
C A B E R N E T S A U V I G N O N ,  D A O U  V I N E YA R D S 5 01 6

W I N E BG

R E D  B L E N D ,  P E S S I M I S T,  D A O U  V I N E YA R D S 521 3

P I N O T N O I R ,  E R AT H  R E S P L E N D E N T  521 5

CHARDONNAY, DAOU VINEYARDS 6 41 3

S A U V I G N O N  B L A N C ,  K I M  C R A W F O R D 3 21 3

P I N O T G R I S ,  O Y S T E R  B AY 521 3

D I S C O V E R Y R O S E ,  D A O U  V I N E YA R D S 561 6

C AVA ,  P O E M A 491 1

S PA R K L I N G  B R U T,  C H A N D O N  C A L I F O R N I A ( 1 8 7 M L )  15 

S PA R K L I N G  R O S E ,  C H A N D O N  C A L I F O R N I A ( 1 8 7 M L )  13 

C O C K TA I L S  |  $ 1 4

good boy vodka, citrus, grape juice, ginger ale
T R A N S F U S I O N  

lalo, citrus, agave
F O U R T H  P U T T

crown peach, citrus, agave, angostura bitters
S H O O T E R  M C G AV I N

aviation gin, citrus, honey, peach puree
A C E

deep eddy lemon, lavender bitters, citrus, 
simple syrup

B A C K  N I N E

bacardi, sparkling wine, strawberry, citrus
M U L L I G A N

malibu, blue curacao, lemonade, citrus, agave
B L U E  B L I S S

P I N T H O U S E  M A G I C A L  P I L S ,  A B V :  5 . 3 %

S A I N T A R N O L D  FA N C Y L A W N M O W E R ,  A B V :  4 . 9 %  

K O N A B I G  WAV E ,  A B V :  4 . 4 %

A LT S TA D T K O L S C H ,  A B V :  4 . 8 %

C O R O N A P R E M I E R ,  A B V :  4 %  

B L U E  M O O N ,  A B V :  5 . 4 %  

F R E E TA I L  H I V E  F I V E  H O N E Y B L O N D E ,  A B V :  5 %  

S I E R R A N E VA D A H A Z Y L I T T L E  T H I N G ,  A B V :  6 . 7 %  

S H I N E R  B O C K ,  A B V :  4 . 4 %

K A R B A C H  L O V E  S T R E E T C I T R U S ,  A B V :  4 . 6 %  

K A R B A C H  L O V E  S T R E E T,  A B V :  4 . 9 %  

S T E L L A A R T O I S ,  A B V :  5 . 2 %  

G O L D E N  R O A D  M A N G O  C A R T,  A B V :  4 %  

M I C H E L O B  U LT R A ,  A B V :  4 . 2 %  

M O D E L O ,  A B V :  4 . 4 %  

P I N T H O U S E  E L E C T R I C  J E L LY F I S H ,  A B V :  6 . 5 %  

O N  D R A F T 16oz - $8    |    22oz - $12

A U S T I N  E A S T C I D E R ,  S E A S O N A L ,  A B V :  5 %  

* L A C A N T E R A +  F R E E TA I L ,  A S S A U LT,  A B V :  5 %  

S A I N T A R N O L D  B A N G E R  I PA ,  A B V :  8 . 4 %  

M I L L E R  L I T E ,  A B V :  4 . 2 %  

C O O R S  L I G H T,  A B V :  4 . 2 %  

K A R B A C H  C R A W F O R D  B O C K ,  A B V :  4 . 5 %  

C A N S
M I L L E R  L I T E 5

C O O R S  L I G H T 5

5M I C H E L O B  U LT R A

6D O S  E Q U I S  

5L O N E  S TA R  L I G H T

5S H I N E R

6C O R O N A P R E M I E R

6M O D E L O

1 0G O O D  B O Y J O H N  D A LY VA R I E T Y

6T O P O  C H I C O  VA R I E T Y

1 0H I G H  N O O N  VA R I E T Y

5K A R B A C H  H O PA D I L L O  I PA

*Born in 1943 at King Ranch, Texas Assault was 
the seventh winner of the prestidgous Triple 
Crown and named Horse of the Year in 1946. To 
date, he’s still the only Texan horse to rise to be a 
true champion and win the Triple Crown. Much 
like the horse it’s named after, this pilsner is crisp 
and clean. One of a kind and a true winner on 
the finish line. A hoppy American Pilsner brewed 
with German and American malts along with a 
touch of puffed Jasmin rice to produce a dry, yet 
soft mouth feel. Hopped heavily with New 
Zealand Kohatu and Nelson Sauvin, this beer 
has a distinct white wine aroma, with a touch of 
citrus on the finish. Brewed from an award 
winning example of pilsner.



