
W E L C O M E  C A M P E R S
T A L K  S M A C K ,  S H A R E  S N A C K S

TEXAS RED CHILI • 14 
beer battered pearl onions 
& jalapeno cornbread
ANDOUILLE SAUSAGE 
+ CHICKEN GUMBO • 14
sliced scallions & white rice
VEGETABLE & FARRO • 8
basil pesto & parker house rolls

B U C K E T S ,  P L A T T E R S  &  S H A R E D  M E A L S
 E A T I N G  I S  A  T E A M  S P O R T .  S H A R E  T H E S E  B I G  S P R E A D S  W I T H  G R O U P S  O F  4  T O  6

CHERRY COBBLER • 10
& marisca’s vanilla ice cream

SCOUT “CAMPFIRE” CHURROS • 10 
marshmallow, chocolate, caramel 
& prickly pear

STRAWBERRY SHORT-BUNDT CAKE • 10
candied pepitas 
& lemon poppy seed glaze

D E S S E R T

M O T H E R  O F  A L L  FA J I TA S
75

skirt steak, chicken, mushroom,
refried appaloosa beans, cilantro 

rice, avocado salsa, salsa roja, 
sour cream & flour tortillas

FRIED CHICKEN BUCKET
75

2 whole birds,  
almond gremolata green beans, 
mashed potatoes with gravy 

& parker house rolls

B A J A  F I S H  TA C O  K I T
90

whole fried head-on red snapper, 
piperade, lime, pickled onions, 
sunflower slaw & flour tortillas

SIDES�
MASHED POTATOES
AND GRAVY  • 5

GREEN BEANS  • 5

CAMPFIRE BEANS  • 5

BUTTER FRIES • 5

JALAPENO CORNBREAD • 8

SCOUT BURGER • 14
piquillo aioli & cream cheese
FRIED CHICKEN SANDWICH •14
honey mustard, bread + butter pickles,  
leaf lettuce & tomato
PO BOY (CATFISH OR SHRIMP) • 15
sunflower sprout slaw & louisiana 
remoulade
MUSHROOM “SLOPPY JOE” • 11 
shredded white cheddar

A  L A 
C A R T E

BBQ SHRIMP + GRITS • 25
braised leeks & soffrito
BLACKENED TEXAS RED FISH • 26
dinosaur kale & red pepper sauce 
3 PIECE FRIED CHICKEN •21
almond gremolata green beans, 
mashed potatoes with gravy & parker house rolls
PORK CHOP • 30
campfire beans, potato salad & pecan mustard

BEET + GOAT CHEESE • 9
watercress & candied pecans 
FRIED CHICKEN SALAD • 15
toybox tomatoes, bacon,  
avocado & buttermilk ranch
BABY LETTUCES • 9
shaved vegetables & house vinaigrette

SMOKED HAM & SUNCHOKE DIP • 12
pretzel bread 
HONEY GLAZED LAMB RIBS • 16
cucumber, oven-roast toybox tomatoes 
& latte da feta
BUFFALO CHICKEN WINGS •14
calabrian chili & iceberg wedge
7 LAYER DIP • 10
refried appaloosa beans, sour cream, 
cotija, corn, roasted peppers, 
salsa roja & avocado 
BLACK-EYED PEA + 
COLLARD GREEN FRITTERS • 7
piquillo vinaigrette
PURPLE POTATO SKINS • 10
st davids raclette cheese, 
nueske’s bacon & chive sour cream
DEVILS ON HORSEBACK • 10
bacon-wrapped chorizo-stuffed dates 
& local tallegio
SLIDER FLIGHT •14
5 scout burger babies

