
~ STARTING LINEUP ~       
Onion Dip 12  

Whipped Cream Cheese & Sour Cream,  
Caramelized Whiskey Onions, Crispy Onions, Scallions 

 

Green Chile Queso 10 
Tortilla Chips, Queso Blanco, Hatch Peppers,  

Pico De Gallo, Cotija 
 

Crispy Kimchi Brussels 12  (DF) 
Bacon Lardons, Kimchi Vinaigrette, Scallions, Sesame 

 

OG Nachos 12 
~Add Chicken Tinga or Brisket 8~ 

Green Chile Queso, Refried Black Beans,  
Pickled Jalapenos, Pico De Gallo, Lime Crema 

 

Elote Dip 14 
Tortilla Chips, Grilled Sweet Corn, Spicy Crema,  

Cotija, Flamin’ Hot Cheetos, Cilantro, Lime 
 

Popcorn Shrimp 20 
Buttermilk Battered Crispy Shrimp,  

~ HANDHELDS ~ 
Classic Burger 18 

Brioche Bun, 7oz Angus Beef Patty, American 
Cheese, Bacon, Lettuce, Tomato, Red Onion 

 

Mushroom Swiss Burger 22 
Brioche Bun, Truffle Aioli, Herb Roasted  
Chef’s Blend Mushrooms, Swiss Cheese 

 

Blue Cheese Bacon Burger 22 
Brioche Bun, Smokey Blue Cheese, Bacon,  

Caramelized Whiskey Onions 
 

Grilled Chicken Sandwich 18 
Brioche Bun, Swiss Cheese, Bacon, Apple Slaw  

Tossed With Thyme Infused Honey Mustard 
 

Birria Grilled Cheese 22 
Guajillo Sourdough, Red Chile Braised Short Rib,  
Cotija, Consommé Dipping Sauce, Cilantro, Onion 

 
Porchetta Sandwich 20 

Focaccia Bun, Roasted Pork Belly,  
Chicharrónes, Mozzarella, Pesto, Lettuce,  

Tomato And Pepper Relish 
 

Chicken Parm Sandwich 20 
Focaccia Bun, Chicken Cutlet, Marinara, 

 Mozzarella, Pepperoni, Fresh Basil 

Our resort is fully cashless, ensuring a seamless experience for all guests. For guests who need to convert cash to card, you can convert it into gift cards ranging from $20 to 
$500 at our Cash-To-Card kiosks, conveniently located in the Lower Lobby, next to Starbucks and at 18 Oaks. 

18% service charge will be added to parties of 8 or more. 

 
(GF) - Gluten Friendly; please be aware products containing gluten are prepared in our kitchens as well. Food allergy or dietary request? We will gladly adjust preparation (where 

possible) to accommodate any request. *The Department of Health states that consuming raw or under cooked seafood, meat, or eggs may increase your risk of foodborne illness.  

~ SALADS ~ 
~Add Chicken 8 ~ Add Salmon 18~ 

Texas Cobb 14 (GF) 
Spring Mix, Grilled Sweet Corn, Bacon, Red Onion,  

Carrot, Cotija, Hard Boiled Egg, Chipotle Ranch 
 

House Salad 12  
Spring Mix, Carrot, Tomato, Cucumber,  

Brioche Croutons 
 

Italian Chopped 16 
Romaine, Red Onion, Pepperoncini, Tomato,  

Cucumber, Mozzarella, Pepperoni,  
Italian Vinaigrette, Focaccia Croutons 

 

Blackened Salmon 32 
Maque Choux, Andouille, Red Pepper Cream Sauce, 

Scallions, Crispy Jalapenos 
 

Meatloaf Stack 28 
Green Chile Meatloaf, Ranch Mashed Potatoes,  
Brown Gravy, Sweet And Sour Collard Greens,  

Crispy Onions 
 

Brisket Queso Mac 19 
Green Chile Queso, Smoked Brisket, House BBQ Sauce, 

 Pickled Jalapenos, Scallions, Crispy Onions 

~ WINGS ~ 
Half Dozen, Bone-In or Tenders 12 

Lemon Pepper  (GF /DF)  
Korean BBQ (GF) 

Sesame Ginger (DF) 
Buffalo* (GF) 

Dill Pickle & Jalapeno** (GF) 
Pineapple Habanero*** (GF/DF) 

HOTTIE**** (GF) 

 
Choice of Ranch or Blue Cheese Dipping Sauce 

~ DESSERT ~ 
HV Sundae 13 

Home Made Brownie, Chocolate Chip Cookies, 
Whipped Cream, Chocolate and Caramel Drizzle,  

