APPETIZERS & SALADS

CHIPS & SALSA
Add Queso +$4 | Add Guacamole +$5

PEPPERONI FLATBREAD

Pepperoni, Mozzarella, House Marinara

CRISPY SHRIMP

Served with Bourbon Cocktail Sauce,
Chipotle Aioli, Fresh Lemons

BAKED NACHOS

Choice of Skirt Steak or Chicken
Sauteed with Pico De Gallo, over
Baked Tortilla Chips, Blend of Cheeses,
House Queso, Black Beans, Jalapefio
Avocado Cream, and Sliced Jalapefios

CHICKEN FLAUTAS

Pasilla Pepper Braised Chicken,
Poblano Peppers, Roasted Onions, Corn
Tortilla, Cilantro Lime Crema, House
Salsa, Queso Fresco

CRISPY RIBS

Served with a Choice of Sauce, Hatch
Chili Mac & Cheese and Fries
(Sauces: Buffalo, BBQ, Thai Chili,
Golden BBQ, Lemon Pepper)

CHICKEN WINGS

(6) Choice of: Classic Buffalo,
Barbecue, Thai Chili, Golden BBQ,
Lemon Pepper. Served with Celery,
Carrot Sticks, Ranch

PRIME RIB SLIDER

Shaved Prime Rib, Caramelized Onion,
Provolone, Toasted Brioche Refrigerator
Pickles

SOUTHWEST CHICKEN WRAP

Cilantro Marinated Chicken Breast,
Romaine, Roasted Corn, Pico de Gallo,
Guacamole, Chipotle Aioli on a Flour
Tortilla

GRILLED RIB EYE SANDWICH

8oz Rib Eye Steak, Caramelized Onions,
Roasted Garlic Aioli, Arugula, Roasted
Tomatoes on Butter Toasted Ciabatta

The Clab At

18

NTETV,

CRISPY FRIED MUSHROOMS 20 (Pound)

Crispy Fried Mushrooms, Pepper Gravy, 17 (Half)
Ranch

CLASSIC CHICKEN CAESAR 19

Grilled Chicken, Fresh Romaine, Croutons,
Parmesan Cheese, Caesar Dressing

21 (Pound)

15 (Half)

16

16

14

CHICKEN BEET SALAD 19

Grilled Chicken, Spring Mix, Roasted Red
and Golden Beets, Mandarins, Candied
Pecans, Grilled Pears, Avocado, Goat
Cheese, and Champagne Dijon Vinaigrette

COBB SALAD 19

Grilled Chicken, Hard Boiled Eggs, Bacon,
Cherry Tomatoes, Cucumbers, Cheddar
Cheese, Pepperjack Cheese, Avocado,
Ranch

— Soups
CUP 5 BOWL 8

SONTERRA CHILI SOUP DU JOUR

House Chili, Onions, Cheddar  Tuesday - Saturday
Cheese, Sour Cream

. Tacos

SHRIMP TACOS (3) 15

Sautéed Shrimp with Cilantro Cabbage,
Avocado, Salsa, Red Wine Vinaigrette,
Charred Lemon

TACOS AL CARBON (3) 14

Choice of Grilled Chicken or Beef served
with Guacamole, Pico de Gallo, Jalapefios,
Sour Cream and Tomatillo Salsa

SONTERRA CLASSICS

Includes Choice of Side

16

28

CLASSIC CLUB 15

Smoked Ham, Turkey, Bacon, Lettuce,
Tomato, Swiss & Cheddar Cheese on
Wheat Bread

LOADED GRILLED CHEESE 15

Shaved Smoked Ham, Gruyere Cheese,
Cheddar Cheese, Jalapefio Bacon Jam,
Marble Rye

Gluten-Free | Substitutions Available Upon Request



CF Gluten-Free | Substitutions Available Upon Request

BETWEEN THE BREAD BuTcHER’s BLock

Includes Choice of Side Served with Chef’s Vegetable and Starch of the Day
Available Tuesday - Saturday, beginning at 4:00 PM

SONTERRA BURGER 450

8oz FILET 48
HOUSE DOG

10 120z RIB EYE 42

BARRON SANDWICH 18

PAN SEARED SALMON 28
Italian Sandwich with Prosciutto, Ham, Pepperoni, -
Sweet Pepper, Black Olives, Cucumbers, Sun-dried Sweet Chili Glaze
Tomatoes, Pesto and Melted Provolone served in
Focaccia

ON THE SIDE
SWEET N’ SPICY SANDWICH 16 :
5 | Per Side
Crispy (?hlcken Breast, Provolone Cheese, Sweet House French Fries Heuse aor Ceeser Sallsid
and Spicy Sauce, Shredded Iceberg Lettuce on
Texas Toast Sweet Potato Fries Steamed Rice
Vegetable of the Day House Chips

CHICKEN PITA WRAP 16 Starch of the Day Fresh Fruit
Pan Seared Chicken, Hummus, Cucumbers, Sonterra Berries +1
Romaine, Grape Tomatoes, Feta Cheese on
Griddled Pita

SIGNATURE MEALS ,

PORKLOIN SCHNITZEL Available Tuesday - Saturday, beginning at 4:00 PM 21
Served with Apple Red Braised Cabbage, Mashed Potatoes, Charred Lemon

CAPRESSE CHICKEN 21

Herb Seared Chicken Breast, Ditalini Pasta, Roma Tomatoes, Mozzarella, Fresh Basil, Balsamic,
Grilled Summer Squash, Roasted Garlic Sauce

STEAK FRITES 28

8oz. Sliced Ribeye with Seasoned Fries, served with Blistered Pepper and Onions, drizzled with Spicy
Onion Demi, Egg Yolk Sauce

PECAN CRUSTED FLOUNDER 22

Pan Fried Pecan Crusted Flounder, Lemon Parmesan Risotto, Caramelized Fennel, Grape
Tomatoes, Toasted Pecan Brown Butter, Charred Lemon

BAKED CORN CHALUPAS cr N
+5 (Chicken)

Crispy Corn Tortilla, Black Bean Puree, Roasted Corn Relish, Shredded Romaine, Guacamole, 5 (Boof)
+ ee

Pico De Gallo, Grilled Lime

HARISSA COMPRESSED CAULIFLOWER STEAK 16

Pan Seared Cauliflower, Garlic Chickpea and Cashew Hummus, Lemon Zest, Parsley, Chickpeas, Grilled
Nann Bread

Kip’s MENU DESSERT .
Includes Choice of Side 9 Per Dessert

JR, HAMBURGER 8 CHEF’S DAILY DESSERT SELECTION

MACARONI & CHEESE 6

SPAGHETTI & MEAT SAUCE 6

CHICKEN FINGERS 7




