
 

 

 

 

STARTERS & SHARED 

PLATES 

SEAFOOD GUMBO 

CUP | 12    BOWL | 17 
Seafood |Andouille Sausage| Okra | White 

Rice 

 

BAKED FRENCH ONION SOUP 

CUP | 9    BOWL | 12 
Sauteed Texas Onions| Beef Broth 

Swiss Cheese |Parmesan Cheese 

 

CONDUCTOR’S QUESO | 15 
House Crafted Queso | Smoked Brisket    

Pico de Gallo | Tortilla Chips 

 

SEAFOOD STUFFED AVOCADO| 18 
Chipotle Aioli | Lime | Cilantro| Mozzarella 

Au-gratin 

CRISPY CHICKEN WINGS | 16 
Dry | Garlic-Parmesan | Shiner BBQ 

Traditional Buffalo | Buttermilk Ranch 

Bleu Cheese 

 

ROASTED RED PEPPER HUMMUS | 15 
Grilled Pita | Petite Sweet Pepper | Carrots 

Celery {Vegetarian} 

 

ROASTED BRUSSEL SPROUTS | 14 
Creole Mustard Vinaigrette | Cilantro 

Dipping Ranch {Vegetarian} 

 

SMOKEHOUSE SAMPLE PLATTER | 33 

Pork Ribs | Wings | Brisket Sliders Potato 

Loaded Potato Wedges | Pickled Peppers 
 

KETTLE CHIPS N DIP FLIGHT | 14 
House Made Chips | Pimento Cheese Dip 

Feta Cheese Dip | Roasted Pepper and 

Walnut Dip {Vegetarian} 

 

BRISKET TACOS | 17 
Corn or Flour Tortilla | Onion | Cilantro 

Limes | Queso Fresco | Salsa | Tortilla Chips 

 

DIRTY FRIES | 14 
Brisket |House Crafted Queso |Up-Fried Egg 

Green Onion 

 

RED SNAPPER TACOS | 22 
Red Snapper | Corn or Flour Tortilla 

Cilantro Slaw | Avocado| Salsa 

Pico | Queso Fresco | Tortilla Chips 

CRAFTED SALADS 

 

SOUP AND SANDWICH |14 
Grilled Cheese & Tomato Basil  

Sour Dough | Boursin & Cheddar Cheese  

 

GREEK SALAD | 14 
Romaine Hearts| Feta Cheese | Red Bell 

Peppers|Tomato|Onion|Capers 

 Kalamata Olives| Cucumbers |House Made Vinaigrette  

 

PLAZA ICEBURG WEDGE SALAD | 14 
Crisp Iceberg| Heirloom Tomato | Bacon |Crumbled Boursin 

Cheese 

Green Onions | Green Goddess Dressing 

 

COBB SALAD | 15 
Chopped Salad Greens | Tomato | Crisp Bacon | Hard-Boiled Eggs   

Avocado | Chives | Red Onions | Blue Cheese Crumbles  

 Red Wine Vinaigrette on the Side  

 

RICE BOWL | 16 
Lentil| Quinoa | Corn Relish |Alfalfa Sprouts  

 Chives | Sliced Avocado | Red Pepper Coulis {Vegan} 

 

CAESAR SALAD | 15 
Chopped Romaine Hearts | Focaccia Croutons 

Grated Parmesan | Caesar Dressing 

 

SALMON & SPINACH SALAD | 24 
Salmon | Baby Spinach| Red Onions| Strawberries  

 Feta Cheese | Balsamic Vinaigrette Dressing on the Side  

 

GRILLED CHICKEN CHOPPED SALAD | 25 
Chopped Salad Greens |Grilled Chicken Breast | Tomato | Crisp 

Bacon | Granny Smith Apples | Roasted Corn| Macadamia |May 

Tag Bleu Cheese| Honey Lime Dressing 
*GLUTEN FREE OPTION* 

  
ADD ON PROTEINS 

    GRILLED CHICKEN-8 |FRIED CHICKEN TENDERS-7 SHRIMP-10 

|SALMON-12  

BLACKENED BEEF TIPS-13 | BRISKET-11 
 

  

SANDWICHES & BURGERS 

 
 

SWITCHOUSE BURGER | 24 
Prime Angus Beef Pattie | BBQ Aioli | Arugula | Havarti 

  Smoked Brisket | Pickle Chips | Pretzel Bun 

  Choice of Regular Fries, House Chips or Sweet Potato  

 Add $3 Truffle Fries    

 
          P L A T E S & P O U R S  

   E S T 2 0 1 8  

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 



 

