
MENU OPTIONS

623.2020

APPETIZERS & SALADS
Calamari    pepper mix, Thai chili sauce   17 

Texas Blue Crab Cake*    tomato butter   19

III Forks Salad    Granny Smith apple,
    Danish bleu cheese, toasted pecans, maple vinaigrette   12

“The Wedge”    crisp iceberg wedge, applewood smoked  
    bacon lardons,  house dried tomatoes, green onion, 
    bleu cheese dressing   10

STEAKS & SEAFOOD

Filet Mignon*   6 oz.  40

Filet Mignon*   8 oz.  44

Baseball Cut Filet*   10 oz.   48

Bone-In Filet*   14 oz.   65

Bone-In Ribeye*   18 oz.   54   

Prime Kansas City Bone-In Strip*   18 oz.   61 

Prime Pork Chop*   peach serrano glaze   32

Honey Glazed Atlantic Salmon*    32
   molasses bourbon butter   

served with mashed potatoes and seasonal vegetables

SIDES
Off-the-Cob Cream Corn   10  

Grilled Asparagus   scallion hollandaise   14 
Macaroni & Cheese   smoked gouda   12

Maker’s Mark® Roasted Mushrooms   12

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please direct any food allergy concerns to the manager prior to placing your order.

Call (972) 423-8121 to order for Curbside Pick-Up.
Ask about next-day delivery & wine specials.


