
CRUDO OF THE DAY

COLD WATER OYSTERS

S I D E S
6

SEARED ELK I CARAMELIZED ONIONS |
BLUEBERRY JAM | BLUE CHEESE I
CROSTINIS

G L A Z E D  C A R R O T  

W E D G E  F R I E SA S P A R A G U S

B A C O N  G R E E N  B E A N S

s m o k e d  g o u d a  W H I P P E D  P O T A T O E S

T E X A S  G O A T  C H E E S E  G R I T S

SERVED WITH ANCHO BUTTER I SMOKED GOUDA WHIPPED POTATOES I  ASPARAGUS
AND CHOICE OF SAUCE BOURBON DEMI | AU POIVRE | DEMI

V I S I T  O U R
W E B S I T E

ICEBERG LETTUCE | BLEU CHEESE | RED WINE
GASTRIQUE | PICKLED RED ONION | CHERRY
TOMATOES | BACON I RANCH DRESSING

NEIGHBORHOOD WINE AND WHISKEY BAR

ADD STEAK 10 I ADD SALMON 10 I ADD CHICKEN 8

ROMAINE LETTUCE I SHAVED PARMESAN I
WATERMELON RADISH I BRIOCHE CROUTONS
I CLASSIC CAESAR DRESSING

B A R T O N V I L L E T X D I N N E R M E N U

W E D G E  S A L A D

F I L E T 4 o / 4 8
4 5
6 O

1 8 O

N E W  Y O R K  S T R I P

R I B  E Y E

T O M A H A W K

C A E S A R  S A L A D

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

T I R E L E S S L Y  T O  F E E D  U S .

S O U P S  &  S A L A D SS H A R E D S

T H E  B I G  C A T C H
M K T
M K T

LEMON GARLIC SPINACH | ROASTED
FINGERLING POTATOES | SAFFRON CREAM
SAUCE | PICKLED ONION GARNISH

p a n  s e a r e d  S E A  B A S S - 6 o z 4 6

SMOKED GOUDA POTATO PUREE |
CARAMELIZED ONIONS | SAUTEED
MUSHROOMS | WILD GAME DEMI SAUCE

P a n  R o a s t e d  E l k - 6 o z 3 5
PARMESAN AND HERB CRUSTED SALMON |
BUTTERNUT SQUASH RISOTTO | BALSAMIC
GLAZE

 p a r m e s a n  c r u s t e d  S A L M O N - 7 o z 3 O

APPLE BEER SAUCE | TEXAS GOAT CHEESE
GRITS | BAVARIAN RED CABBAGE

a p p l e  g l a z e d  P O R K  C H O P - 1 4 o z 3 5
FETTUCCINE PASTA | PAN SEARED SHRIMP |
VODKA SAUCE | PARMESAN CHEESE | BASIL |
SOURDOUGH TOAST POINTS

S H R I M P  F e t t u c c i n i 2 8

STICKY RICE I WOK FIRED VEGETABLES |
EGG | LIQUID AMINOS | TAMARI 

S T E A K  F R I E D  R I C E 2 3

SWEET SOURDOUGH BUN I DOUBLE AKAUSHI
PATTY | SLOPPY SAUCE I AMERICAN CHEESE I
LETTUCE | TOMATO | ONION I WEDGE FRIES

D O U B L E  B U R G E R 1 9
SWEET SOURDOUGH BUN | THREE CHILI
FRIED CHICKEN | PEPPERJACK CHEESE |
LETTUCE | TOMATO | ANCHO AIOLI | WEDGE
FRIES

