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Traditional Wings
Mild, Medium, Hot, Asian,

(6) $11.95
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(12) $20.95

Grilled onions, Cheddar and
Pepperjack cheese, TMG sauce
and fresh cut fries $14.95

Mango Habanero or Lemon Pepper

Jumbo Smoked Wings...
Taste the Difference
Add Fries $1.50

NEW CHEF CREATIONS

Patty Melt
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Grilled Wings
Wood Grilled to Perfection
Naked or BBQ
(6) $11.95 (12) $20.95
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Gravy Hog Stack

=——APPETIZERS ==

Potato Skins
Fresh Tater Skins topped with cheese,
bacon and chives. Served with ranch
and sour cream $8.95

W Bonfire Shrimp

9) Grilled Gulf Shrimp drizzled with
pmeapple habanero glaze. $13.95

Queso
White queso garnished with pico de gallo
Medium $7.95 Large $10.95
Add brisket $2

Brisket Bites
6 fried brisket bites served with
chipotle ancho sauce $9.95

Quail Bites
Our Famous Bacon Wrapped Quail,
stuffed with cheese & jalapefo
(4) $13.50 (6) $17.25 (8) $21.25

50/50
Fried Pickles & Jalapefo Strips $8.95

Spinach & Artichoke Dip
Creamy dip with tortilla chips $13.95

Shrimp Brochette
(4) Bacon wrapped Jumbo gulf shrimp
stuffed with Jalapeno and
Jack cheese $13.95

Cowboy Nachos
Chips piled high, smothered in white
queso, refried beans, jalapenos, sour
cream, pico de gallo & guacamole $15.50
Add brisket or chicken $2

Quesadillas
Stuffed with cheese and your choice
of Chicken, Brisket, Beef, or Vegetable
Chicken $14.95
Brisket or Beef $15.95
Vegetable $12.95

Sampler
Wings, Potato skins, Quail Bites
and Onion Rings $23.95

-, BURGERS/SANDWICHES——

Classic Burger
1/2 pound patty with lettuce,
tomato, onions & pickles $13.95
Add cheese (American, Cheddar, or
Pepperjack) or bacon 95¢

California Avocado Burger
Avocado, pico de gallo, Pepperjack
cheese & Creole mayo $16.50

Grilled Chicken Sandwich
Grilled chicken breast on toasted Texas
Toast with Pepperjack cheese, bacon,

tomato, lettuce and creole mayo $14.95

Texas Hot
Chicken Sandwich
Fried chicken tossed in buffalo
sauce, melted Pepperjack cheese
and jalapeno slaw $14.95

Served With Fresh Cut Fries
Substitute Sweet Potato Fries or Onion Rings +$1.75

Red Eye Royal
Fried egg, cheddar & bacon
with Creole mustard $15.95

Two Step Burger
Two 1/2 pound patties, cheddar
cheese, bacon with lettuce,
tomato, onions, & pickles $18.25
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Mesquite Grilled Fajitas

For Two
$28.95
$34.95
$36.95

For One

Fried Pork tenderloin,
gravy and jalapeno slaw.
Served with fries $13.95

—SALADS—

Dressings available: Homemade Ranch,
Sweet Lime Vinaigrette, Ginger Vinaigrette,
1000 Island, Blue Cheese,
Balsamic Vinaigrette and Honey Mustard

Classic Wedge
Iceberg with bacon, tomatoes
and Blue Cheese $9.95

Chicken Salad
Fried or Grilled chicken with
mixed greens, cheese, red onions,
tomatoes, avocados, cucumbers,
croutons —Ranch or sweet
lime vinaigrette $15.95

Steak Salad
Seared steak, avocado, tomatoes,
blue cheese crumbles, bacon,
red onion, cucumber and mango on
a bed of mixed greens with a creamy
balsamic vinaigrette $19.50

Caesar Salad
Chopped romaine with
parmesan and croutons $12.50
Add chicken +$4 Add Salmon +6
Add Shrimp +5

Seared Ahi Tuna
Field greens with cherry tomatoes,
dried cranberries, avocado with
sweet lime vinaigrette $18.50

