
Starters
Calf Fries with Cream Gravy 13

Fried Calamari with Cowboy Cocktail Sauce 16

Tenderloin Tamales with Pecan Mash 17

Alpine Black Bean and Chicken Nachos 16

Tumbleweed Onion Rings with Serrano Ketchup 12

Bacon Wrapped Asparagus over Grits 13

Bacon Wrapped Shrimp over Grits 16

Bacon Wrapped Crab Stuffed Jalapenos over Grits 16

Soups/Salads
Tortilla Soup Cup 9 Bowl 11

Jalapeno Cilantro Soup Cup 9 Bowl 11

Field Green Salad with Sherry Wine Vinaigrette 12

Caesar Salad with Asiago Cheese 10

Reata’s Wedge Salad with Pico Lime Vinaigrette 

& Bleu Cheese Crumbles 11

Mains
Blackened Salmon 27

14oz Charbroiled Ribeye with Cook’s Butter 51

Reata’s Salad Bowl with Crispy Chicken, Romaine,  Ranch Dressing and Pasta in Pepito Pesto 17  

Avocado Caesar Salad with Grilled Steak and Cayenne Croutons 27

Three Cheese Enchiladas with Rice and Beans 15  

Grilled Chicken Sandwich with Cheese and Bacon 16 

Sour Cream Chicken Enchiladas with Rice and Beans 16

Citrus Crusted Chicken with Rosemary Honey Mustard Sauce 23  

Seasonal Penne Pasta with Grilled Chicken or Three Grilled Shrimp 21 

Chicken Fried Steak with Cracked Pepper Cream Gravy 27

Chicken Fried Chicken with Cracked Pepper Cream Gravy 24  

Grilled Chicken Breast topped with Tomato Bleu Cheese Salad 25

CF Burger with Aged Cheddar Cheese on a Brioche Bun 18  

Carne Asada Topped with Reata’s Cheese Enchiladas 33

Steak Tacos with Sundried Tomato Cream Sauce 20  

Fried Poblano Chile Relleno  Two Bacon Wrapped Crab Stuffed Jalapenos 25

Martha’s Vegetable Plate 20

Many of our items can be prepared gluten free.  If you have a special menu request, please let us know. 

Ask us about specials including beer, wine and other menu items.

Sides
Jalapeno & Bacon Macaroni and Cheese 12

Jalapeno Cheddar Grits 9

Bacon Wrapped Asparagus over Grits 13

Afters
Chocolate Bread Pudding Tamale 13

Buttermilk Pecan Pie 11

Molten Chocolate Cake 11

Crème Brûlée 11

Apple Crisp 13


