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Est.1859

ENDALLINN

TEXAS HILL COUNTRY

Famous FOR GooD FooD & HISTORIC ACCOMMODATIONS SINCE 1859....

DINNER MENU

EXECUTIVE CHEF: LOUIS HALFANT
* GLUTEN FREE MENU AVAILABLE*

SPECIALS
PRIME RIB WEDNESDAYS
LIMESTONE SIGNATURE SALAD
JuicY OVEN ROASTED PRIME RIB
BUTTERMILK WHIPPED PQTATCES
HILL COUNTRY PEACH COBELER

$20.1 |

TAVERN 128
BEER

DoMEsTIC: BUDWEISER, BUD LIGHT,

MILLER LITE, COORS LIGHT, MICHELOB
ULTRA, 5aM Apams, O'DouLs, LONE STar

SeeciaLTY/IMPORT: Dos XX, CORONA,
SHINER BOCK, SHINER BLACK, SHINER
101, FAT TIRE,

PAULANER, HEINIKEN,

RED BRIDGE {GLUTEN FREE BEER!

WINE
Ask QUrR CELLAR MASTER FOR
OUR AWARD WINNING WINE
SELECTIONS
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LxtLLENG
SPIRITS

SELECTIONS FROM THE WORLD
SIGNATURE
COCKTAILS

LIMESTONE LEMONADE §$8

TITo's VoDKA, BLUE CURACAO, SWEET &
S0UR, SPRITE SPLASH

CraocoLAaTE Decapence $8
B&B (CoGNAC & BENEDICTINE),
DISARRONG AMARETTO, BAILEY'S &
SHAVED CHOCOLATE
SWEETS
PEACH COBBLER $

HiLL COUNTRY PEACHES + VANILLA {CE
CREAM

KEY LIME TART $7
GrRAHAM CRACKER MACADAMIA NUT CRUST
CREME BRULEE $7

RicH PasTry CrEAM, FRESH BERRIES,
CARAMELIZED SUGAR

CHOCOLATE MOUSSE CAKE
FUDGE SAUCE & RASPBERRIES $7

BERRIES MASCARPONE
FRESH BERRIES, AGAVE & RICH MASCARPONE

$6

PLATES FOR SHARING

FLASH FRIED CALAMARI m 1O
CRISP CALAMARI, SWEET & SOUR SAUCE, WASABI AIOLI

FRITTO MISTO ﬁ_ |
CrisPY TEMPURA SUMMER VEGGIES, SEA SALT, PONZU DIPPING SAUCE

BACON WRAPPED CHICKEN BITES w 10
CRISP BACON WRAPPED CHICKEN BITES, JALAPENQ, Swiss, CHIMMICHURRI SAUCE
YELLOWFIN TUNA “NACHO” m 12
SEARED TUNA, CRISPY WONTON, GRAPEFRUIT AVOCADO RELISH, WASABI AIOLI

ARTISAN CHEESE PLATE $12
FOUR SELECTERD CHEESES, Local HONEY, CRISPY GRILLED CIABATTA

SOUP + SALAD

CREAMY WILD MUSHROOM + GORGONZOLA SQUP $6
WILD MUSHROOMS, RICH CREAM, DECADENT GORGONZOLA CHEESE

LIMESTONE SALAD $6
MIXED GREENS, CHERRY TOMATOES, CUCUMBER, CHIVE, TEXAS PECANS, BACON BLEU VINAIGRETTE
CHINESE CHICKEN SALAD SMALL $8 ENTREE $12

HOISIN GLAZED CHICKEN, NAPA CABBAGE, CRISP VEGGIES, CILANTRO, BASIL, CRISP NOODLES,
TOASTED NUTS & SEEDS, ASIAN VINAIGRETTE

WILD ARUGULA + WATERCRESS SALAD $9
BACON, APPLES, BRIOCHE CROUTONS, CREAMY SHERRY MUSTARD VINAIGRETTE

SPINACH SALAD $8
SLICED STRAWBERRIES, TOASTED ALMONDS, BLEU CHEESE, HONEY POMEGRANATE VINAIGRETTE
ORANGE, ENDIVE & BEET SALAD $9
CrisP ENDIVE, ORANGES & BEETS, ASIAN VINAIGRETTE

YELLOW FIN TUNA SALAD $l2

BLACKENED AMI TUNA (SEARED RARE), MIXED GREENS, CURRIED WONTONS, WASABI MAYO, GINGER

LARGE PLATES

THE H\N POUND KITCHEN BURGER & e
ANGUS BEEF, BRIOCHE ROLL, AGED CHEDDAR, JARLSBURG, 5WwISS OR BLEU CHEESE
THE H\m POUND LIMESTONE BURGER. $12

ANGUS BEEF, SAUTEED MUSHROOMS & ONIONS, GORGONZOLA CRUST, WASABI AlOLI BRIOCHE ROLL

PAPPARDELLE PASTA $11
OVEN ROASTED EGGPLANT & TOMATOES, FRESH MOZZARELLA & PINE NUTS

* ADD SHRIMP $4 * * ADD CHICKEN $3 *

CRISPY CHICKEN 519

12 ROAST CHICKEN, SUMMER VEGETABLES, BUTTERMILK WHIPPED POTATOES, LEMON THYME BROTH

TEXAS GULF SHRIMP & GRITS $24
SAUTEED SHRIMP, CREAMY ORGANIC JALAPENO CHEDDAR GRITS

TUSCAN SALMON $21
CRISPY SHALLOTS, HERE PESTO, WARM WHITE BEAN PANCETTA SALAD

SMOKE ROASTED BEEF SHORT RIBS $15
MEeATY FALL OFF THE BoONE RIBS, CREAMY ORGANIC JALAPENO CHEDDAR GRITS

BISTRO STEAK $19
GRILLED TOP SIRLOIN, CHIMMICHURRI SAUCE, FRENCH FRIES, HERB SALAD

RIBEYE STEAK $28
GARLIC SHALLOT BUTTER, BUTTERMILK WHIPPED POTATOES, HERB SALAD

PAN ROASTED PORK CHQP $23,
CREAMY ORGANIC JALAPENG CHEDDAR GRITS, ORANGE RIESLING SAUCE, ORANGE SALAD
FLAT BREAD PIZZA

MARGHERITA * ToMaTO, FRESH MOZZARELLA, BASIL $10

PULLED PORK FresH MozzareiLa, CARAMELIZED ONIONS, BBQ Sauce $1 |

BIANCO FresH MozzARELLA, MUSHROOMS, ARUGULA, TRUFFLE O1i$ | 2
* SPLIT PLATE CHARGE $3 *

| 1:00aM — 8:30PM MONDAY-THURSDAY, | !:00AM-OPM FRIDAY & SATURDAY * | 28 WEST BLANCO, BOERNE. 830-249-2 | 28. WWW.YEKENDALLINN.COM
SreciaLTy GuesT RooM RaTes, CORPORATE EVENTS, WEDDINGS, CATERING + PRIVATE PARTIES AVAILABLE




