
2-C�ur�e Bu���es� L���h 
Monday-Friday 11am-3pm

$38/person

1ST COURSE
(Choice of 1)

B&B Beef & Barley Soup

Soup of the Day

Mixed Green Salad

Mr. G’s Classic Caesar | parmesan tuile

2ND COURSE
(Choice of 1)

Pan-Seared Salmon (GF)* | wild mushrooms, 
snow peas & kale w/ citrus beurre blanc

Filet Medallions* | w/ truffle fries & truffle aioli

Chicken Shank (GF) | natural juices, grilled lemon, Cipollini onions

Cobb Salad | bacon, hard boiled egg, avocado, crumbled 
blue cheese & choice of steak or chicken

French Dip | sliced prime rib, French bread, creamy horseradish w/ au jus

 *Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food-borne illness. Please inform your server if 

anyone in your party has a food allergy. HTX.REV.6.29.2026


