Mesquite Fork

TEXAS INSPIRED KITCHEN AND BAR

Crispy Calamari - 20

jalapeno, cilantro, avocado tomatillo salsa

Flautas - 20

chicken tinga or short rib, tres chiles salsa, habanero crema

Guacamole - 18
pomegranate, lime pepitas, onion, jalapeno, plantain chips

Quesadilla - 24

exotic mushrooms, truffle manchego, white truffle oil

STARTERS

Queso Fundido - 18

queso chihuahua, soyrizo, mushrooms, onions, flour tortillas

Tostaditas - 22

short rib, black bean, radish, cilantro, fresno chile, queso
fresco

A5 Wagyu Crispy Tacos - 34

kizami wasabi, green onion, micro shiso

Bluefin Tuna Crispy Tacos - 18

chili ponzu, mango, sesame

RAW BAR

Ceviche Blanco - 28

yellowtail, lime, jalapefo, tomato, cilantro, red onion
avocado, aji amarillo

Sashimi Mexicano - 26

ahi tuna, cucumber, pomegranate, avocado, chile de drbol,
leche de tigre

Hamachi - 24

smoked truffle ponzu, truffle oil, shiso, aleppo pepper

SALADS

Kale & Quinoa - 20

heart of palm, sugar snap peas, baby heirloom tomatoes, red
onion, chia, pine nut, dijon vinaigrette

Mexican Fattoush - 20

romaine hearts, cherry tomato, corn chips, queso fresco, red
onion, cilantro, roasted ancho chile vinaigrette

Tomi Caesar - 20

romaine hearts, lime pepitas, garlic herb crumble, truffle
manchego, chipotle tomato caesar

STEAK
American Wagyu Wagyu Top Cap Tomahawk
50z -58 100z- 110 8oz - 138 400z - 225

Prime Petite Filet
60z -52

Carne Asada Flat Iron
8oz - b6

Tomahawk + Bone Marrow
400z - 325

Add: Colassal Prawn 18 - Maine Lobster Tail 55 - Fresh Truffle MP - Toreados Butter 12 - Truffle Butter 15

LAND

Enchiladas - 38

chicken tinga or short rib, flour tortillas, queso chihuahua,
salsa roja or suiza

A La Roca - 35

jidori chicken

Chicken Al Pasto - 34

sautéed bloomsdale spinach, achiote beurre monte

Street Corn - 14

Cilantro Lime Rice - 10

SEA

SIDES

Southwest Potatoes - 10

Truffle Prairie Fries - 16

Mayan Prawns - 60

chipotle mezcal butter, lime, charred fresno, citrus cabbage,
artisanal bread

Branzino - 58

chipotle mezcal butter, cilantro, crushed pepitas, charred
lemon

Diver Scallops - 52

aji amarillo salsa, chimichurri, lime roasted peppitas

Seasonal Vegetables - 12

Truffle Mac & Cheese - 18

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illnesses.
**For parties of 8 or more a gratuity of 20% may be added to your final bill.




Mesquite Fork

TEXAS INSPIRED KITCHEN AND BAR

Mesquite Maple Pecan Pie - 15

pecan pie with a hint of smoky mesquite, ice cream

Texas Butter Cake - 20

brown butter cake, strawberry cremeux, brown butter ice
cream

High Noon Highball - 19

avion silver, lime, tres chile agave, bitters, acho chile salt

Ranch Water Revival - 23

el tesoro resposado barrel select, blood orange, lime,
activated charcoal agave, hibiscus

Trailblazer Tonic - 23

casamigos blanco, chamomile, green chartreuse, mint, ginger,
lemon, wildflower honey

Stagecoach Sangria - 21

ilegal mezcal, matcha agave, yuzu, ancho reyes verde,
grapefruit

Spiced Prickly Pear Fizz - 19

ilegal mezcal, housemade citrus mix, guajillo mango, aperol

Golden Mesquite Manhattan - 19

monkey 47 gin, banhez mezcal, lime, homemade blackberry
strawberry cilantro gomme

Shiner Bock - 7

a smooth, amber lager with a subtle, sweet maltiness

Deep Ellum Dallas Blonde - 5

golden ale with citrusy hops and a crisp finish

Kendall-Jackson Chardonnay - 8

rich white wine with notes of vanilla and tropical fruits

Robert Mondavi Cabernet Sauvignon - 7

bold red wine with flavors of black cherry and oak

Kim Crawford Sauvignon Blanc - 10

efreshing white wine with bright notes of grapefruit and lime

Chateau Ste. Michelle Riesling - 12/50

fruity white wine with flavors of peach and honey

Simi Cabernet Sauvignon - 14
rich red wine with layers of blackberry and espresso

The Prisoner Red Blend - 20/105

bold red wine with flavors of black fruit and a touch of spice

DESSERT

SPECIALTY DRINKS

ON TAP

WINES

Wild Raspberry Cheesecake - 15

raspberry swirl cheesecake w/ whipped cream

Cactus Flower Creme Brillée - 12
infused with a hint of prickly pear and berries

Mesquite Mule - 17

sandovales resposado, serrano pepper, agave, lime,
cucumber

Whiskey Wrangler - 20

avion resposado, turmeric & arbol st. germain, lemon, passion
fruit, zucca amaro, red wine float

Boots & Bourbon - 20

yola mezcal, dolin blanc, cyrano armagnac, yellow
chartreuse, butterfly flower

Desert Rose Margarita - 22

codigo rosa, guava, lillet, lemon, rose water

Sunset Sazerac - 25
don julio 1942, el silencio joven, habanero, agave, mango,
tajin
Pearl of the Prairie - 20

el silencio espadin, pineapple gomme, campari, montenegro
amaro

Lone Pint Yellow Rose IPA - 8

selvarey cacao rum, mint, lemon, passion fruit, lejay cassis

Michelob Ultra - 6

A light-bodied lager with a clean, refreshing taste and low
calories

Coppola Pinot Grigio - 10

light, crisp white wine with hints of green apple and citrus

La Crema Pinot Noir - 12/45

smooth red wine with a touch of strawberry and earthy
spices

Josh Cellars Merlot - 10

velvety red wine with flavors of plum and dark chocolate

Meiomi Pinot Noir - 18/60

red wine with notes of dark berries and a hint of vanilla

Gavi di Gavi - 16/55

crisp white wine with fresh citrus and floral notes

Ecco Domani Pinot Grigio - 18

light white wine with crisp apple and melon notes




