
Match Day Mains

Loaded crispy fries piled high with
queso, black beans, pico de gallo,
jalapeños, crema and guacamole

Bubbling queso fundido with chorizo and
roasted peppers, served with warm corn
tortilla chips

Mexican street corn flavors with
cotija, chili-lime crema and fresh
cilantro

Double Smashed Wagyu Patty with American
cheese, secret sauce and a sesame seed
brioche bun

Pickle-brined crispy chicken with a fiery kick
with kewpie mayo on a toasted brioche bun

Stacked smoked turkey, Applewood bacon,
avocado, lettuce, tomato and dijonnaise on
toasted sourdough

Crispy rolled tacos with braised chicken tinga,
avocado mousse, pico de gallo, queso fresco,
romaine chiffonade

14-hour smoked prime brisket, with
tangy pickled onions and BBQ jus on
a toasted brioche bun

Fall-off-the-bone half rack glazed
with Nearest Green BBQ sauce

A plant-based patty on a toasted
brioche with, vegan cheese, lettuce,
tomato and signature sauce

Rich smoked onion dip served with
crunchy house-made kettle chips

Warm Bavarian pretzel bites
with house-made Texas beer
cheese fondue

 

Shareables

CARNE ASADA FRIES

TRUFFLE PARMESAN FRIES FAIRMONT WAGYU SMASH BURGER

Crispy wings tossed in a
sticky-spicy gochujang glaze,
sesame and scallions

Crispy fries with a white truffle
essence and aged parmesan and
fine herbs

$21

$15

SMOKED QUESO FUNDIDO

$18

$12

$21

$12

$12

PRETZEL BITES & SHINER BOCK
BEER CHEESE

ESQUITES STREET CORN CHIPS

KOREAN GOCHUJANG WINGS
 

SMOKED ONION DIP

$27

NASHVILLE HOT CHICKEN SANDWICH $24

TEXAS CLUB SANDWICH $21

SO-CAL ROLLED TACOS $21

SMOKED TEXAS BRISKET SANDWICH $27

TEXAS SMOKED RIBS $30

IMPOSSIBLE BURGER $27

ALL MAINS COME WITH SEASONED FRIES

bright citrus crème layered with
blueberry chantilly cream

Desserts 

LEMON BLUEBERRY PARFAITCHURROS CON LECHE $12$12
warm, cinnamon-sugar churros with a
rich caramel sauce

 

flaky peach galette, ginger caramel
sauce and vanilla bean ice cream

PEACH GALETTE $12

GF: Gluten Free V: Vegetarian  | We are committed to sourcing local, organic and sustainable products whenever possible |
Modifications can be requested to support a gluten intolerant diet. If you are concerned about food allergies, please alert
your server prior to ordering. Gluten-friendly items available upon request. Consuming raw or under-cooked meats, poultry,

seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions
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