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Brisket 
Certified Angus brisket seasoned with proprietary 

spice rub, smoked fifteen hours over mesquite 
wood, served with Pecan Lodge BBQ Sauce, sliced 

pickles and onions  
 

$8 

Ribs 
Baby Back ribs seasoned with proprietary spice 
rub, smoked over mesquite wood and finished 

with Pecan Lodge BBQ Sauce  
 

$12 

Smoked Ham 
Spiral sliced ham smoked over mesquite wood 

and glazed with apricot-molasses 
 

$10 

Hill Country Sausage 
Peppery beef sausage links, slow smoked 

over mesquite wood, producing a perfectly 
balanced, crisped exterior with juicy 

interior 
 

$8 

Whole Mesquite-Smoked Meats by the Pound 
Fully cooked, vacuum sealed whole briskets, racks of 

ribs, hams and turkeys (seasonal) 
 

$12/lb 

Low Country Shrimp ‘n Grits 
Fresh Gulf shrimp prepared in a delicate brown gravy, 

served over Anson Mills stone ground grits  
 

$11 

Spice Crusted Beef Tenderloin 
Succulent beef tenderloin seasoned with 
proprietary spice blend and served with 

roasted garlic horseradish cream  
 

$21 

Southern Fried Quail 
Semi-boneless quail dredged in seasoned 

buttermilk marinade, hand battered and deep 
fried to a crisp golden brown.  

Served with black pepper cream gravy 
 

$9 

Chicken Fried Steak 
Tenderized Certified Angus round steak, hand 

battered and deep fried to perfection.  
Served with black pepper cream gravy 

 
$9 

Sunday Fried Chicken 
Traditional southern fried chicken, hand battered 

and deep fried to a crisp golden brown 
 

$8 

Meatloaf with Roasted Tomato Sauce 
Classic meatloaf sliced thick and served with 

market fresh roasted tomato-red pepper sauce 
 

$8 
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Oven Roasted Ham 
Slow roasted, spiral sliced ham glazed with 

apricot-molasses   
 

$10 

Jambalaya  
Hearty Cajun dish prepared with Andouille sausage, 
chicken and rice blended in a rich, spicy brown roux 

 
$9 

Rosemary Chicken 
Whole chicken marinated with olive oil and fresh 

rosemary, slow smoked over mesquite fire 
 

$9 
 

Fajitas 
Grilled skirt steak or chicken served with avocado-
lime cream sauce, pico de gallo, fire-roasted salsa 

and flour tortillas 
 

$10 

Tia’s Sour Cream Chicken Enchiladas 
Fresh flour tortillas filled with shredded 

southwestern chicken and topped with a rich, green 
chile sour cream sauce 

 
$9 

Beef Enchiladas w/ Ancho Chile Sauce 
Corn tortillas filled with seasoned ground beef, covered with 

Ancho Chile sauce, topped with Queso Fresco 
 

$9 

Brisket Tacos 
South Texas barbacoa (shredded brisket) with 

avocado-lime cream, chipotle cream, fire-roasted 
salsa, pico de gallo and flour tortillas 

 
$8 

Cheese and Onion Enchiladas with Ranchero Sauce 
Prepared in the authentic Tex-Mex style with cheese- filled 

corn tortillas covered in Ranchero sauce, topped with 
chopped white onions 

 
$9 

Grillades ‘n Grits 
Traditional Creole dish featuring steak 

medallions prepared in a dark roux, served 
over Anson Mills Stone Ground Grits 

 
$12 

 

The “Hot Mess” 
A Pecan Lodge original: Jumbo sea-salt crusted sweet 

potato topped with butter, Monterey Jack/cheddar 
cheese, crumbled bacon, barbacoa (southwestern 

shredded brisket), chopped green onions and chipotle 
cream 

 
$9 

Churrasco with Chimichurri Sauce 
Classic South American dish consisting of seasoned beef 

tenderloin medallions served with chimichurri: a spicy oil & 
vinegar garlic sauce and Pao de Queijo: handmade 

Brazilian cheese rolls (gluten free) 
 

$22 
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German Potato Salad 

Cornbread Salad 

Creamy Black Pepper Cole Slaw 

Mamie’s Baked Beans 

West Texas Pinto Beans 

Black Beans 

Cilantro-Lime Rice 

Tortilla Chips & Fire Roasted Salsa 

Mac ‘n Cheese 

Green Chile Cheese Grits 

Garlic Mashed Potatoes 

Roasted Sweet Potato Medallions 

Green Beans & New Potatoes 

Collard Greens Gratin 

Seasonal Grilled Vegetables 

Fresh Corn 

Fried Okra 

$2.50 

Pecan Lodge Salad 
Mixed green salad with candied pecans, 

gorgonzola cheese and red bell peppers, served 
with Buttermilk Bleu Cheese dressing 

