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Fried Jalapeño Mac and Cheese
Bite-size jalapeño mac and cheese, panko-crusted and

wrapped in bacon, fried golden brown. 
Served with a spicy ranch dipping sauce. | 15

Beef Bruschetta*
Seasoned toasted crostini layered with sweet basil aioli, marinated 

beef tenderloin, heirloom tomatoes, and queso fresco. 
Finished with a truffle balsamic glaze. | 18

Stuffed Cremini Mushrooms (6) 
Roasted baby bellas stuffed with Italian sausage, spinach, and 

breadcrumbs. Topped with Parmesan cheese and Meyer lemon butter 
sauce. | 15

Flat Iron Steak*
Grilled 6 oz flat iron steak finished with a smoked sea salt 

caramel reduction. | 18

Fried Pickle Dip
Creamy ranch dip infused with the flavor of salty, crispy fried pickles, 

served with house-made kettle chips. | 16

Masa Crisp Duo
Fresh masa harina tortilla chips fried to order, served with jalapeño 

queso and fire-roasted tomato salsa. | 15

Texas Tumbleweed
Tabasco-marinated onion straws, breaded and fried, served with 

smoked citrus buttermilk ranch dipping sauce. | 10

Hot Corn and Crab Dip*
Sweet corn sautéed with bacon, roasted poblanos,  

and crab meat, tossed in a Oaxaca cream sauce and baked.  
Served with masa harina tortilla chips. | 16

Fried Green Tomatoes
Green tomatoes hand-breaded in our special stone-ground

cornmeal, fried crisp, and crowned with house-smoked pimento cheese. 
Finished with a sweet and spicy roasted

red pepper–habanero jam. | 12

Ahi Tuna Nachos* 
Fried wonton crisps topped with marinated ahi tuna, wakame, 

sriracha aioli, sliced fresh serrano peppers, and avocado 
crema. Sprinkled with toasted sesame seeds  

and queso fresco. | 18
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SALADS & SOUP

Chef’s Choice Soup
Cup | 5   Bowl l 8  
(Ask your server)

PumpHouse Salad  
Mixed baby greens, baby heirloom tomatoes, cucumbers, cheddar 

cheese, sweet brioche croutons, and your choice of dressing. | 7

Caesar Salad
Romaine hearts tossed in our signature Caesar dressing, topped 
with crisp house-made croutons and a blend of shaved Asiago, 

Parmesan, and Romano cheeses. | 11

Wedge Salad
Iceberg lettuce, ranch dressing, tomatoes, bacon, Tabasco-roasted 

pecans, pears, and bleu cheese crumbles. | 11

Spinach Salad
Fresh baby spinach, pears, strawberries, Texas blueberries, toasted 

granola, feta cheese, and your choice of dressing. | 16

“Pump” Up Your Salad
Grilled Chicken | 7  

Pecan-Crusted Chicken | 10  
Grilled Tuna* or Salmon* | 11  

Grilled or Fried Shrimp* (4) | 11  
6 oz Flat Iron Steak* | 15 

Choice of Dressing
Jalapeño Buttermilk Ranch, Parmesan Ranch, Balsamic Vinaigrette, Honey Mustard, 

Bleu Cheese, Raspberry Vinaigrette, Caesar

TACOS, SANDWICHES & BURGERS
All burgers and sandwiches are served with sidewinder fries, sweet potato fries, or 

 house-made kettle chips.

The PumpHouse Burger*
8 oz ground chuck patty on a toasted brioche bun with lettuce, 

tomatoes, and pickles. | 17

The PumpHouse Chicken Sandwich
Grilled or Fried 6 oz chicken breast on a toasted brioche bun with 

lettuce, tomatoes, and pickles. | 16

Baja Fish Tacos*
Blackened mahi-mahi on toasted masa harina tortillas with chipotle 

coleslaw, topped with a fire-roasted tomatillo-avocado salsa and 
queso fresco. Served with a side of melon Tajin salad. | 18
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ENTRÉES
Pecan-Crusted Chicken

Juicy chicken breast breaded in crushed pecans, served on 
seasoned linguine and finished with Meyer lemon honey butter. | 22

Spicy Pecan-Crusted Chicken
Juicy chicken breast breaded in crushed pecans, served on 

seasoned linguine tossed in a jalapeño-garlic chili sauce and finished 
with Meyer lemon sriracha honey butter. | 24

Chicken-Fried Ribeye 
8 oz ribeye pounded thin, breaded in seasoned flour, deep-fried, 
topped with country cream gravy. Served with garlic mashed  

potatoes and a fresh-baked yeast roll. | 28

Baja Pasta
Cavatappi pasta tossed in a spicy sriracha cream sauce and topped 

with black bean and corn salsa.  | 17
Add Blackened Chicken  | 7  

Add Blackened Shrimp* (4)  | 11  
Add Both Blackened Chicken and Shrimp*  | 18

Citrus Dill Salmon*
Grilled salmon topped with fresh dill-lemon butter and  

served with a medley of roasted potatoes, 
Parmesan Brussels sprouts, and bacon. | 25

Panko-Crusted Shrimp*
Eight butterflied Gulf shrimp, breaded and fried, served with 

sidewinder fries, cocktail sauce, and tartar sauce. | 25

Bayou Meatloaf
Cajun-seasoned pork and beef, topped with an andouille sausage 

gravy, served with okra and mashed potatoes. | 21

Pasta Primavera
Seasonal vegetables sautéed with fresh garlic and olive oil, 

rotini pasta, lemon butter, and Parmesan cheese. | 17

Add Grilled Chicken | 7  
Add Pecan-Crusted Chicken | 10

Add Grilled or Fried Shrimp* (4) | 11
Add Salmon* | 11

Add Flat Iron Steak* | 15
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FROM THE GRILL
All grilled items come with a side of your choice  

and a fresh-baked yeast roll.

All Steaks Priced at Market Value 
(Ask your server)

8 oz Filet*   12 oz Ribeye*  14 oz NY Strip* 
Topped with rosemary-garlic butter. 

Chicken | 17

Salmon* | 20

Shrimp* (8) | 26

Redfish* | 20

Tuna* | 18

Topped with Meyer lemon butter sauce.

SIDES
Smoked Gouda Mac and Cheese | 8

Grilled Vegetables | 7 

Garlic Mashed Potatoes | 6

Fried Okra | 7

Asparagus | 7

Roasted Mushrooms | 7 

Wild Rice Pilaf | 7

All sides are available à la carte at the listed price.

Every item is prepared fresh and cooked to order. We appreciate your patience 

during peak hours, as quality preparation may require additional time.

Vegetarian and gluten-free menus are available upon request.
A suggested gratuity of 18% may be added to parties of 8 or more.

*Consuming raw or undercooked meats, seafood, poultry, shellfish, or eggs 
may increase your risk of foodborne illness. Before placing your order, please 

inform your server if a person in your party has a food allergy or any dietary 
concerns.


