Esc.1

TEXAS HILL COUNTRY

YEKENDALL INN

Famous ror Goob Foop & HISTORIC ACCOMMODATIONS SINCE I859....

GLUTEN FREE
LUNCH MENU

ExEcUTIVE CHEF: Louls HALFANT

TAVERN 128
BEER

SPECIALTY/IMPORT:
, RED BRIDGE (GLUTEN FREE BEER)

WINE
AsK QUR CELLAR MASTER FOR
OUR AWARD WINNING WINE
SELECTIONS

AWARD
[l
bua il d

SPIRITS

SELECTIONS FROM THE WORLD

SIGNATURE
COCKTAILS

LiMeSTONE LEMONADE $8

TITo's VoDKA, BLUE CURACAQ, SWEET &
SOUR, SBRITE SPLASH

CHOCOLATE DECADENCE $8
B&B (CoGNAC & BENEDICTINE],
DISARRONO AMARETTO, BAILEY'S &
SHAVED CHOCOLATE

SumMmMmEer Frurr ‘Tint $8

MIDORI, APPLE PUCKER, APRiCOT BRANDY,
PEACH VODKA, SPLASH OF ST, GERMAIN,
SHAKEN WITH FRESH LIME

SWEETS
CREME BRULEE $7

RIcH PASTRY CREAM, FRESH BERRIES,
CARAMELIZED SUGAR,

* GLUTEN FReEg *

BERRIES MASCARPONE
FRESH BERRIES, AGAVE & RICH MASCARPGNE

* GLUTEM FREE * $6

SHORTBREAD COOKIE

FRESH BAKED SHORTBREAD COQOKIE
[LIMITED AVAILABILITY)

* GLUTEN FRee * $3

* ENTREE SFLIT PLATE CHARGE $3 *

SOUP + SALAD

CREAMY WILD MUSHROOM +~ GORGONZOLA SOUP $6
WILD MUsSHRoOMS, 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. NOODLE MIX
TOASTED SESAME SEEDS, ASIAN VINAIGRETTE
* Omit Crisp Noodle Mix *

WILD ARUGULA + WATERCRESS SALAD $9
BACON, APBELES, BRIOCHE CROUTONS, CREAMY SHERRY MUSTARD VINAIGRETTE
* Omit Brioche Croutons *

SPINACH SALAD $8
SLICED STRAWBERRIES, TOASTED ALMONDS, BLEU CHEESE, HONEY POMEGRANATE VINAIGRETTE
YELLOW FIN TUNA SALAD $12

BLACKENED AHi TUNA (SEARED RARE), MIXED GREENS, CURRIED WONTONS, WASARI MAYO, GINGER
* Omit Curried Wontons *

SANDWICHES

THE H\m POUND KITCHEN BURGER. $10
ANGUS BEEF, BRIQCHE.ROLL, AGED CHEDDAR, JARLSBURG, SWISS OR BLEU CHEESE

* Omit Brioche Roll *

THE 15 POUND LIMESTONE BURGER $l2

ANGUS BEEF, SAUTEED MUSHRCOMS & ONIONS, GORGONZOLA CRUST, WASABI AIOLI, BRIGCHE. RaLL
* Omir Brioche Roll *

THE Y2 POUND LIMESTONE TURKEY BURGER 311
FETA CHEESE, WATERCRESS, TOMATO, TZATZIKI SAUCE, BRIOCHE. ROLL

#* Omit Brioche Roll *

TLARGE PLATES

CHICKEN & PENNE $12
RoasT CHICKEN, SUMMER VEGETABLES, GLUTEN FREE PENNE PASTA, LEMON THYME BROTH
PAPPARDELLE PASTA $11
OVEN ROASTED EGGPLANT & TOMATOES, FRESH MOZZARELLA & PINE NUTS

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

* Omit Pappardelle, Add Gluten Free Penne Pasta *

PAN ROASTED CHICKEN w 13
MUSTARD JUs, BUTTERMILK_WHIEPED_POTATQES, HERB SALAD

* Omit Potatoes, Add Creamy Organic Jalapeno Cheddar Grits *

TEXAS GULF SHRIMP & GRITS $13
SAUTEED SHRIMP, CREAMY ORGANIC JALAPENO CHEDDAR GRITS

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

*Qmit Demi Glace & Onion Strings *

TUSCAN SALMON $13
CRISPY SHALLOTS, HERB PESTO, WARM WHITE BEAN PANCETTA SALAD

BISTRO STEAK $15

80z GRILLED TOP SIRLOIN, CHIMMICHURRI SAUCE, FRENCH _FRIES, HERB SALAD
* Omuit French Fries, Add Creamy Organic Jalapeno Cheddar Grits *

FLAT BREAD PIZZA  *GLUTEN FREE SPECIALTY *
MARGHERITA * TomaTO, FRESH MOZZARELLA, BasmL $10
BIANCOQO * Fresu MozzarrLia, MusaroOMS, ARUGULA, TRUFFLE OIL $l2

I 1:00aM — B:30PM MONDAY-THURSDAY, | |:00CAM-9PM FRIDAY & SATURDAY * | 28 WEST BLANCO, BOERNE, 830-249-2 | 38. WWW.YEKENDALLINN.COM
SPECIALTY GUEST RoOM RATES, CORPORATE EVENTS, WEDDINGS, CATERING + PRIVATE PARTIES AVATLABLE