— SIGNATURE—
SOUPS

Chicken Tortilla
Cup $5.95 Bowl $7.95

Shrimp Gumbo
Cup $7.50 Bowl $9.95

Prime Rib Chili
Cup $6.50 Bowl $8.95

—Call —
832-334-5594

to place your order to go.
www.texasmesquitegrill.com

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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— MESQUITE GRILLED SPECIALTIES——

Served with two sides

Chicken Rib and Chicken Tomahawk TMG Grill
Lockhart Shrimp Combo Brenham Pork Chop Marinated beef,
Grilled Chicken breast  1/2 Rack of Baby Back  Grilled chicken breast Bone-in Chop, chicken breast & bacon
topped with Chipotle Ribs and 4 Bacon topped with creamy mesquite grilled, wrapped shrimp
Cream Sauce & cheese Wrapped Shrimp spinach & cheese. house made baconjam  stuffed with jalapeno
$17.50 $27.95 $17.50 $25.95 & cheese $24.95

STEAKS

Served with two sides

Flat Iron
USDA Black Angus Beef - 8 0z $20.95

Center Cut Sirloin
1855 Farms, steak spice & butter — 8 oz $21.95

NY Strip

Certified Hereford Beef®, locally sourced,
14 oz hand cut $27.95

Angus Beef Ribeye
1855 Farms, 14 oz hand cut ribeye
grilled over mesquite $32.95

Texas Sized Chicken Fried Steak
Hand battered locally sourced Texas Certified
Akaushi (Kobe) beef smothered in gravy,
Texas Toast and two sides $19.95
Chicken Fried Chicken $16.95
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“Port A” Shrimp Tacos
Herb marinated shrimp, creamy slaw and queso fresco.
Served with rice and beans. $16.50

U

Copano Bay Fish Tacos
Fresh Red Snapper, creamy slaw and queso fresco.
Served with rice and beans. $17.50
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—BBQ FAVORITE =

Ribs
Pecan smoked, served with two sides

Half rack $20.95 Full $27.95
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Chopped Beef Sandwich
Slowed smoked with BBQ sauce & fries $15.95

Stuffed Potato
Huge Idaho Potato with butter, sour cream, cheese
& chives. Topped with chopped BBQ brisket $15.95

Mesquite

~— WO0O0D GRILLED SEAFO0D=—

Served with two sides
Mahi Mahi
Costa Rican Mahi, mesquite grilled $22.95
Add Imperial Topping - Sautéed shrimp, avocado
& tomato in a white wine sauce $4.95

Atlantic Salmon
Mesquite grilled, brushed with Ancho honey glaze $25.95
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~—— SEAFOOD FAVORITES—

Shrimp Po Boy
Fried gulf shrimp with remoulade sauce, lettuce and
tomatoes. Served with French Fries $14.50

Shrimp Po Boy & Shrimp
Gumbo Combo $16.95

Fish and Shrimp Combo
Beer battered Haddock with
six gulf shrimp served with fries
and jalapeno hush puppies $21.95

Fish and Chips
Two beer battered Haddock filets
with french fries and cole slaw $24.95
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CAJUN BOILED SHRIMP==

Louisiana Boiled Crawfish—Market Price by Pound
Available when in Season — Served with Corn

1/2 Pound Cold Boiled Shrimp
Peel and Eat $12.95

1/2 Pound Hot & Spicy Shrimp

Peel and Eat $12.95

— FRIED SEAF00D—

Served with fresh cut fries.
Substitute sweet potato fries or onion rings + $1.95

Gulf Shrimp (8) $16.95 (12) $20.95
Catfish (2 ct) $17.95 (3 ct) $20.95
Shrimp & Chicken $16.95
Chicken Tenders $14.95

~— HOMEMADE SIDES—

Side salad Fresh cut fries
Cilantro rice Sweet potato fries
Garlic mashed (add $1.95)
potatoes Jalapeno hush puppies

Onion rings Mac & cheese

(add $1.95)
Vegetable medley

Baked potato
Potato salad

Green beans Fried Okra
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
All prices are for cash and debit cards. A 3% fee will be added to tabs paid with credit cards.
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