
                                                                                            

  
THIS IS ONLY A SAMPLE  MENU AS THE DRISKILL GRILL ’S MENU CHANGES DAILY .

AAppppeett iizzeerrss   
  

Artisanal  Cheese $ 14  
Gorgonzola Dolce – Past.  Cow І Moliterno- 
Raw Sheep І Humboldt  Fog- Past .  Goat  

Charcuterie  $ 12  
“House” Cured Meats  І Grain Mustard  І 
Pickled Garden Vegetables

 

 

  

SSttaarrtteerrss   
Oven Roasted Root Vegetable Salad  $9  

Beets,  Parsnips,  Sweet  Potato, Honey Comb, 
Beet Caramel ,  Bourbon-Bacon Vinaigrette  
 

“Bella Verdi  Farms” Salad $1 0  
Toasted Pumpkin Seeds ,  Caramel ized Apple,  
Bleu Cheese, Roasted Lemon Vinaigrette  

 
Parsnip And Garl ic  Bisque $9  
Crab Salad, Crème Fraiche  
 
 

Driski l l  Caesar Salad $ 9  
Baby Romaine,  Parmesan, Fried Capers,  
Lemon Garl ic  Aiol i ,  Anchovy Dust  

 
 

  

  

RRaaww
Prime Beef Tartar $14  
American Sturgeon Caviar,Truff led  Aioli ,  
Quai l  Egg,  Strawberry-18 Year Balsamic  Jam   

Hawaiian Ahi Poke $ 14  

Sesame-Soy Glaze,  “Market” Herb Salad ,  
Sesame Lavosh, Yuzu-Ginger Lemonade

 

  

MMaaiinn  PPllaatteess   
Fennel Roasted Tasmanian Salmon $2 9    
Winter Succotash, Oven Roasted 
Chanterelles,  Roasted Shallot Butter  
 

Butter Roasted North Sea Turbot $29  

Green French Lenti ls ,  Collard Greens,  
Roasted Tangerine Butter

Roasted Butternut Squash Risotto  $ 24  

Roasted Butternut Puree, Oven Roasted 
Chanterelles,  Texas Goat Cheese  
 

Cast Iron Mediterranean  Bronzini  $ 29  

Smoked Cheddar And Duck Confit  Grits,  
Braised Swiss Chard, Roasted Lemon Butter  
  

  

PPrr iimmee  BBeeeeff   AAnndd  WWiilldd  TTeexxaass   GGaammee  
 
Prime Aged Fi let Mignon $38  
Smoked Cheddar Grits ,  Roasted Wild 
Mushrooms, Glazed Cipolini  Onions  
 

 
12 Ounce Aged Prime Rib-Eye $ 36  
St i lton Blue Cheese Farro, Asparagus,  
Roasted Miatake Mushrooms, Bordelaise  
 

Cranberry-Orange Glazed  Quail  $ 24  

Creamy Polenta,  Pan Roasted Cauli f lower,  
Ginger-Bacon Powder,  Maple Butter Drizz le  

Gingerbread-Pecan Crusted Pork Belly $29  
Black Eyed Peas,  Bacon-Cornbread Puree, 
Baby Carrots  

Gril led “Strube Ranch” Wagyu Sir loin $3 6  
Parsnip Puree, Baby Carrots,  Cherry -  Foie Gras Bordelaise
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CChheeff ’’ ss   ““FFaarrmm  TToo  TTaabbllee””   FFiivvee   CCoouurrssee   TTaasstt iinngg  MMeennuu  
Our  Chef ’ s  Work  C l ose l y  W ith  Loca l  Farmer s   
Dedicat ed  to  Pr ovid ing  S us ta inabl e  Cuis ine  

 

Oven Roasted Root Vegetab le Salad  
Bee t s ,  Pa rs n ip s ,  Sw e et  Po t ato ,  Ho ne y  Com b,  

Bee t  Car ame l ,  Bo u rbo n -B a con V i na i gr et te  
 

Hawai ian  Ahi Poke  
Se sa me -So y  G laz e,  “ Fa rme rs  Ma rk et ”  H er b Sa la d,  

Se sa me  Lavos h,  Yuz u - Gi n g er  L emo na de  
 

Fennel Roasted Tasm anian  Sa lmon  
Win te r  Succota s h,  Ov e n R oast e d C ha nt e re l l e s ,  Roa s te d Sha l lo t  B utt e r  

 

Gri l led  “Strube Ranch” Wagyu F lat iron  
Truf f l ed  P ur pl e  Po tato  Pu r ee,  Co l la rd  G r ee n s,  M ai ta ke M us hroo ms,  Bor de la is e  

 
Choco late Carmel Crunch Bar  

Mal te d Mi lk s ha ke,  Ca n di e d Haz e ln ut s  
 

$65 Per  Per so n -  $1 10 wi t h W ine  P air ing  
  

  

  

LLeeggeennddaarryy  SSeevveenn  CCoouurrssee   FFll iigghhttss   
 Let  The Chef Customize  A Seven Course F l ight .  

Se lect ions Wi l l  Include Cheese & Dessert  
 

$85 Per  Per so n -  $1 50 wi t h W ine  P air ing      

CChheeff ’’ ss   TThhrreeee  CCoouurrssee  MMaarrkkeett   MMeennuu  
  

SSttaa rr tt eerr ss   
 

“Bel la  Verd i  Farm s”  Sa lad  
Toast e d P um pk in  Se e ds,  C aram el iz ed  Ap pl e,  B l eu  C h ee s e,  Roa st e d L emon  V i na ig re tt e  

or  
Par sn ip And Gar l ic  B isque 

Cra b Sa la d,  C r ème  Fra ic he  

  

EEnntt rréé ee   SSee llee cc tt iioo nnss   
 

Gri l led Texas Quai l    
Cre amy  Po l en ta ,  Pa n Roa s te d C au l i f low er,  B l ack  Cu r ran t  De mi  G lac e  

or  
Cast  Ir on  Mediterranean Bronz in i  

Smok e d C h e dd ar  An d D uc k  Conf i t  G r i t s ,  B ra i s ed  Sw i s s  C ha r d ,  Roa st e d Le mon  B ut te r

or  
Roasted Butternut  Squash R isotto  

Roast e d B ut te r nu t  P ur e e,  Ove n Roa st e d  C ha nt e re l l e s ,  T exas  Goa t  C h e es e  
  

DDee ssssee rr tt ss   
 

Chocolate Caram el Crunch Bar  
Mal te d Mi lk  Sha k e,  C an d ie d Haz e ln ut s  

or  
Sp iced Honey-Am aretto  Sem i -Fredo  

Fi g- Dat e Com pot e,  M arco na A lmon d s,  Amo re tt i  C r u nc h  
 

$39  per  pers on  
  

  

Executive Chef 
Jonathan Gelman 

 

Chef de Cuisine 
Skyler Golden 

 

Executive Pastry Chef 
Tony Sansalone

“Our Menus are Guided by Principles of Sustainabi l ity”  
There is a risk associated with consuming raw or under cooked foods such as meat, 

poultry or seafood products especially if you have certain medical conditions 
Items are prepared to your specific request of doneness 

 Dressings may contain raw egg 
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