
Open Daily 11:00 am
Sunday - Wednesday until 8:30 pm
Thursday - Saturday until 9:00 pm



Rio Grande Queso Dip ............................ 9.99

“Made from Scratch” mild Pepper Jack Cheese
Loaded for $2.00
Add ground taco meat & pico de gallo

Boudreaux’s Boudin Balls ................ 2.99 ea.  

Served with our Jalapeño Cream Ranch

                                        

appetizers

soup • salad    sandwiches
Aunt Bunny’s Chicken Salad .................. 14.99

Fresh Greens topped with Cucumber, Carrots, Red Onion,
Tomato, Cheese, Bacon Bits and Croutons

 

Country Fried Pickles.............................9.99

Hand - battered crinkle cut Pickle Chips
“A Southern Treat”

Country Fried Mushrooms ....................9.99

Hand - battered Fresh Mushrooms

Mega Fried Cheese Sticks .................... 10.99

Served with marinara sauce

Baked Crab Shrimp................................ 11.99

Topped with crabmeat stu�ng in a light
cajun cream sauce

Nachos.................................................... 12.99

Ground taco meat, queso, pico de gallo & jalapeño

Southwestern Egg Rolls ...................... 12.99

Filled with Chicken, Beans, Corn and Spinach served with 
Cilantro Cream Ranch

Sandwiches served with French Fries, or Onion Rings

BUILD YOUR OWN

BURGER or Chicken Sandwich

Crawfish Etouffee

Cup .............. 5.99             Bowl .............. 8.99

The Texan Club ...................................... 12.99

Smoked Turkey, Ham and Apple Smoked 
Bacon with Swiss and American Cheese,  
Lettuce, Tomato and Mayo served on 
Texas Toast

Two Little Piggies................................. 13.99 
 
 

Pulled pork sliders (2), pickles, Our Signature Hot Honey
Sauce in our Homemade Yeast Rolls

Shrimp Po’ Boy ...................................... 14.99

Fried Gulf Shrimp, Lettuce, Tomato, Onion
and Jalapeño Cream Ranch blend, on a
Toasted Hoagie Bun

Texas Beef Dip ................................... 14.99

Pulled Roast Beef under melted Swiss Cheese 
on a Toasted Hoagie Bun with Sautéed Onions and 
Mushrooms with a side of Au Jus

Choose Your Toppings
American  •  Cheddar  •  Swiss  •  Lettuce  •  Tomato  •  Pickle  •  Onion

Relish  • Bacon  • Jalapeno  •  Grilled Onions  •  Grilled Mushrooms 
BBQ Sauce  •  Mayo  •  Mustard  • Jalapeno Cream Ranch  •  Pico de Gallo

$14.99
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Cooking Style:
Classic Hofbrau Style Seasoned & 

Seared on our �at grill or
Chargrilled over an open �ame

Texas Steak Additions
Jumbo Fried Shrimp (3) 8.99Jumbo Bacon-Wrapped Shrimp (3) 10.99
Smother Your Steak 4.99

Stuffed Crab Shell 6.99 ea.
Sautéed Mushrooms & Grilled Onions 4.99

New York Strip 12 oz 34.99
This classic steakhouse cut is 
known for its rich beefy �avor 

                                                        

Hill Country Ribeye 10 oz 30.99
 14 oz 36.99

                                                    

Well-marbled and tender.  Our 
most popular and �avorful steak

39.99

Texas Tenderloin Filet 6 oz 30.99
8 oz 36.99Our most  tender steak, a

Texas favorite

Flat Iron Steak  8 oz 27.99
A rising star in the steak world!
Lean, tender and full of �avor.

