MERIDIAN 98

SHAREABLES

HUMMUS AND LABNEH 18
Vegetable Sticks, Pita Bread, Pickled Onions

BRUSSELS SPROUTS ® 10
Teriyaki, Sesame Seed, Siracha Aioli

ANTELOPE BBQ MEATBALLS 18
Fennel, Onion, Honey BBQ Sauce

FRIED RAVIOLI ® 14
Burrata Stuffed Ravioli, Marinara, Basil

DIP TRIO @ 14
Roasted Green Chili Queso, Guacamole, Fire-Roasted Salsa

LOADED NACHOS ® ® 12
Black Bean Puree, Queso, Pico De Gallo, Pickled Jalapenos

Add Spicy Grilled Chicken 4
Add Flank Steak 5
Add Pulled Pork 4

TEXAS MEAT & CHEESE CHARCUTERIE 24
Preserves, Texas Toast, Chefs Choice of Cured Meats & Cheeses

BACON-WRAPPED GULF SHRIMP @ 18
Grapefruit Brolée, Local Honey, Balsamic Glaze

SALADS

EVERYTHING WEDGE ©@ 14
Cherry Tomatoes, Dill, Bacan,
Everything Bagel Seasaning, Ranch Dressing

GARDEN SALAD ©@ 14
Arugula, Carrot Ribbans, Apple, Pecan, Dried Cranberry, Parmeasan,
Balsalmic Vinagerette

FLATBREADS

TRADITIONAL 15
Pepperani, Peppers, Mushraoms, Mozzarella, Herbed Tomato Sauce

BLACK BEAN & CHICKEN 15
Grilled Chicken, Black Bean Purée, Onion, Bell Pepper,
Cheddar, Jalaperio Aiali

MEDITERRANEAN ® 15
Honey, Balsalmic Glaze, Arugla, Goat Cheese, Pecans, Grape Tomato,
Pecan

DESSERTS

SKILLET BROWNIE 10
Vanilla Bean Ice Cream, Bourbon Caramel Sauce

APPLE CRUMBLE & 10
Honeycrisp Apples, Rice Flour Crumble, Vanilla Bean Ice Cream

SANDWICHES

PULLED PORK GRILLED CHEESE 15
Smaked Pulled Park, Tomato, Provolone, Sourdough, Marinara Dip

BRISKET BURGER 18
Ground Brisket & Chuck Blended Pattie, Lettuce, Tomato, Fried Tobacco
Onians, Provolane, BBQ Mayo, Brioche Bun

BLACKENED CHICKEN 16
Lettuce, Tomato, Onion, Pepperjack, Bacon, Chipotle Aioli, Brioche Bun

TACOS

STEAK TACOS 14|18
Flank Steak, Charred Peppers & Onions, Asadero Cheese,
Jalapefo Aioli, Flour Tortillas

PORK TACOS 12 | 16
Smoked Pulled Pork, Pico De Gallo, BBQ Sauce, Flour Tortilla

CHICKEN TACOS @ 14| 18
Spicy Grilled Chicken, Pico De Gallg, Granny Smith Apples, Chipotle Aiali,
Corn Tortilla

FISH TACOS ©@ 12|16
Blackened Mahi Mahi, Jalapefio Coleslaw, Salsa Verde, Corn Tortillas

VEGAN TACOS @@ 12 | 14
Chili Roasted Butternut Squash, Avacada, Pico De Gallo, Salsa Verde,
Corn Tortilla

TABLE SIDES

FRENCH FRIES ¢ @ 4

ROASTED CAULIFLOWER @ ® 5
Aleppa Pepper, Lemon Vinaigrette

ROASTED RAINBOW CARROTS @™ 5
Ground Pistachio, Balsamic Glaze

KIDS’

Served with French Fries
FRIED CHICKEN STRIPS 8

PEANUT BUTTER & JELLY 8
CHEESE QUESADILLA 8
CLASSIC GRILLED CHEESE 8

() VEGETARIAN & GLUTEN-FREE (9 VEGAN

Automatic gratuity for parties of 6 or more
All food products are seasonal & locally sourced from Texas farmers & fishermen by the direction of Executive Chef Patrick Newman & the team of culinary artists
Consuming raw or undercaoked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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DRAFT BEER

DOMESTIC

Michelob Ultra 4.2% 1.00
Samuel Adams Seasonal 49% 7.00
IMPORT

Dos Equis XX 42% 8.00
Voadoo Ranger Juicy Haze IPA 7.5% 8.00
CRAFT

Austin Lager 5.2% 8.00
Austin Amber 6.0% 8.00
Electric Jellyfish 6.5% 8.00
Modelo 44% 8.00
Altstadt Hefeweizen 51% 8.00
Pineapple Cider 5% 8.00
BOTTLES/CANS
DOMESTIC

