CYPRESSSTREET STATION

Dinner Menu - All Items Subject to Availability

APPETIZERS

AHI TUNA TOSTADA
Diced Ahi Tuna with Spicy Catalina Dressing served on

Corn Tortilla Halves with Chipotle Cream Cheese,
Crumbled Feta and Dusted with Tajin Seasoning.

BUSHWOOD SHRIMP GOCKTAIL

Five Large Shrimp served with Cocktail Sauce

SWEET CHILI CALAMARI
Lightly Breaded and Fried Calamari Strips tossed in a

Sweet Chili Glaze

TEXAS CHEESE BOARD
Artisanal Texas Made Cheese, House Made Pimento
Cheese and Summer Sausage served with Bacon Jam,

Toasted Pecans and Bread & Butter Pickles.

SEARED SCALLOPS
Three Large Seared Scallops served with Lemon Poppyseed
Slaw and Blood Orange Dipping Sauce.

CIABATTA BRUSCHETTA
Chipotle Spiced Bruschetta Mix over Toasted Ciabatta
Slices with Basil Pesto & Parmesan
* Add 4 Large Blackened Shrimp... *

STEAK & POTATO QUESADILLA
Griddled Flour Tortillas Filled with Steak, Potato Rouille
and Pepper Jack Cheese. Served with Spicy Avocado
Jalapeiio Sauce and Chipotle Ranch.

CHICKEN TORTILLA SOUP OR SOUP OF THE DAY
Slightly Spicy with Tortilla Strips and Cheddar or Soup of

the Day
*Cup- Bowl- *

SALADS

* Starter Salads *

WATERMELON SALAD
Cubed Watermelon tossed in Red Onion Vinaigrette with
Toasted Pecans and Sprinkled with Feta Cheese and Dried
Cranberries
* Add Chicken Breast... *

WEDGE SALAD
Wedge of Iceberg Lettuce topped with Roasted Garlic
Ranch, Bleu Cheese Crumbles & Bacon

CAESAR SALAD

Chopped Romaine Lettuce, Caesar Dressing, Parmesan
Cheese & Croutons

HOUSE SALAD

Mixed Greens, Diced Tomato & Croutons
* Choice of Dressing: Roasted Garlic Ranch, Rosemary
Vinaigrette, Bleu Cheese, Russian, Red Onion Vinaigrette,
Lemon Poppyseed, Chipotle Ranch *

* Entrée Salads *

* Add Avocado to any Salad - *

CHICKEN & MANGO SALAD
Blackened Chicken, Mango Salsa and Tortilla Strips over
Mixed Greens tossed with Red Onion Vinaigrette and
drizzled with Remoulade Dressing

KITCHEN SINK STEAK CAESAR
Classic Caesar Salad topped with Steak, Bacon, Cherry

Tomatoes and Bread and Butter Jalapeio

CHICKEN CAESAR SALAD
Grilled Chicken, Romaine Lettuce, Caesar Dressing,
Parmesan Cheese & Croutons
* Sub Blackened Shrimp  * Sub Scottish Salmon

*Modifications and substitutions to menu items will result in additional cost.”  *Consuming raw or undercooked meats,
poultry, seafood or shellfish may increase your risk of food borne illness.”




LAND AND SEA

** Seafood Entrées include Wild Rice and Vegetable of the Day **
** Meat Entrées include Potato and Vegetable of the Day **

SEARED BARRAMUNDI
Lightly Blackened Filet of
Barramundi topped with Crab
Meat, Mushrooms, Cherry Tomatoes
and Drizzled with Remoulade

CRAB & SHRIMP ETOUFFEE
Scratch Made Etouffée with Lump
Crab Meat and Shrimp served with
Wild Rice and Sprinkled with Diced
Peppers and Scallions

CRAB CAKES
Three Crab Cakes with Remoulade
Drizzle and Diced Bell Peppers

SEARED SCOTTISH SALMON
Blackened Filet of Scottish Salmon
with Mango Aioli and Mango Salsa

SCALLOP SGAMPI
Three Large Seared Scallops with
Sautéed Sun-dried Tomato, Garlic,
Chili Flakes, Lemon, White Wine,
Butter and Olive Oil. Sprinkled with
Shredded Parmesan Cheese.

NEW YORK STRIP
12 0z Strip Steak - Cooked to Order
* Add 3 Large Grilled Shrimp... *Add
Mushroom Demi Glacé... *Add Bleu
Cheese Crust... ™

PETITE FILET

6 oz Filet Mignon - Cooked to Order
* Add 3 Large Grilled Shrimp... “Add
Mushroom Demi Glacé... *Add Bleu
Cheese Crust... *

SEARED AKAUSHI SIRLOIN
COULOTTE
Seared Akaushi Sirloin Coulotte
Cutlets Topped with Cremini
Mushroom Demi Glacé

PASTA

BAYOU FLORENTINE
Sautéed Spinach, Shrimp and
Crawfish in a Spicy Garlic Cream
Sauce topped with Blackened
Catfish. Sprinkled with Shredded
Parmesan Cheese.

CASUAL FAVORITES

POPPER TOP DUROC PORK GHOP
Grilled 120z Bone In Duroc Pork
Chop topped with Jalapeio, Bacon,
Scallions and Cream Cheese Crust

HONEY GLAZED QUAIL
Three Bacon Wrapped Texas Quail
Breast Glazed with Spicy Honey and
served with Roasted Grapes

CHICKEN PICCATA
Panko Crusted Chicken Breast
Cutlet topped with Sliced Cremini
Mushrooms, Red Onions, Capers
and Lemon Piccata Sauce

FARMHOUSE PASTA
Bell Peppers, Spinach, Sun Dried
Tomatoes and Garlic, Sautéed with
Olive Oil and Bacon topped with
Grilled Chicken and Shredded
Parmesan Cheese.

“* All Casual Favorites Served with our Hand Cut French Fries **

BIG J BURGER -

Y5 Pound Cheddar Burger served with Lettuce & Tomato

CLASSIC FISH AND CHIPS
Four Beer-Battered Cod Strips served with French Fries,

* Add Bacon.. Add Avocado.. *
SOUTHERN HOT MESS
Y5 Pound Burger with Pimento Cheese, a Fried Green
Tomato, Drizzled with Russian Dressing served with
Lettuce & Tomato

* Pepperoni -

Lemon Poppyseed Slaw and Tartar Sauce

12" CHEESE PIZZA
Additional Toppings -
Sausage - Bacon - Onion - Mushroom - Bell
Peppers - Jalapeiio *

* Pizza Subject to Availability - Additional Preparation Time May Be Required - Split Toppings Discouraged *

*Modifications and substitutions to menu items will result in additional cost.”

*Consuming raw or undercooked meats,

poultry, seafood or shellfish may increase your risk of food borne illness.*




