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 Dallas

HOT PRETZEL 5

honey mustard butter

STEAMED EDAMAME
CHOICE OF sea salt, chili lime
OR garlic parmesan

BRUSSELS SPROUTS

brown sugar, bacon vinaigrette,
parmesan

GRILLED ARTICHOKE [2

housemade remoulade

FISH TACOS @

papaya slaw, coconut curry, mango,
pickled red onion

CANTONESE STYLE
CHICKEN TENDERS |/

sweet and spicy glaze

=SHARED =

ROASTED BEETS & BURATTA [2

arugula, fig balsamic, olive oil,
seasonal citrus

PORK BELLY SKEWERS [3

maple glaze, lime, cilantro

MEAT & CHEESE BOARD [5
chef's selection of savory meats & |
cheeses |

—SALADS =

KALE CAESAR [
shaved brussels sprouts,
grana padana, pretzel crouton

CHOPPED [3

grilled corn, red onion, blue cheese,
cherry tomato, candied pecan,
apple, champagne vinaigrette

FRIED CHICKEN [

rilled corn, avocado, tomato, grapes,

uttermilk ranch

—— SANDWICHES & PLATES —

AVOCADO TOAST [

cucumber, shaved red onion, capers,
dill, lime

GRILLED CHEESE [2
farmhouse white cheddar,
roasted tomato, lemon rosemary bread

" ADD FREE-RANGE CHICKEN -

GRILLED STEAK [¥
sirloin strip, onion rings, avocado,
cherry tomato, shaved parmesan,
white balsamic

FRIED OR GRILLED 6

CRISPY CHICKEN [3
free range chicken breast, spicy honey
mustard slaw, pickled green tomato

FRENCHDIP &b
roast beef, caramelized onion, with au
jus & horseradish creme fraiche

DUCKCLUB [5 _
duck confit, smoked bacon, pickled
green tomato, cherry mustard

STEAK & FRIES |6

sirloin strip, L.T. fries, herbed butter

—BURGERS =

LAUREL BURGER [2

farmhouse white cheddar, carmelized onion, shredded lettuce,

dill pickle, honey mustard
BACKYARD BURGER ||

american cheese, tomato, shredded lettuce, dill pickle, 1000 island

JALAPENO BURGER [2

jalapeno, poblano, pepperjack, onion rings, chipotle sauce

BACON BLUE CHEESE BURGER [3

blue cheese crumbles, candied bacon, caramelized onion, green apple

HICKORY BURGER [2

smoked cheddar, bacon and onion compote, shredded lettuce, hickory sauce

ADD EGG 2 AVOCADO 2 BACON 2 CHEESE2 |

— FRIES =
SEASONED 5

GARLIC PARMESAN 7

‘ hand-cut, house seasoning chopped garlic, parmesan, rosemary

L _

OUR BURGERS ARE "

A SEASONED FRIES 3!

GARLIC PARMESAN 4!
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.



LAUREL TAVERN
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Il LOST IN TRANSLATION I
.| whiskey, combier rose,
# lemon, rosemary

EL CHAPO ||
monte alban tequila, jalapeno, .
basil, cucumber, lime, agave fu

THE GROVE [

fords gin, giffard pamplemousse,
aperol, lemon, soda

SPICY PINEAPPLE
MARGARITA [

monte alban tequila, sombra
mezcal, pineapple, lime, agave,
jalapeno

BIG BUCK HUNTER ||
old forester bourbon, vanilla, ginger |*
beer, mint, lime

BUILD YOUR OWN MULE [O
moscow - wheatly vodka
kentucky -jim beam "
texan - tito's & mint
mexican - monte alban tequila

BLUEBERRY MOJITO || I
cruzan rum, parfait amour, FEATu RED :
fresh blueberry, mint, lime, soda QOCK?AH L o)

ask your bartender about this m
week’s featured cocktail

STRAWBERRY BASIL
LEMONADE [[

wheatley vodka, lemon,
strawberry, basil, soda
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THE BESTOLD
FASHIONED ||

old forester bourbon, averna
amaro, benedictine,
spiced cherry bitters

. a 6 06 6 &

" ® o.a &6 0 &

P @ W ® & 5

& 5 = = = =

. F
T

~ BOTTLED SOFT DRINKS ————+
5 |

Coca Cola, Ginger Beer, Cream Soda, Root Beer, Red Bull,
[ Orange Fanta, Aqua Pana, Topo Chico Sparkling

WINES
WHITE

Seaglass Sauvignon Blanc 7/24

Mohua Sauvignon Blanc 9/32

Il Ducale Pinot Grigio (Ruffino) 10/35
Gradis'ciutta Pinot Grigio 12/40

Donati Sisters Unoaked Chardonnay 9/32
Mer Soleil Silver Chardonnay 11/39
Groth Sauvignon Blanc 528™

The Snitch Chard by The Prisoner 558™

RED

Latour Pinot Noir 9/32

Row 11 Pinot Noir 12/40

Caymus Conundrum Red Blend 10/35
Chateau Larose Trintaudon 14/50
Gran Reserva Malbec 10/35

My Essential Cabernet 12/40

Austin Hope Cabernet 16/55

Benton Lane Pinot Noir 558

The Prisoner 58T

SPARKLING

Jeio Prosecco 9/32
Valdo Numero Uno Xtra Dry 7/24
JP Chenet Splits 7

ROSE

Fabre En Provence Rose 8/28
Chateau St. Michelle 7/24

BEER &

DAMN DANIEL
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DALLAS BLONDE
REAL ALE AXIS IPA WEME B
: SEAGLASS SAUVIGNON BLANC
CQCKTALS LATOUR PINOT NOIR
HOTEL NACIONAL

—
M=F 5PM TO 7 PM
EATS

FRIED CHICKEN SLIDER 3EtA.
DUCK NACHOS 6
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