FEATURING
Temperature:

Rare • cool red center 
Medium rare • warm red  center

Medium • hot pink center
Medium well • slight pink center

Well done • grey throughout

Less than 2% of U S meat is graded prime

Nolan Ryan Beef Fajita Steak topped 
with melted Monterey Jack cheese, 
sautéed mushrooms and onions

USDA Prime Ribeye 16-18 oz Random Cut MARKET PRICE

Wagyu Sirloin ....................... 8 oz 34.99

Steak al Carbon .................. 18.99

Lone Star Porterhouse 18 oz  43.99 
A taste as big as the Lone Star State!  
With a generous portion of NY Strip
and Filet in one juicy cut

Swiss Cheese, Sauted Mushrooms,
Grilled Onions, Garlic Butter

Baked Crab Shrimp 12.99
Jumbo Shrimp Topped with Crabmeat Stu�ng

In A Light Cajun Cream Sauce

Top Sirloin  6 oz 23.99
 10 oz 27.99Our Center-cut Sirloin is lean,
hearty and eats like Prime!

Steaks are served with one Country Side and choice of House or Dinner Salad 

Bone-In New York Strip  16 oz 39.99

Baked Crab Shrimp  11.99

A Texas favorite



LUNCH MENU (Not Available Holidays
and Special Occasions)

New York Strip  8 oz 19.99

This classic steakhouse cut is
known for its rich beefy �avor.

Top Sirloin Steak 6 oz 19.99  

A lean, �avorful luncheon steak value.

Hofbrau Hamburger Steak 15.99

Served over Texas Toast with Brown Gravy,
Mushrooms, and Onions

Tri Tip Steak & Shrimp 19.99

A Triangular Cut of Beef From the Bottom of the Sirloin. Best Medium or Medium Rare.
Served with 4 Fried Shrimp & French Fries (Sorry No Substitutions)

Country Chicken Fried Steak 15.99

Topped with your choice of Country or Brown Gravy.

chuck wagon favorites

Fried Shrimp Basket 14.99

French Fries, Texas Toast, Cocktail or Tartar Sauce
Add a side 3.49

The Dirty Swamp 16.99

Fried Cat�sh Filet Over Dirty Rice, topped 
with a Cajun Craw�sh Sauce

Southern Fried Catfish 15.49  

Luncheon Size Cat�sh Filet, Fried to a Golden Crisp,
Tartar or Cocktail Sauce 

Bacon Wrapped Shrimp (4pc)    16.99

Jumbo Shrimp, Apple Smoked Bacon, Jalapeño, 
Side of our Hot Honey Signature Sauce, 
Served with French Fries.

Country Chicken Fried Chicken 15.99

Topped with your choice of Country or Brown Gravy

Chicken Fingers Basket(3pc) 13.29  

French Fries, Texas Toast, Country Gravy
Add a side 3.49

Grilled Chicken 15.49

Our biggest and most �avorful yardbird ever

Pork Chop 8 oz 15.49

Pan-Grilled guaranteed tender Boneless Chop

Southern Fried Shrimp & Catfish      16.99

Cat�sh Filet & 3 Shrimp, Fried to a Golden Crisp,
Cocktail or Tarter Sauce

seafood

• Garlic Mashed Potatoes   • French Fries   • Loaded Baked Potato 1.99 Extra
• Jalapeno Hushpuppies   • Fried Okra  • Kuntry Green Beans   • Elote Kernel Corn 

 • Dinner Salad   • House Salad 

Most entrees are served with one Country Side and a Fresh Baked Sweet Roll.
Add a side for 3.49 

COUNTRY SIDES



• Garlic Mashed Potatoes   • French Fries   • Sweet Potato Fries  • Loaded Baked Potato (1.99 Extra)
• Jalapeño Hushpuppies    • Fried Okra    • Onion Rings   

• Kuntry Green Beans    • Mix Grilled Vegetables   • Elote Kernel Corn   • Dirty Rice
• Dinner Salad   • House Salad

Most Hill Country Favorites are served with one Country Side and
Choice of House or Dinner Salad

hill country favorites

Beef Ribeye Tips 17.99

Ribeye Tips, Mushrooms & Onions over 
Mashed Potatoes topped with Brown Gravy 
served with 1 Country Side

Hofbrau Hamburger Steak 17.49

Served over Texas Toast with Brown Gravy,
Mushrooms, Onions.