S A L A D S

S O U P S P L A T E S
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SANDWICHES WITH BUT TER FRIES



BUBBLES
SCARPETTA PROSECCO DOC, IT • 12/45

FLORINDA CAVA BRUT, SP • 15/55

NICOLAS FEUILLATTE BRUT ROSE, FR • 18/68

IRON HORSE WEDDING CUVEE, CALI • 100

VEUVE CLIQUOT BRUT ROSE, FR • 200

RUINART BLANC DE BLANCS, FR• 250

WHITES
LOVEBLOCK SAUVIGNON BLANC, NZ • 12/45

AIX ROSE, PROVENCE, FR• 13/50

MASO CANALI PINOT GRIGIO, ALTO ADIGE, IT• 15/55

PATZ & HALL CHARDONNAY, SONOMA, CALI • 18/68

TRIMBACH RIESLING, ALSACE, FR• 65

CHATEAU D’ESCLANS “ROCK ANGEL” ROSE, FR• 75

ELK COVE PINOT BLANC, WILLAMETTE, OR • 85

NICKEL & NICKEL TRUCHARD CHARDONNAY, NAPA, CALI • 120

REDS
SMITHEREENS RED BLEND, EL DORADO, CALI • 12/45

SILVAN RIDGE PINOT NOIR, WILLAMETTE VALLEY, OR • 15/55

LOUIS MARTINI CABERNET SAUVIGNON, SONOMA, CALI • 18/68

DONA PAULA MALBEC, MENDOZA, ARG • 55

PEDERNALES TEMPRANILLO, STONEWALL, TX • 65

PENFOLDS BIN 28 SHIRAZ, BAROSSA, AU • 75

ACRE MERLOT, NAPA,  CALI • 90

O’SHAUGHNESSY CABERNET SAUVIGNON, NAPA, CALI • 200

S T I F F  D R I N K S  &  C O M P E T I T I O N
B E  A  P A L ,  S H A R E  A  P I T C H E R

COLD BEER WINE
DRAFT
SHINER BOCK, 4.4%  • 6/24

MARTIN HOUSE GATEWAY BLONDE, 5% • 6/24

REAL ALE FIREMAN’S #4 BLONDE ALE, 5.1% • 6/24

COMMUNITY WITBIER, 5.1% • 7/28

DEEP ELLUM DALLAS BLONDE, 5.2% • 6/24 

TEXAS ALE PROJECT FIRE ANT FUNERAL AMBER ALE, 6% • 7/28

FOUR CORNERS LOCAL BUZZ GOLDEN RYE, 5.4% • 7/28

SMALL BREW PUB BLACK PEPPER PILS, 5.5% • 7/28

BISHOP CIDER CO. CRACKBERRY CIDER, 6% • 7/28

MARTIN HOUSE FRIDAY IPA, 6% • 7/28

PETICOLAS ROYAL SCANDAL ENGLISH PALE ALE, 6.5% • 7/28

LONE PINT YELLOW ROSE IPA, 6.8% • 8/32

FOUR CORNERS EL CHINGON IPA, 7.6% • 7/28

TEXAS ALE PROJECT 50 FT JACK RABBIT IPA, 7% • 8/32 

PETICOLAS VELVET HAMMER RED ALE, 9% • 8/32

SOUTHERN STAR BURIED HATCHET STOUT, 9% • 8/32

LAKEWOOD TEMPTRESS MILK STOUT, 9.1% • 8/32

OHB FREAKY DEAKY BELGIUM TRIPLE, 10% • 10/40

ST. ARNOLD ROOT BEER• 6/24

SEASONAL ROTATOR • MKT

CANS
MILLER LITE, 4.17% • 5

BUD LIGHT, 4.2% • 5

COORS LIGHT, 4.2% • 5

DOE EQUIS XX, 4.2% • 5

LONE STAR LAGER, 4.65% • 5

LET’S  GET 
CAMPFIRE DRUNK
C O C K T A I L S  M A D E  F O R  T H E  L O N E  W O L F 
O R  T H E  E N T I R E  P A C K .

ROCKIN MULE • 12 / 65
tito’s vodka, velvet falernum, lime, 
mint, gingerbeer, angostura bitters
WILDERNESS SANGRIA  • 11 / 60
rose, brandy, pama, citrus, berries 
PACK LEADER • 12 / 65
cabeza tequila, cointreau, lime, 
agave, hibiscus ice 
FIGHT OR FLIGHT • 11
bacardi rum, aperol, grapefruit, lime
MERIT BADGE • 13
pecan infused wild turkey 81, maple, 
angostura bitters, burnt waffle
HUMMINGBIRD • 11
reyka vodka, creme de viollette, 
lemon, lavender bitters, bubbles
SILVER FOX • 11
rosemary infused fords gin, 
luxardo maraschino, lime, soda
FROZEN PALOMA • 10
tequila, aperol, strawberry, 
grapefruit, lime
FROZEN WILD BERRY SMASH • 10
vodka, elderflower, blackberry, 
thyme, lemon
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