(Add grilled chicken $2) 

 
$8 

Farmer’s Market Salad 
Mixed green salad with vine-ripened tomatoes, purple 
onions and sliced cucumbers (sourced locally from the 
Dallas Farmer’s Market). Choice of Buttermilk-Bleu 

Cheese, Ranch, or House Vinaigrette 
(Add grilled chicken $2) 

 
$7 

Soups 
Tortilla Soup, Gumbo Ya-Ya, Potato-Leek 
Soup, Chicken ‘n Dumplings, Texas Red 
Chili, New Mexico Green Chili, Poblano 

Cream Soup, Tomato Bisque 
 

$5 - $7 
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Bacon Wrapped Jalapenos with Brown Sugar Glaze 

Collard Green & Goat Cheese Bruschetta 

Grilled Chicken & Vegetable Skewers 

Petite Southwestern Chicken Tostadas 

Beef or Chicken Taquitos with Tres Cremas 

Spice-Crusted Beef Tenderloin Sliders with Tres Cremas 

Mesquite Smoked Brisket Sliders 

Mini Lump Crab Cakes with Cajun Remoulade 

 

Classic Shrimp Cocktail 

Cilantro Gulf Shrimp Cocktail with Avocado-Lime Sauce 

Smoked Salmon Platter  

Chilled Cucumber Dip & Sweet Potato Chips 

Beefsteak Tomatoes with Anchorage Inn White Cheddar 

Pimento Cheese 

Mr. John’s Black Eyed Pea Relish 

Artisanal Cheese Board 

Crudité Platter 

Aunt Polly’s Banana Pudding 
Family recipe featuring vanilla custard (made 

from scratch), layered with fresh sliced bananas 
and Nilla wafers 

 
$4 

Coconut Dream Pie 
Made-from-scratch coconut cream pie topped 
with homemade whipped cream and toasted 

coconut 
 

$3 

Foster’s Mom’s Pecan Pie 
Made from scratch with fresh Pecans from East Texas  

(Special thanks to Jane Green from Pecos, TX for sharing this recipe) 

 
$3 

Pecan Shortbread Sundae 
Homemade pecan shortbread cookies topped with Blue Bell 

Pecan Pralines and Cream ice cream, drizzled with warm 
caramel sauce and sprinkled with crushed pecans 

 
$4 

Freshly Baked Cookies 
Pecan Lodge Signature Texas Tumbleweed Cookie,  

Chocolate Chip with Pecans, Peanut Butter,  
Mexican Wedding Cookies 

 
$15/dozen 

Southern Cobblers 
Hill Country Peach, Wild Blackberry, Peach-Blackberry,  

Cherry, Blueberry-Apple 
 

$4 

Petite Fried Pies 
Fresh Peach, Wild Blackberry, Apricot (seasonal), Peach/Blackberry, 

Apple Cinnamon, Marshmallow/Dark Chocolate 
 

$3 

Sweet Lupita 
A Pecan Lodge original: Eye-catching dessert featuring 

deep fried tortilla strips stacked high, drizzled with honey, 
topped with crushed pecans, sprinkled with powdered 

sugar and finished with sparkle dust  
$4 

$$15/dozen 
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Deluxe Continental 
Assorted muffins, croissants and bagels with 

cream cƘŜŜǎŜ ŀƴŘ CŀǊƳŜǊΩǎ aŀǊƪŜǘ CǊǳƛǘ {ŀƭŀŘ  
 

$8 

Homestead Breakfast 
Scrambled eggs, bacon or sausage patties, 

breakfast potatoes or brisket hash and 
buttermilk biscuits 

 
$10 

Yogurt Parfait 
Organic vanilla yogurt with  

sŜŀǎƻƴŀƭ CŀǊƳŜǊΩǎ aŀǊƪŜǘ ŦǊǳƛǘ and granola  
 

$6 

Breakfast Tacos 
Scrambled eggs, cheese and choice of 

sausage, bacon or chorizo, wrapped in tortillas 
with Fire-Roasted Salsa 

 
$7 

Biscuits & Gravy 
Buttermilk biscuits smothered in black 

pepper cream gravy 
 

$5 

Belgian Waffle 
Thick waffle topped with fresh berries and 
dusted with powdered sugar. Served with 

fresh butter, maple syrup 
 

$6 


