawberries

all desserts  7

Consuming raw or undercooked meats of any kind can increase your risk of food borne illness



P R O P E R  K I T C H E N

B I L L  O F  F A R E

D I N N E R

S A L A D S
FA R M  S A L A D 
local greens / grape tomatoes / radishes /  
cucumber / croutons / farmhouse dressing
 
B A B Y  W E D G E  S A L A D  
baby iceberg lettuce / candied walnuts / amelia’s 
tomatoes / crispy pancetta / gorgonzola dressing

W I L D  A RUGU L A  S A L A D
citrus / pecorino / marinated raisins / toasted 
sunf lower seeds / lemonette

13

15

18

6

8

8
 

GRILLED CHICKEN & SPINACH SALAD
texas goat cheese / red grapes / tomatoes / shaved 
onions / toasted almonds / creamy citrus vinaigrette

G R I L L E D  S H R I M P  C A E S A R
chopped romaine / croutons / shaved parmesan

S E A R E D  B IG  E Y E  T U NA  S A L A D 
green beans / tomatoes / tapenade /  
warm gold potato salad

S A N D W I C H E S

E N T R E E S

H IC KORY  S MOK E D  T U R K E Y  M E LT  
crispy pancetta / swiss / roasted tomatoes / 
tapenade / basil mayo / sourdough 

P U L L E D  B E R K S H I R E  P OR K
smoked pork shoulder / ancho bbq /  
cole slaw / buttered bun

G R I L L E D  S A L MON  B LT 
amelia’s tomatoes / bacon / arugula /  
lemon-tarragon spread / grilled sourdough

S H R I M P  A N D  G R I T S 
homestead grits / sugarbacon /  
caramelized onions / fresno jam

B E E R  B R A I S E D  S HORT  R I B S
roasted carrots & mushrooms /  
sautéed greens / creamy potato puree 
 
PA N-R OA S T E D  C H IC K E N  
braised green beans & bacon /  
roasted garlic smashed potatoes / herb jus

S MOK E D  B E R K S H I R E  P OR K  C HOP
green chile hominy casserole / ancho-apple salad

11

14

15

27

17

26

13

12

15
 

19

28

17
 

26

G R I DDL E D  C H E E S E  S A N DW IC H 
mozzarella / heirloom tomatoes /  
sunf lower pesto / paisano white

S B  B U R G E R 
local yocal wag yu burger / sugarbacon / aged 
cheddar / garlic mayo / b+b pickles / buttered bun

F I S H  S A N DW IC H 
catch of the day / romaine / heirloom tomato / 
tartar sauce / toasted sesame challah

G R I L L E D  W I L D  S A L MON
local pea succotash / lemon herb butter

PA R M E S A N-H E R B  G NO C C H I 
roasted mushrooms and caulif lower / sautéed greens 

S T E A K  &  TAT E R S 
grilled local yocal butcher’s cut /  
chimichurri / warm potato salad

all sandwiches served with french fries D E S S E R T S

A P P E T I Z E R S
HOU S E -M A DE  TAT E R  T O T S 
pulled pork / pimiento cheese / bbq aioli

 
S P I NA C H-A RT IC HOK E  DI P 
piquillo pepper / fontina / 
mascarpone / toast points

8

13

10

9

13

R OA S T E D  R E D  P E P P E R  H U M M U S
smoked sea salt / toasted cumin / grilled sourdough

S T E A M E D  P E I  M U S S E L S 
smokey tomato broth / chorizo / garlic bread

S UG A R B A C ON 
house-smoked berkshire pork belly /  
ancho bbq / spicy b+b pickles 

R OA S T E D  G A R L IC  M A S H E D

G R E E N  C H I L I  HOM I N Y

L O C A L  P E A  S UC C O TA S H

B R A I S E D  G R E E N  B E A NS

all sides  6

Y E L L OW F I N  T U NA  TA RTA R E 
peekytoe crab / avocado / cilantro / tortilla chips

B LU E  C R A B  C A K E S 
roasted corn / warm grape tomato salsa 

16

15

B U T T E R S C O T C H 
B A NA NA  P U DDI NG  

butterscotch pudding / bananas foster /  
whipped mascarpone / shortbread

 
C OF F E E  &  D ON U T S 

cinnamon and sugar dusted fritters / 
espresso anglaise

F R E S H  F RU I T  C R I S P 
oatmeal-almond topping /  

vanilla bean ice cream

C HO C OL AT E  H A Z E L N U T 
IC E B OX  P I E

whipped cream / marinated 
strawberries

all desserts  7

S I D E S

Consuming raw or undercooked meats of any kind can increase your risk of food borne illness
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W I N E S

C O C K T A I L S

L OU I S  B E NA R D  cotes du rhone / rhone / france / 2013
P OR C U P I N E  R I D G E  cabernet sauvignon / western cape south africa / 2013
DI E S NO  malbec / mendoza province / argentina / 2013
V I E T T I  barbera d’asti / italy / 2012
C E L E ST E  tempernillo / ribera del duero / spain / 2011
DA NDELION V INEYA R DS shiraz / barossa valley / australia / 2010
C H AT E ÂU  G R E Y S A C  bordeaux blend / médoc\bordeax / france / 2010
MONTEPELOSO super tuscan / tuscany / italy / 2011
CASTIGLION DEL BOSCO BRUNELLO sangiovese / tuscany / italy / 2009
FAMILLE PERRIN “LES SINARDS” châteauneuf-du-pape / rhone / france / 2012

