
matchstick fries GF | 6 |    smoked gouda grits GF | 8 |    crispy brussels sprouts GF | 9 |    sautéed mushrooms GF |9 |    vegetable medley GF | 9 |
roasted garlic mashed potatoes with beef gravy | 8 |    roasted beets with goat cheese and pine nuts GF | 8 |

Your Pie Your Way | 16 | start with a margherita pizza, add:
| 1 .50 each | jalapeños, mushrooms, bell pepper, green olives, red onions
| 2.50 each | pepperoni, jimmy’s italian sausage, ground beef, bacon, black forest ham
| 3.50 each | smoked brisket, grilled chicken, pimiento cheese, goat cheese

Caprese | 17 | grape tomatoes, fresh mozzarella, fresh basil, balsamic glaze, shaved parmesan, arugula

Margherita | 16 | fresh mozzarella, olive oil, basil

Shrimp & Grits GF | 25 | colossal gulf shrimp, bacon, roasted red peppers, green onion, gouda grits, citrus-garlic cream sauce

Salmon Meuniere GF | 29 | fresh atlantic salmon, pan seared with brown butter served with smoked gouda grits

Chicken-Fried Venison | 32 | venison loin, served with roasted garlic mashed potatoes and jalapeño country gravy

Scallop & Shrimp Rotini | 34 | sea scallops, colossal shrimp, parmesan, basil, roasted red pepper cream sauce

Lake Highlands Hottie | 22 | smoked brisket, bacon, pimiento cheese, jalapeños, bbq sauce

Pork Chop | 29 | grilled 16 ounce, three day marinated, mango chutney, served with roasted garlic mashed potatoes with beef gravy

Lemon Caper Chicken GF | 28 | choice of grilled or lightly breaded, finished with lemon caper beurre blanc served with smoked gouda grits

Filet Mignon | 36 | 6 ounce, maître d’ butter served with roasted garlic mashed potatoes with beef gravy
| 5 | au poivre style
| 5 | danish bleu cheese crusted

Table 13's Famous Tomato Soup | 9 | with grilled cheese crostini

Roasted Beet Salad | 16 | red and golden beets, goat cheese, arugula, spinach, crispy wontons, cherry vinaigrette

Granny Smith Salad GF | 14 | spring mix, granny smith apples, candied pecans, grape tomatoes, danish bleu cheese crumbles, balsamic 
vinaigrette - add chicken breast | 10 |    add shrimp | 10 |    add salmon | 15 | 

The Vintage Reuben | 19 | wagyu corned beef, sauerkraut, swiss cheese, russian sauce served on seeded jewish rye

Tuscan Chicken Sandwich | 19 | grilled chicken, applewood smoked bacon, provolone, pesto, tomato, red onion, arugula served on ciabatta

Grilled Salmon BLT | 21 | atlantic salmon, applewood smoked bacon, arugula, tomato, red onion, honey-dijon aioli served on ciabatta

The Bacon Burger | 19 | best bacon cheese burger around - applewood smoked bacon, wisconsin cheddar, lettuce, tomato, red onion, pickle 
and your choice of mayo, mustard, or barbecue sauce served on a brioche bun

Texas Twinkies GF | 13 | bacon wrapped jalapeño, lightly breaded, stuffed with pimiento cheese & smoked brisket served with come back sauce

Tenderloin Crostini | 14 | beef tenderloin, horseradish cream, pickled red onion, arugula, balsamic reduction, ciabatta

Classic Shrimp Cocktail GF | 15 | jalapeño cocktail sauce

Focaccia Bread | 10 | neapolitan piecrust topped with herbs and garlic, virgin olive oil and balsamic vinegar for dipping

Southern Deviled Eggs GF | 12 | farm fresh eggs, sweet pickle relish, smoked bacon, capers, paprika, pickled red onion

Texas Jalapeño Pimiento Cheese | 13 | spiced butter crackers, pickled red onions

Reuben Fries GF | 13 | seasoned matchstick fries, wagyu corned beef, sauerkraut, swiss cheese fondue, russian dressing

appetizers

$5 charge for split entrées | GF = gluten free options | gratuity of 20% will be added to parties of 6 or more

shareable sides

neapolitan pizza pie

entrées dinner salad available with entrée 8

served with matchstick friesuse your hands

each salad available in half size portions 8soup & salad
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