f r i e d  c h i c k e n  s a n d o 1 9

CAJUN BRINED BEEF CUTLET I WHIPPED
POTATOES I BACON GREEN BEANS I BLACK
PEPPER CHIPOTLE CREAM GRAVY

C H I C K E N  F R I E D  S T E A K 2 2

STICKY SAUCE | ANCHO AIOLI
B A R R E L  M E A T B A L L S   ( 6 ) 1 6

JUMBO LUMP CRAB | BREAD CRUMBS | SOFT
HERBS | AVOCADO AIOLI 

C R A B  C A K E S  ( 1 / 2 ) 1 5 / 2 4

HONEY AND FRESNO ROASTED SALMON |
CREAM CHEESE | PINEAPPLE CHILI SAUCE 

S A L M O N  W O N T O N S  ( 4 ) 1 4

TX QUAIL | SMOKED BACON | JALAPENO I GOAT
CHEESE GRITS I AVOCADO RANCH

B A C O N  W R A P P E D  Q U A I L  ( 6 ) 1 6

SWEET DEVILED EGG MIX | PARMESAN CRISP |
SMOKED BACON | JALAPENO JAM

m i l l i o n  d o l l a r  D E V I L E D  E G G S  ( 6 ) 1 4

BALSAMIC MAPLE GLAZE | BACON | RED
JALAPENO

c r i s p y  b r u s s e l  s p r o u t s 1 2

C H O P H O U S E

CRAB CAKE (1) 1 21 5 1 5

D R E S S  U P  Y O U R  S T E A K

E N T R E E S

S O U P  O F  T H E  D A Y    5 / 9

1 1 5 / 9

6/8oz

12oz

14oz

40oz

T H E  B I G  H U N T
1 8

1 8

M K T
ARTISANAL CHEESES I CURED MEATS I

PICKLED VEGETABLES I SEASONAL GARNISHES

C H A R C U T E R I E  B O A R D

b u t t e r n u t  s q u a s h  r i s o t t o

M u s h r o o m s R o a s t e d  v e g e t a b l e  m e d l e y

1 3 OP O R T E R H O U S E 40oz

F O R  T W O

F O R  O N E

BASIL CREAM SAUCE | TEXAS GOAT CHEESE
GRITS | BACON GREEN BEANS

p e c a n  c r u s t e d  g o a t  c h e e s e  c h i c k e n 2 5

CHIPOTLE BRAISED BEEF SHORT RIB |
SMOKED GOUDA WHIPPED POTATOES | OVEN
ROASTED CARROTS

C h i p o t l e  b r a i s e d  s h o r t  r i b 4 5

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S  O F  A N Y  K I N D  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D  B O R N E

I L L N E S S .  A L S O ,  W E  C O O K  A R O U N D  I N G R E D I E N T S  L I K E :  L O C A L  D A I R Y ,  L O C A L  E G G S ,  N O T - S O - L O C A L

S O Y B E A N ,  F I S H ,  S H E L L F I S H  &  P E A N U T  O I L .  A  G R A T U I T Y  O F  2 0 %  M A Y  B E  A D D E D  T O  G R O U P S  O F  8  O R

M O R E .  

MIXED GREENS | APPLES | CANDIED PECANS |
BLUE CHEESE CRUMBLES | BALSAMIC
VINAIGRETTE

MIXED GREENS I DRIED CRANBERRIES I TOASTED
PUMPKIN SEEDS I CHERRY TOMATOES I WARM TX
PECAN GOAT CHEESE I RASPBERRY VINAIGRETTE

h a r v e s t  S A L A D G O A T  C H E E S E  S A L A D6 / 1 1 6 / 1 2

SHRIMP (3) SAUTEED JUMBO
LUMP CRAB

CARVED TABLE SIDE | SERVED WITH TWO SIDE SALADS | SAUCE SAMPLER | SMOKED GOUDA
WHIPPED POTATOES | ASPARAGUS | MUSHROOMS | GLAZED CARROT | CHOICE OF DESSERT

PAPPARDELLE PASTA I MUSHROOMS I BRANDY
CREAM SAUCE

M U S H R O O M  P A P P A R D E L L E 2 2

ADD STEAK 10 I ADD CHICKEN 8

TENDERLOIN I GRAIN DIJON MUSTARD I
SHALLOTS I CAPERS I CHIVES I SOFT EGG I
CROSTINIS

B E E F  T A R T A R E

c h e f ’ s  C h o i c e  M e a t  B o a r d M K T

SEARED TENDERLOIN I BRANDY CREAM I
CAPERS I CROSTINIS I PICKLED SALAD  I
HORSERADISH CREAM

1 8

s e a r e d  e l k  c r o s t i n i

b e e f  a n d  b r e a d


