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STARTERS

ONION RINGS* 10
Deep fried, smoky aioli dipping sauce
COWBOY QUESO 13

Blends of cheddar and jack cheese; served with
blue tortilla chips. Add chorizo +4

GRILLED SHRIMP COCKTAIL* 15
Chipotle aioli and smoky gazpacho

CHARCUTERIE 23
Local cheeses, cured meats, and pickled veggies
TOMATO AND ONION CAPRESE* 12

Seasonal tomato, grilled and chilled balsamic
onion, buffalo mozzarella, pesto vinaigrette,
and smoked sea salt

BARBACOA ROLLS 14
Braised beef with sautéed onions and garlic in
an egg roll wrapper; served with avocado crema

SALADS

Add chicken +6, steak kabob* +8, salmon* +9

THE WEDGE 9
Iceberg, smoked bacon, tomato, bleu cheese
crumbles, and your choice of dressing

HOUSE SALAD 12
Mixed lettuce, tomato, cucumber, cheddar cheese,
garlic croutons, and your choice of dressing

CAESAR SALAD 12
Romaine, tomato, shaved parmesan, garlic
croutons, and Caesar dressing

THE STEAKHOUSE SALAD* 20
Mixed lettuce, tender steak kabobs, grilled onion,
grilled tomatoes, shoe string potatoes, smoked

bleu cheese, and roasted pepper vinaigrette

HANDHELDS

All handhelds are served
with house made chips or fries

Add a side salad +3

STEAKHOUSE BURGER* 18
Ground steak burger, smoked bacon, cheddar
cheese, iceberg, and tomato on a brioche bun

THE CLUB 16
Smoked turkey, tavern ham, bacon, Swiss
cheese, iceberg, and tomato on Texas toast

W2R STEAK SANDWICH* 20
Grilled sirloin, grilled balsamic onions, romaine,
and horseradish aioli on garlic focaccia

ENTREES

Add a side salad +3

SWEET N SPICY SALMON* 28
Sweetened blackened salmon, cavatappi mac,
and grilled asparagus

GRILLED PORK CHOP 27
Spicy agave glazed, brined, bone in pork chop
grilled to perfection; served with smothered

greens and smoked cheddar grits

SHRIMP & GRITS* 22
Diced pork belly, smokey cheddar grits, bacon
molasses vinaigrette, rainbow chard

FIRE ROASTED CHICKEN 27
Roasted chicken breast, achiote glaze, smokey
creamed corn, and caramelized Brussels sprouts

STUFFED PORTOBELLO 22
Sorghum risotto, candied Brussels sprouts,
sweet drop peppers, red pepper vinaigrette

alDES

STEAKHOUSE MUSHROOMS 7
Roasted with garlic, shallot, rosemary, red wine

SAUTEED GREEN BEANS 7
Pan seared with garlic

SEASONAL VEGETABLES 7
SMOTHERED GREENS 8
Smoked hocks

ONION RINGS* 6
Deep fried, smoky aioli dipping sauce

STEAK FRIES 7
BRULEED SWEET POTATO 7
BAKED POTATO 5
Make it loaded +2

TWICE BAKED POTATO 8
Smoked cheddar and shallot whipped potato
HOUSE MADE CHIPS* 7
Smoky aioli dipping sauce

SMOKY CHEDDAR GRITS 8
CAVATAPPI MAC 8
White queso

At W2R Steakhouse, we love
celebrating special moments.
Be the first to hear about what'’s
new, never miss a deal, and
even get a little somethin’ for
signing up. Plus, get a birthday
reward every year!

940-247-2085 | W2RSTEAKHOUSE.COM

FROM THE RANCH
ha

In partnership with Wellborn 2R Ranch
(Henrietta, TX), we’re proud to offer a true taste
of the West with the very best, ethically raised,
and sustainably sourced beef products. All
natural. No antibiotics. No hormones. Ever. It's
a difference you can taste and feel good about.

All of our USDA PRIME GRADE steaks are the
BEST of the BEST and gently kissed with our
rosemary, garlic butter and served a la carte

TOMAHAWK" 175
Share with the table!

200z PORTERHOUSE" 75
80z FILET MIGNON* 60
120z RIBEYE" 55
120z NY STRIP* 50

Choose your desired cooking temperature:

RARE Nicely seared, cool red center

MEDIUM RARE Warm red center

MEDIUM Warm pink center

MEDIUM WELL Cooked throughout with hint of pink
WELL Thoroughly cooked, no pink, may be
butterflied to assist with cooking time
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WELLBORN

PREMIUM NATURAL BEEF

*May contain raw or uncooked ingredients. Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. | *Use of nuts and products derived from nuts. If you are allergic to nuts or any other foods, please let us know.




2R

WELLBORN
STEAKHOUSE




