
Salad
Lemon Caesar

Romaine lettuce tossed with lemon Caesar
dressing and Parmigiano-Reggiano

Entrée
Chile Relleno

Grilled seasonal vegetables and mushrooms, sautéed with pesto,
 stuffed in a fire-roasted poblano pepper, topped with farmstead

goat cheese and served with an eggplant-tomato sauce

Shrimp and Scallop Enchiladas
Two corn tortillas stuffed with a savory shrimp and
scallop mixture, topped with Creole cream sauce,

bacon wrapped shrimp, and crawfish beignets

Chicken and Wild Mushroom Pasta with Truffles
Fresh chicken breast, tossed with assorted wild mushrooms and

black and white truffle cream sauce served with penne pasta

Bacon Wrapped Pork Tenderloin
Juicy tenderloin of pork, topped with Parker County peach barbecue sauce,

served with our famous green chili cheese grits and vegetables

Dessert
Freshly Squeezed Key Lime Pie

Tres Leches Crème Brulee

DINNER: $40.00 per person
Price does not include tax (8.25%), gratuity (20%) or alcoholic beverages



Salad
Bonnell’s House Salad

Baby greens from Young's Greenhouse tossed with
jalapeno and garlic vinaigrette and topped with queso fresco

Entrée
Pecan-Crusted Texas Redfish

Texas farm-raised redfish crusted in pecans, topped with baby shrimp,
 artichoke hearts, tomatoes and capers in a white wine butter sauce,

served with mashed potatoes of the day and vegetables

Bandera Grilled Quail
Grilled Diamond H Ranch Quail served with a jalapeno

and garlic cream sauce, mashed potatoes of the day
and spicy parmesan creamed spinach

Southwestern Chicken Stack
Smoked Dominion Farms free-range chicken breast layered with

corn tortillas, queso fresco, avocado, guajillo chili sauce and salsa verde

Petite Tenderloin
Grilled petite tenderloin topped with poblano and tosso cream sauce,

served with mashed potatoes of the day and vegetables

Dessert
Caramel-Pecan Cheesecake

With Maple-Pecan Ice Cream

Heavenly Rich Flourless Chocolate Cake
With Raspberry Sauce and Crème Anglais

DINNER: $45.00 per person
Price does not include tax (8.25%), gratuity (20%) or alcoholic beverages



Salad
Lemon Caesar

Romaine lettuce tossed with lemon Caesar
dressing and Parmigiano-Reggiano

Bonnell’s House Salad
Baby greens from Young's Greenhouse tossed with

jalapeno and garlic vinaigrette and topped with queso fresco

Entrée
Chicken and Wild Mushroom Pasta with Truffles

Fresh chicken breast, tossed with assorted wild mushrooms and
black and white truffle cream sauce served with penne pasta

Shrimp and Scallop Enchiladas
Two corn tortillas stuffed with a savory shrimp and
scallop mixture, topped with Creole cream sauce,

bacon wrapped shrimp, and crawfish beignets

Southwestern Filet
Grilled 8 ounce center cut beef tenderloin topped with poblano and tasso

cream sauce, served with mashed potatoes of the day and vegetables

Rack of Lamb
Grilled Texas lamb chops topped with wild game demi-glace, served

with mac n’goat cheese and topped with lemon dressed watercress greens

Dessert
Tres Leches Crème Brulee

Heavenly Rich Flourless Chocolate Cake
With Raspberry Sauce and Crème Anglais

DINNER: $52.00 per person
Price does not include tax (8.25%), gratuity (20%) or alcoholic beverages



First Course
Grilled Tomatoes with Mozzarella

Grilled tomato slices topped with toasted fresh mozzarella,
basil pesto and aged balsamic vinegar

Spinach & Crab Salad
Wilted spinach topped with crab and chilied pecans,

tossed in a warm sherry-bacon vinaigrette

Venison Carpaccio
Rare slices of venison topped with arugula,

green peppercorn dressing and crispy capers

Second Course
Soup of the Day

Third Course
Pecan-Crusted Texas Redfish

Texas redfish crusted in pecans, topped with baby shrimp, artichoke hearts, tomatoes and
capers in a white wine butter sauce,served with mashed potatoes of the day and vegetables

Southwestern Chicken Stack
Smoked Dominion Farms free-range chicken breast layered with

corn tortillas, queso fresco, avocado, guajillo chili sauce and salsa verde

Southwestern Filet
Grilled 8 ounce center cut beef tenderloin topped with poblano and tasso

cream sauce, served with mashed potatoes of the day and vegetables

Mixed Grill
 Buffalo tenderloin, Elk Tenderloin, Andouille sausage, and one wild boar chop, all grilled and

topped with wild game demiglace, and served with green chili cheese grits and grilled vegetables

Dessert
Mini Dessert Sampler

Crème Brulee, Heavenly Rich Flourless Chocolate Cake,
Caramel-Peach Cheesecake, Key Lime Pie and a Chocolate Mousse Cup

DINNER: $65.00 per person
Price does not include tax (8.25%), gratuity (20%) or alcoholic beverages



Passed Appetizers
Texas Bruschetta, Shrimp & Redfish Ceviche,

Elk Mini Tacos, Oyster Texasfeller, Crispy Quail Legs

Soup or Salad
Lemon Caesar Salad

Roasted Tomato & Jalapeno Soup

Entree
Pecan-Crusted Texas Redfish

Texas farm-raised redfish crusted in pecans, topped with baby shrimp,
 artichoke hearts, tomatoes and capers in a white wine butter sauce,

served with mashed potatoes of the day and vegetables

Bandera Grilled Quail
Grilled Diamond H Ranch Quail served with a jalapeno

and garlic cream sauce, mashed potatoes of the day
and spicy parmesan creamed spinach

Buffalo Tenderloin
Pepper-crusted buffalo filet, pan-seared and topped with a silky whiskey
 cream sauce, served with grilled asparagus and truffled pommes frites

Rocky Mountain Elk Tenderloin
Grilled elk tenderloin medallions served with bacon-laced refried black beans with a spicy yellow

tomato & chile piquin sauce, topped with fresh Casa Verde microgreens

Dessert
Texas Cheese Plate

With assorted berries and crostini

Mini Dessert Sampler
Crème Brulee, Heavenly Rich Flourless Chocolate Cake,

Caramel-Peach Cheesecake, Key Lime Pie and a Chocolate Mousse Cup

DINNER: $72.00 per person
Price does not include tax (8.25%), gratuity (20%) or alcoholic beverages


