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. . . APPETIZERS . . .
SOUP

OF THE DAY. 5

TEQUILA SHRIMP
RED CHILE BUTTER / BBQ ONIONS. 12

BBQ GRILLED OYSTERS
CRISPY SHALLOTS. 12

WARM GOAT CHEESE
PEACH JAM / SPICED PECANS. 10

DEVILED EGGS
PICKLED OKRA. 7

BURNT ENDS
“BRAZOS” BLUE CHEESE / WARM FLOUR TORTILLA. 10

JALAPENOS
BACON WRAPPED. 8

SMOKED CHICKEN WINGS
BRAZOS BLUE CHEESE DIP. 9

  ENTREES
- CHOICE OF ONE SIDE -

CHAR CRUSTED RIBEYE. 38

REDFISH ON THE HALF SHELL / RED  
CHILE BUTTER SMEAR. 17

WIDE NOODLE PASTA / PIT ROASTED  
CHICKEN / MUSHROOMS & PANCETTA. 14

SALT AND PEPPER BABY BACK RIBS. 22

CARVED BBQ BRISKET. 18

BUCKET OF SKILLET FRIED CHICKEN. 15

BISON MEATLOAF / MELTED  
BRAZOS CHEDDAR. 15

BACON CHEDDAR CHEESEBURGER. 13

	  SIDES		   	  				     SMOKED SALT & PEPPER FRIES

	 BRAZOS VALLEY CHEDDAR MAC & CHEESE		     WARM GERMAN POTATO SALAD	

	 TEXAS PIT BEANS					        	    SWEET RELISH MAC SALAD

	 CLASSIC SOUTHERN SUCCOTASH			      LOCAL SEASONAL VEGETABLES		

	 JAR OF HOUSE & LOCAL PICKLED VEGETABLES	    BAKED POTATO

	  -- ALL ENTREES COME WITH CHOICE OF 1 SIDE, ADDITIONAL SIDES 5 DOLLARS --

SpEcIALTIeS

CHICKEN FRIED STEAK  
PEPPER MILK GRAVY. 18

BLUE PLATE SPECIAL  
MARKET PRICE

FRESH GULF FISH 
MARKET PRICE

~ SALADS ~

GULF CRAB SALAD / AVOCADO / CHILE  
LIME CHIPS. 12

CORN FRIED GREEN TOMATO SALAD /  SMOKED  
MOZZARELLA / COWBOY CANDY RELISH. 10

ICEBERG WEDGE / BRAZOS BLUE CHEESE /  
HOUSE SMOKED BACON. 10

ORGANIC LETTUCE SALAD / SPICY PECANS /  
TEXAS RUBY RED GRAPEFRUIT / SWEET ONIONS. 11

ORGANIC SPINACH / CRISP PEAR / BLUE  
CHEESE / BACON / PECAN PRALINES. 10

- TWO FROM FIVE -
CHOICE OF TWO. 19

SMOKED CHICKEN WINGS

SPINACH SALAD

SOUP OF THE DAY

BISON MEATLOAF

BBQ BRISKET

“At JW Marriott, we share a deep appreciation of our collective 
role in the vibrant health of our environment and our guests.  

Our chefs partner with local artisans, organic farmers and  
sustainable fisheries to deliver authentic cuisine for the  

sophisticated palate. This collaboration between JW chefs and  
our trusted partners is designed to provide unique food  

experiences that celebrate wellness and sustainability.”

The Department of Health states that consuming raw or undercooked  
seafood, meat, or eggs may increase your risk of food-borne illness.

An 18% gratuity will be added to parties of 6 or more.


