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MESLOUTOL
Appetizers

Duck Confit Spring Rolls Crisp Rolls + Thai Dragon Sauce 9

Brandied Chicken Livers Pan Sautéed + Caramelized Onion, Bacon, Cream + Toast 9.5

Smoked Salmon Nachos Lime, Capers, Olives, Cilantro + Wonton Chips 9

Hand Made Guacamole Crispy Jicama + Fresh Corn Tortilla Chips 10.5

Lobster Tempura Asian Aioli + Ponzu Dipping Sauce 15

Tempura Sushi Roll Shrimp, Cream Cheese, Ginger Soy + Miso-Honey Sauce 13

Beef Tenderloin Pizza Charred Beef + Mozzarella & Blue Cheese + Oven-Dried Tomato + Caramelized Onion 13
Med Sampler Hummus + Marinated Olives & Feta + Red Pepper Chutney + Warm Pita Bread 12
Grilled Lamb Chops Four Grilled Lamb Chops + Parmesan Chimichurri 14.

Soup & Salads

Seasonal Soup

Brussel Sprout Hot Bacon Vinaigrette + Blue Cheese + Fried Cornbread Croutons 8

Caesar Romaine Hearts + Garlic Croutons + Parmesan-Peppercorn Dressing + White Anchovy 7.5

Red Pony House Red Onions + Parmesan + Pepperoncini + Red Wine Vinaigrette 7

Spinach Candied Pecans + Cranberries + Goat Cheese + Pomegranate Vinaigrette 7.5

Entrees

Braised Rabbit "Dirty Rice” of Farro & Andouille + Bourbon Glazed Carrots + Tabasco Hollandaise 27
Parmesan Grilled Trout Lemon Greens + Mushroom Bread Pudding + Horseradish-Lemon Butter 24
Shrimp & Grits Apple Bacon + Green Onion + Mushrooms + Wine over Garlic Cheese Grits 25

Red Pony B.L.T Bacon + Lobster + Tomato served over Yukon Gold Ravioli + Truffled Corn Cream 27
Wood Grilled Beef Tenderloin Blue Cheese-Sweet Corn Risotto + Grilled Asparagus + Lemon Butter 29
Pork Tenderloin Marsala Angel Hair + Mushrooms & Sautéed Red Cabbage + Marsala Sauce 24
Greek Chicken Breast Filled with Feta, Herbs, Kalamatas + Sautéed Spinach + Tomato Beurre Blanc 23
Blue Crab Cakes Spinach & Mushroom Enchiladas + Green Chile Cream + Pico + Guac 25

Hickory Fired Cowboy Ribeye Bone in + Roasted Red Potatoes + Chile Butter + Melted Onions & Mushrooms 42



DESSERT WINE, & PORT

Michele Nivole Moscato D’ Asti 4 oz / 8

ESLOUTO

White Chocolate & Cranberry
Bread Pudding
Combier Anglaise

8

Chocolate Demise
Just Baked for a Minute Chocolate Cake
Over Brownie Chunks with Vanilla Ice Cream
9

“Top Notch” Créme Brulee
This is good stuff.....
8

Irresistible Pecan Pie
Warmed and served with a scoop of
Vanilla Bean Ice Cream
7.5

Pumpkin Spiced Cheesecake
Warm Caramel and fresh grated Nutmeg
8.5

Dessert Martinis
$10

The Palamino
Rum Chata Créme Liquer, Touch of Dark Rum,
Splash of Cream

The Headless Horseman
Appleton Spiced Rum, Pumpkin Liqueur, OJ

Johnny’s Caramel Macchiato
Godiva Caramel, Bailey’s, Patron XO

Pete’s Peanut Butter Cup
Castries Peanut Rum, Godiva Dark, Frangelico

Good Night Rebecca
Vanilla Vodka, Godiva White and Dark

ripe peach, citrus, effervescence

La Noria Dessert Wine 2 oz / 7
fantastic flavors of fig, toffee, raisin

Paul Jaboulet 10

Muscat de Beaumes-de-Venise ~ France

Sandeman 20 year 10
Fonseca Bin 27 13
Fonseca 20 year Tawny 11

BROWN GOODNESS
Bourbon Whiskey
Makers Mark 46 8.5

High West ‘BourRye’ 10
Old Forrester 9
Basil Hayden's 10
Blanton’s 10
Booker’s Special 10.5
Bulleit 8
Four Roses Single Barrel 9
Four Roses Small Batch 9.5
Jefferson’s Reserve 10
Jack Daniel’s Single Barrel 10
Jack Daniel’s TN Honey 8
Knob Creek 10
Woodford Reserve 9
Four Roses Flight 20
Bulleit Rye 9
Collier McKeel 8

Scotch Whisky
Glenfiddich 12 Yr 10
Glenfiddich 15 Yr 12.5
Glenfiddich 18 Yr 35
Glenlivet 12 Yr 9.5
Dalwhinnie 10
Glenmorangie 10 Yr 10.5
Glenmorangie Port Wood 13
Glenmorangie Nectar d'Or 15
Macallan 12 Yr 12
Macallan 18 Yr 35
Talisker 10 Yr 10
Lagavulin 12 Yr 12
Balvenie Doublewood 12 Yr 12
Yamazaki Single Malt 10.5

Premium Blended Whisky
Canadian Club Special Reserve 8
Johnnie Walker Green 12
Crown Royal Reserve 9
Midleton Rare 35
Crown Royal Black 9

Cognac & Armagnac
Martell 8
Hennessey Privilege VSOP 12
Hennessey Privilege XO 24
Remy Martin VSOP 13
Courvoisier VSOP 12
Courvoisier XO 18
Armagnac de Montal VSOP 13