BOX CAR BURGER | 18 

Double Beef Patties | Lettuce  
Tomato | Onion | Pickles | Smoked Aioli 

Applewood Smoked Bacon 

Cheddar Cheese | Buttered Brioche Bun 

 Choice of Regular Fries, House Chips or 

Sweet Potato Fries | Add $3 Truffle Fries    

 

CITYPLACE SMOKED TURKEY CLUB | 17 
House Smoked Turkey | Bacon | Havarti 

Cheese | Lettuce | Tomato   

Choice of Regular Fries, House Chips or 

Sweet Potatoes Fries| Add $3 Truffle Fries    

Your Choice of Sprouted Wheat or Croissant 

 

BEYOND BURGER | 18 
Plant Based Patty | Roasted Red Pepper Jam 

Pretzel Bun | Avocado | Alfalfa Sprouts 

Tomato| Choice of Regular Fries, House 

Chips or Sweet Potatoes Fries   

Add $3 Truffle Fries {Vegetarian or Vegan} 

 

FRIED CHICKEN BLT SANDWICH | 18 
 

Brioche Bun | Crispy Fried Chicken 

 Sliced Deli Turkey | Lettuce | Tomato 

Applewood Smoked Bacon |  

 Sweet Onion and Jalapeno Jam | Choice of 

Regular, House Chips or Sweet Potato Fries 

Add $3 Truffle Fries    

 

GRILLED STEAK SANDWICH 

SANDWICH | 28 
Grilled Skirt Steak | Challah Bun| 

Horseradish Garlic Mayo | Arugula  

Tomato | Caramelized Onions | Choice of 

Regular, Sweet Potato or House Chips 

 

 

ENTRÉES 

BLACKENED SALMON | 40 
Salmon | Garlic Mashed Potatoes 

Broccolini | Blackened Shrimp 

Grilled Lemon | Cognac Cream Sauce 
*GLUTEN FREE OPTION* 

 

BOLOGNESE PASTA | 29 
 Penne Pasta | Smoked Brisket | Truffle Oil 

  Pork & Pancetta Tomato Basil Sauce  

Garlic Toast 

 

COASTLINE PASTA | 31 
Blackened Gulf Shrimp | Mushrooms 

  Roma Tomato | Spinach| Fettucine 

 Cajun Alfredo Sauce | Blackened Chicken  

Andouille Sausage | Garlic Toast 

 

8 oz FILET MIGNON-CENTER CUT | 52 
 Angus Beef | Garlic Mashed Potatoes  

 Green Beans -Mushrooms | Steak Butter  

*GLUTEN FREE OPTION* 

 

CHAR-BROILED SNAPPER | 42 
Grilled Snapper Fillet | Blackened Shrimp 

Garlic Mashed Potatoes |Broccolini  

Cajun Alexander Sauce 

Add Jumbo Lump Crab Meat | 12 

 

14 oz RAILCAR RIBEYE STEAK | 42 
Grilled Ribeye | Garlic Mashed Potatoes | Green Beans-  

Mushrooms |Roasted Shallots Chive Butter  

(Gluten Free) 

 

SWITCHOUSE BEEF TIP | 31 
Cast Iron Seared Black Angus Beef Tips  

Mashed Potatoes| Sherry Wine Peppercorn Sauce with  

Wild Mushrooms  

 

14 oz NEW YORK STEAK STRIP | 36 
Grilled Strip Steak | Mashed Potatoes  

Green Beans -Mushrooms | Steak Butter 

 

SHRIMP AND GRITS | 26 
Sauteed Shrimp | Smoked Gouda Cheese | Bacon | Cajun BBQ 

Tomato Sauce | Sour Dough Toast 

 

 

 

 
 

CHEF MARKET BASKET| $$ 
 

Market Basket Is the Chef’s Creation 

*Please Ask Your Server* 

 

EXTRA SIDES 

TRUFFLE AIOLI FRIES | 6 

SMALL CAESAR SALAD | 9  

SMALL HOUSE SALAD | 8 

BUTTERED HARICOT VERTS | 6 

MAC & CHEESE | 11 

BROCCOLINI | 12 

ROASTED BRUSSEL SPROUTS | 9 

  

 PIZZA 

12’ PEPPERONI PIZZA | 14 

12’ MARGHERITA PIZZA | 16 

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 