Austin East Cider 5% 1.00
Bud Light 4.2% 7.00
Blue Moan 54% 7.00
Budweiser 5% 7.00
Coars Light 4.2% 1.00
Miller Light 4.2% 1.00
Shiner Bock 4.4% 7.00
Voadoo Ranger 1% 1.00
IMPORT

Fat Tire Ale 5.2% 8.00
Corona Premier 4.0% 8.00
Corona Extra 4.6% 8.00
Heineken 5.0% 8.00
Modelo 44% 8.00
Stella Artois 5% 8.00
Omission 42% 8.00
N/A

Heineken 0.0 N/A% 8.00
Buckler (N/A) 1% 8.00
BEYOND BEER

Angry Orchard Hard Cider 5% 8.00

TRULY Wild Berry Hard Seltzer 5% 8.00

SPIRITLESS
COCKTAILS

STRAWBERRY SMASH 12.00
Fresh Strawberries, Lemon Juice, Soda Water

PINEAPPLE MOJITO 12.00
Muddled Pineapple, Mint, Lime Juice, Soda Water

COCKTAILS

SMOKED M98 25.00

Garrison Brothers Bourbon, Angostura Aromatic Bitters, Luxardo Cherry, Orange Peel,

Smoked Wood

SMOKED STINGER 20.00

Dos Hombres Mezcal, Campari, Sweet Vermouth
QUEEN BEE 13.00

Espolon Blanco, Campari, Grapefruit Juice, Lime Juice

MERIDIAN MARGARITA 14.00

Hornitos Reposado Tequila, Cointreau, Fresh Lime Juice, Finest Call Agave

THE BUZZ 13.00

Absolut Vodka, Fresh Strawberry Purée, Fresh Lemon Juice, Soda Water

BEE CAVE BREEZE 13.00
Bacardi Rum, Lime Juice, Pineapple Juice, Blue Curagao

HONEYCOMB 14.00
Maker's Mark, Lemon Juice, Honey Simple Syrup, Luxardo Cherry

APIARY APERTIF 12.00

Jose Cuervo Especial, Mango Puree, Lime Juice, Honey, Muddled Jalapeno, Tajin

THE BEE'Z KNEEZ 14.00
Hendrick's, Lemon Juice, Honey Simple Syrup

POLLINATOR 13.00
Tito's Handmade Vadka, Orange Juice, Pineapple Juice, Chambord

BEE CAVE BUCK 15.00

TX Blended Whiskey, Muddled Strawberries, Lemon Juice, Fever Tree Ginger Beer,

Angostura Bitters

BEEKEEPER 13.00
Sipsmith Londan, Cointreau, Lime Juice, Muddled Cucumber, Mint

WINES

SPARKLING
La Marca PROSECCO ltaly

Boschendal BRUT SPARKLING,
South Africa

Paul Buisse Cremant De Loire BRUT SPARKLING,
Loire Valley, France

Veuve Clicquot CHAMPAGNE (375ML | 750ML)

France, NV

WHITES & ROSES 60z
Day Owl ROSE California 2021 10.00
Bieler Pere &Fil ROSE Coteaux dAix-en-Provence 2017 11.00
Alto Vento PINOT GRIGIO ltaliy 2020 10.50

Santa Margherita PINOT GRIGIO [taly 2020 15.00
Whitehaven SAUVIGNON BLANC

New Zealand 2021 12.00
Joel Gott SAUVIGNON BLANC California 11.00
Fall Creek CHARDONNAY Texas 2021 10.50
Banshee Sonoma Coast CHARDONNAY

California 2020 12.00
Decoy CHARDONNAY California 2021 11.50

Kung Fu Girl RIESLING Columbia Valley, Washington 1

Jardan CHARDONNAY
Alexander Valley, California 2018

RED 6 0Z

Cline Seven Ranchlands
CARBERNET SAUVIGON California 2020 12.00

Altano Douro Red DOC DOURO Partugal 2019 11.00

—

.00

Benziger MERLOT California 2020 11.00
Dona Paula MALBEC Mendoza, Argentina 2017~ 10.50
Sebastiani RED BLEND California 2018 11.00

Fall Creek CABERNET SAUVIGNON Texas 2021 10.50
Kanonkop Kadette

CARBERNET SAUVIGON California 2019 13.00
Murphy Goode PINOT NOIR California 2020 10.50
Belle Glos Balade PINOT NOIR California 2021

J Lohr Pure Paso RED BLEND Paso Robles

Jordan CABERNET SAUVIGNON
Alexander Valley, California 2017

Caymus CABERNET SAUVIGNON
Napa, California 2016
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