Country Chicken Fried Chicken 18.99

Topped with your choice of Country or Brown Gravy
Pork Chop 8oz 17.49

Pan-Grill guaranteed tender Boneless Chop

Chicken Finger Basket  14.29

French Fries, Texas Toast, Country Gravy 
Add a side 3.79 

Grilled Chicken 18.99

Our Biggest And Most Flavorful Yardbird Ever
                                                           

Bubba’s Tex-Mex Pork Chop  18.99

(Grilled or Fried)  

Topped with French Fries, Queso, Sour Cream 
& Bacon Bits served over Texas Toast. Add a side 3.79

Cajun Chicken 21.99

Topped with Gulf Shrimp and Andouille Sausage in a 
light Cajun Cream Sauce. Served over Dirty Rice
Add a side 3.79

Fried Shrimp Basket  16.99

French Fries, Texas Toast, Tartar or Cocktail Sauce
Add a side 3.79

Cajun Blackened Redfish 26.99

Topped with Gulf Shrimp and Andouille Sausage in a light 
Cajun Cream Sauce and Pico de Gallo Served over Dirty Rice
Served with 1 County Side

Bacon Wrapped Shrimp     24.99

Jumbo Shrimp, Apple Smoked Bacon, Jalapeño, 
Side of our Hot Honey Signature Sauce

Cajun Stuffed Flounder 26.99

8oz rolled Flounder with Crab Meat Stu�ng topped with 
Gulf Shrimp in a light Cajun Cream Sauce and Pico de Gallo,
Served with 1 County Side

The Dirty Swamp     

Fried Cat�sh Filet Over Dirty Rice, topped with 
a Cajun Craw�sh Sauce, Served with 1 Country Side. 

Southern Fried Catfish 17.99  

Half Pound Filet, Fried to a Golden Crisp,
Cocktail or Tartar Sauce

Southern Fried Shrimp & Catfish 18.99

Cat�sh Filet & 3 Shrimp, Fried to a Golden Crisp,
Cocktail or Tartar Sauce

Small  16.99   Regular  18.99   Texas  24.99 
 
 

Small  18.99   Regular  21.99

 
 
 

Country Chicken Fried Steak

Topped with your choice of Brown or 
Country Gravy

Steak Finger Basket   14.99 

French Fries, Texas Toast, Country Gravy
Add a side 3.79 

COUNTRY SIDES
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Josh Cellars Rosé (California)
Flavors of White Peach, Strawberry &
Nectarine
La Diosa Sangria (Texas)
Cool and Refreshing with notes of Orange, Citrus,
Cranberry & Pomegranate
Messina Hof Angel Heavenly Sweet  Riesling
(Texas Hill Country)
Ecco Domani Pinot Grigio (Italy)
Hints of Exotic Fruit & Pineapple, this semi-dry wine
has a crisp, clean �nish
The Ned Savignon Blanc (New Zealand)
Bold and Refreshing Citrus, Grapefruit &
Lime
Kendall Jackson Chardonnay (California)
A nice blend of Smooth Citrus Flavors, Buttery taste
and Oak Highlights
Apothic Dark Rare Red Blend (California)
Flavors of Blueberry & Blackberry with notes 
of Co�ee & Dark Chocolate
Mondavi Woodbridge Merlot (California) 
Robust Flavors of Jammy Dark Fruit layered with
Toasted Oak, Molasses & Brown Spice
Murphy-Goode Cabernet (California)
A perfect full bodied dry Cabernet
Roederer Estate Brut (California)
“Sparkling Wine”
Roederer Estate Rosé (California)
“Sparkling Wine”

   
 

    16 oz.                   23 oz.               32 oz.

    16 oz.                   23 oz.               32 oz.

    5 oz.                         8 oz.                Bottle 

TEXAS DRAFT BEER

BOTTLED BEER

WINE

Saint Arnold “Root Beer”
Draft Root Beer (Non-alcoholic)

Bud Light   4.99
Bud Zero 5.79
Coors Light 4.99
Corona 5.99

Dos Equis XX Lager                
Miller Lite                       
Modelo 
Saint Arnold “Art Car” IPA    

5.99
4.99
5.99
5.99