7/26
8/30
8/30

42
52
59
61
71
92
95

GLOBAL REDS

M A P L E  W H I S K E Y  S M A S H 
bourbon / lemon / maple / mint

 
HON E Y  B A S I L  C OL L I NS 
gin / basil honey / lemon / soda 

T H E  C OB B L E R
whiskey / carbonated red verjus /  

sugar / mint / angostura

B E E  S T I NG 
tequila / cointreau / grapefruit juice /  

lime / agave / muddled jalapeno

WAT E R M E L ON  C RU S H 
rum / watermelon / english cucumber / lemon / simple syrup

C OU N T RY  G R A M M A R 
house-infused peach tea vodka / lemon / honey / soda / mint

P O ODL E  S K I RT 
gin / aperol / grapefruit juice / 

lemon / rosemary syrup

R A S P B E R RY  “ T I M E ” 
vodka / lime juice / raspberries /  

thyme / peach bitters 

B E E R ’ S  K N E E S 
gin / lemon juice / honey syrup / hefeweizen

2 1 6  W .  V I R G I N I A  |  M C K I N N E Y,  T X  |  7 5 0 6 9 S U G A R B AC O N . C O M 4 6 9.9 5 2 . 5 1 5 0

B Y R ON  E S TAT E S  pinot noir / santa barbara / california / 2013
DE L OA C H  L E R OI  pinot noir / monterey county / california / 2013
S O T E R  P L A N E T  pinot noir / williamette valley / oregon / 2013 
B U E NA  V I S TA  pinot noir / carneros / california / 2011 
W E AT H E R  pinot noir / russian river / california / 2012 
E N  R OU T E  pinot noir / napa valley / california / 2013
WALT (BLUE JAY) pinot noir / anderson valley / california / 2012

11/42
45

12/46
59
78
85
88

PINOT NOIR

CHÂTEAU STE. MICHELLE 7 falls merlot / columbia valley / washington / 2011
JA S ON  S T E V E NS  merlot / santa clara valley / california / 2010
B U E NA  V I S TA  merlot / sonoma valley / california / 2012 
C & T  C E L L A R S  merlot / napa valley / california / 2012 

9/36
41
51
56

MERLOT

B IG  GU Y  red blend / napa valley / california / 2013
DRY  C R E E K  zinfandel / sonoma valley / california / 2013 
TA B L A S  C R E E K  rhone blend / paso robles / california / 2012
C H A P P E L L E T  red blend / napa valley / california / 2012
Q U P É  syrah / central coast / california / 2012
L O C AT IONS  C A  red blend “orin swift” / california / nv
N I N E R  red blend / paso robles / california / 2012

12/46
49
52
62
72
76
82

ECLECTIC REDS

LY E T H  cabernet sauvignon / sonoma valley / california / 2012
T W E N T Y  R OW S  cabernet sauvignon / napa valley / california / 2013
CHATEAU SMITH cabernet sauvignon / columbia valley / washington state / 2014
J U ST I N  cabernet sauvignon / paso robles / california / 2012 
R OB E RT  MON DAV I  cabernet sauvignon / napa valley / california / 2012
H A N NA  cabernet sauvignon / alexander valley / california / 2012 
C U T T I NG S  cabernet sauvignon / napa valley / california / 2012

9/34
12/46

48
58
65
70
85

CABERNET

all cocktails 10

C U V E E  J E A N-L OU I S  blanc de blancs brut / france / NV

T I A MO  prosecco / italy / D.O.C

JC B  no. 21 cremant de bourgogne / burgundy / france / NV

N E IG E  sparkling apple cider / québec / canada / NV

A L B E RT  B IC HO T  burgundy / france / NV

V E V U E  C L IQ OU T  champagne / champagne / france / NV

BUBBLES

F ORTA N T  grenache rosé / languedoc-roussillon / france / 2013

F ORTA N T  chardonnay / languedoc-roussillon / france / 2013

R  reisling / rheingau / germany / 2013

MOH UA  sauvignon blanc / marlborough / new zealand / 2013

M ACON-V ILL AGES chardonnay / burgundy / france / 2013

KIM CR AW FOR D sauvignon blanc / marlborough / new zealand / 2014

P R O T E A  chenin blanc / western cape / south africa / 2013

I M PAT I E NC E  rosé / côtes de provence / france / 2013 

PA Z O  DE  B A R R A N T E S  albariño / rias baixas / spain / 2011 

SANTA MARGHERITA  pinot grigio / santa margherita / italy / 2013

CLOU DY B AY sauvignon blanc / cloudy bay / new zealand / 2014

GLOBAL WHITES

B U E H L E R  chardonnay / russian river / california / 2013

P E J U  sauvignon blanc / napa valley / california / 2014

R AY MON D  chardonnay / napa valley / california / 2013

Z O C K E R  grüner veltliner / central coast / california / 2014

FR ANCISCAN EQUILIBRIUM white blend / napa valley / california / 2013

A R C H E RY  S U M M I T  pinot gris / williamette valley / oregon / 2012

BROKEN DREAMS chardonnay / slo down wines / napa\sonoma / california / 2013 

M I N E R  viognier / central valley / california / 2013

FA R M  chardonnay / napa valley / california / 2013

DELOACH ofs chardonnay / russian river valley / california / 2012

Z D  chardonnay / caneros / california 

DOMESTIC WHITES
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