Vanilla Ice Cream, Cherry  
 

Big Red Float 9 (GF)  
Red Cream Soda, Vanilla Ice Cream,  
Whipped Cream, Cherry, Sprinkles 

 
Peanut Butter S’mores Cheesecake 13 

Peanut Butter Cheesecake, Peanut Butter Cup,  
Toasted Marshmallow, Caramel, Chocolate Sauce 

 
Strawberry Shortcake  13 

House Made Shortcake, Fresh Strawberries,  
Pastry Cream, Whipped Cream 



FREETAIL, HILL COUNTRY  

HONEY BLONDE, ABV 5.1% · 8 

FREETAIL, PALE ALE, ABV 5.9% · 8 

V!VA, AMARILLO LAGER, ABV 5.5% · 9 

HIGH WHEEL, IRISH RED ALE, ABV 5.5% · 9.5 

RANGER CREEK, LOVE STRUCK HEFE, ABV 5.9% · 9 

ALAMO, GOLDEN ALE, ABV 5.1% · 7.5 

 

 

WHITE WINES 
LA MARCA | PROSECCO | ITALY  ·  12 / 45  

ST. SUPERY | MOSCATO | ITALY  ·  12 /  45  

CAKEBREAD | SAUVIGNON BLANC ·  21 / 80  

SONOMA CUTRER | CHARDONNAY  ·  15 / 60  

PIGHIN | PINOT GRIGIO | ITALY ·  12 / 40  
 

RED WINES 
CAKEBREAD | CABERNET | NAPA VALLEY  - / 160 

JUSTIN | CABERNET | PASO ROBLES  ·  19 / 76 

LOUIS MARTINI | CABERNET | NAPA  ·  22 / 95 

CAYMUS| NAPA VALLEY  ·  30 / 180   

SILVER OAK | ALEXANDER VALLEY  - / 210  

CATENA | MALBEC | ARGENTINA  - / 65  

HANGTIME | PINOT NOIR | CALIFORNIA  ·  12 / 45  

EOLA HILLS| PINOT NOIR | OREGON  - / 60 

MEIOMI | PINOT NOIR | SONOMA  ·  17 / 65  

 
Our resort is fully cashless, ensuring a seamless experience for all guests.  

For guests who need to convert cash to card, you can convert it into gift cards ranging from $20 to $500  
at our Cash-To-Card kiosks, conveniently located in the Lower Lobby, next to Starbucks and at 18 Oaks. 

 

ALSTADT BREWERY, KOLSCH, ABV 5.0% ·  8

AUSTIN EASTCIDERS, PINEAPPLE, ABV 5.0% ·  8  

KARBACH, CRAWFORD BOCK, ABV 4.5% ·  8 

KARBACH, HOPADILLO IPA, ABV 6.6% · 8 

KARBACH, LOVESTREET BLOND, ABV 4.9% · 7.5  

SHINER, TEXHEX BRUJAS BREW IPA, ABV 7% · 8 

SPOETZL, SHINER BOCK, ABV 4.4% · 8 

SPOETZL, SHINER SEASONAL, ABV 4.2% · 8 

 

DOS EQUIS LAGER, ABV 4.5% · 7 

GUINNESS, ABV 4.27% · 7

MODELO ESPECIAL, ABV 4.4% · 7 

PACIFICO, ABV 4.5% ·  8 

STELLA ARTOIS, ABV 5.2% ·  8 

CORONA PREMIER, LAGER, ABV 4.0% · 9

BLUE MOON, ABV 5.4% · 7.50 

BUDLIGHT, ABV 4.2% · 7 

MICHELOB ULTRA, ABV 4.2% · 8 

MILLER LITE, ABV 4.2% · 7 

EL TIGRE MARGARITA 17 

PATRON SILVER TEQUILA, ANCHO REYES CHILE LIQUEUR,  

AGAVE NECTAR, LIME JUICE, FRESH JALAPENOS  

PALOMA PRESERVE 16 

DESERT DOOR POLLLINATOR, LIME JUICE,  

GRAPEFRUIT JUICE, AGAVE, CLUB SODA  

DULCE RITA 17 

DULCE VIDA REPOSADO TEQUILA, COINTREAU,  

LIME JUICE, SIMPLE SYRUP, GRAND MARNIER FLOAT  

BRUGAL OLD FASHIONED 24 

BRUGAL 1888 AGED RUM, SIMPLE SYRUP,  

ANGOSTURA BITTERS, ORANGE PEEL  

KENTUCKY PEACH MULE 20 

BASIL HAYDEN WHISKEY, MONIN PEACH,  

GINGER BEER, LEMON 

***ALL JUICE IS FRESH SQUEEZED DAILY*** 