Gril le 254's name is inspired by the longest held PGA TOUR record score of 254 shot by 
Tommy Armour III at La Cantera’s Resort Course in 2003. Over the four days of the Valero Texas 
Open, Tommy awed spectators as he set a 14-year PGA TOUR record, and until 2017, his 
72-hole total score was held as the lowest tournament score in PGA TOUR history.

Gril le 254 celebrates his accomplishment and the game of golf by merging 
La Cantera Resort & Spa’s culinary talent with a contemporary sports bar in the ever-growing 
Northwest.  Expect “scratch” food of ferings, a full bar and craf t cocktail menu with 24 beers 
on tap to cool of f af ter a round of golf or simply unwind and enjoy your favorite team and sport  
on one of our extra-large 4K TV’s.   Be it college or the pros, Grille 254 has all the channels!

Gratu i t y  o f  18% wi l l  be added to par t ies  o f  6 or  more .

SANDTRAP STARTERS

select up to 2 flavors: lemon pepper, original hot, 
Korean chili sauce, dr. pepper bbq, habanero garlic 
rub. served with ranch or blue cheese

B O N E L E S S  O R  T R A D I T I O N A L C H I C K E N  W I N G S

8  P I E C E  -  $ 1 4  |  1 2  P I E C E  -  $ 1 8

*Consuming raw or  undercooked meats ,  seafood,  shel lfish,  or  eggs may increase your  r i sk  of  foodborne i l lness .

shiner bock beer mustard, white cheddar cheese
P R E T Z E L  L A S S O  |  1 3  V

brisket burnt ends, herb butter
F R I E D  C H E E S E  C U R D S  |  1 4

jalapeño ranch
F R I E D  P I C K L E  S P E A R S  |  1 2 V

dr. pepper bbq sauce
M A C  &  C H E E S E  B I T E S  |  1 0 V

carrot, celery, tomato, naan bread
R O A S T E D  R E D  P E P P E R  H U M M U S  |  1 2 V

queso blanco, lardons, green onion
L O A D E D  F R I E S  |  1 2

beer cheese, pico de gallo, avocado salsa, 
pickled red onion
add chicken $5 or shaved ribeye $7

N I N E  I R O N  N A C H O S  |  1 7 V

tortilla chips, queso, pico de gallo
C H I P  &  C H E D D A R  |  1 0 V

SOUP | $10

green onion, crouton, basil
T O M AT O  B A S I L V

THE FAIRWAY

A D D  S H AV E D  R I B E Y E  7 A D D  C H I C K E N  B R E A S T 5

grilled romaine wedges, brioche croutons, parmesan
C L A S S I C  C A E S A R  |  1 4 V

mixed greens, cucumber, cherry tomato, manchego, 
honey roasted pecan, strawberry vinaigrette

S U M M E R  S A L A D  |  1 5 V

MULLIGANS | $8

S W E E T P O TAT O  F R I E S V

O N I O N  R I N G S V

F R E N C H  F R I E S V

jack & cheddar cheese, lardons, jalapeño, crispy onions
Q U E S O  F U N D I D O  D O G  |  1 6

applewood smoked turkey, bacon, arugula, 
provolone, avocado, tomato, aioli

T H E  C A D D I E  C L U B  |  1 7

shaved ribeye, hatch peppers & onions, provolone, 
garlic aioli

T E X A S  C H E E S E S T E A K  |  1 8

tomato, bacon, white cheddar, dr.pepper bbq, 
fr ied onion

S M O K E H O U S E  B U R G E R  |  1 8

house made cornmeal bat tered white fish, 
sriracha remoulade

F I S H  &  C H I P S  |  2 2

arugula, fried mushroom, caramelized onion, provolone,
chipotle mayo

W I L D  M U S H R O O M  B U R G E R  |  1 8

Texas toast, white cheddar, pickled red onion, 
dr. pepper bbq

S M O K E D  B R I S K E T G R I L L E D  C H E E S E  |  1 8

cilantro l ime slaw, habañero mayo
“ F O R E ” F R I E D  C H I C K E N  S A N D W I C H  |  1 8

let tuce, tomato, red onion, white cheddar
B O G E Y B U R G E R  |  1 8

MAINS FROM THE RANGE SERVED WITH FRIES |  SUB A MULLIGAN $2

GLUTEN FREE BUNS AVAILABLE $1 | IMPOSSIBLE BURGER AVAILABLE $2

H O U S E  S A L A D VGF

GLUTEN FREE V VEGETARIANGF


