
Appetizers, Soup, Salads and Sandwiches

Tacos del Dia, Charred Lime     14

Three Autumn Squash Soup with Duck Marmalade and Crispy Posole     10

Local Garden Greens with Really Good Olive Oil, Balsamic & Spanish Sherry Vinegars  
and Paula’s Deep Ellum Goat’s Cheese     8

Stephan’s Original Caesar with Jalapeño-Polenta Croutons and Parmesan “Chicharron”     8 
with Rotisserie Chicken     13

with Grilled Shrimp     14

SP’s Favorite Chef Salad     14
Hand-Torn Romaine with Wood-Roasted Chicken, Smoked Cheddar, Manchego, Heirlooms,

Kalamata Olives, Garlic Croutons and Creamy Balsamic Blue Cheese

Basil Poached Lobster Salad with Heirloom Tomatoes, 
Avocado, Tempura Sweet Pea Shoots and Vanilla-Citrus Vinaigrette     18 

Hickory Grilled Wagyu Beef Hamburger     10   
with Choice of Cheese     12 

Open Face BLT     10
House Smoked Pork Belly, Marinated Hot House Tomatoes, Living Cress, Bacon Aioli, Whole Grain 

Bread  

Beer Battered Red Fish  
 with Ancho Remoulade and House Pickled Okra     12  

All Sandwiches served with House-Made Pickles and a choice of Crisp French Fries or Spicy Onion Rings



Main Courses

Enchilada del Dia     12

Wood-Fired Market Fish      17

Featured Pasta of the Day     14

Seared Bay of Fundy Salmon   
with Peekytoe-Sweet Corn Hash, Crispy Texas 1015s and Tabasco Froth     15

Spit-Roasted Natural Chicken with Chile-Lime Yams    
		   Mizuna and Chipotle Barbecue     14

Pan Roasted Gulf Snapper with Shrimp & Homestead Grits, French Beans   
 Barbecued Potato Sticks and Sweet Onion Broth     17

 Chicken Fried Venison Steak with Caramelized Shallot-Sage Potatoes, Chorizo Cream Gravy    
and Braised Southern Greens     18



Desserts

Apple and Cranberry Crisp 
with Cinnamon Ice Cream     8

Stephan’s Heaven & Hell Cake     10
Angel Food, Devil’s Food, Peanut Butter Mousse, Milk Chocolate Ganache, Raspberry Purée

“Coffee and Doughnuts”     8
Freshly Fried “Beignet-Style” Doughnuts with Espresso Crème Brulée and Cajeta

Today’s Selection of Ice Cream or Sorbet    
with Fresh Baked Cookies     8

	 Joel Harrington               						      Michael Bratcher
	 Executive Chef     			                			   General Manager

	

20% Gratuity added to parties 8 or more

            


