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c ho i c e  o f  to rt i l l a :  c o r n  o r  HomeState’s f l o u r

Potato ( vegetarian)    3.5
potatoes, cheddar, sour cream, guacamole, 
cabbage slaw, pico de gallo, pickled jalapeños

Emo’s ( vegan)    3.5
refried black beans, guacamole, cabbage slaw, 
pickled red onions, organic corn tortilla 

Chicken   4.5
Rosie’s organic chicken, spicy achiote marinade, 
guacamole, cabbage slaw

Picadillo  4.5
grass-fed ground beef, potatoes, carrots, 
cabbage slaw, pickled jalapeños

Brisket  4.5
shredded brisket, guacamole, cabbage slaw

E A T s

Frito Pie in a Bag ( vegetarian optional)  7 
grass-fed ground beef or black beans, cheddar, 
lettuce, sour cream, tomatoes, pickled jalapeños, 
pickled red onions

Texas Toast Sandwich  1 0
shredded brisket or Rosie’s organic spicy chicken, 
guacamole, cabbage slaw, 
pickled jalapeños

Kale Cabbage Salad  1 1
organic kale, cabbage, cilantro, cotija cheese, 
pecans, radishes, lime vinaigrette 
add  avocado or  b lack  b ean s  $ 3  /  add  ros i e ’ s  organ i c  

ch i c k en  (spicy) ,  o r  gras s - f e d  p i cad i l lo  $ 4

The Ranch Salad  1 1
Babe Farms greens, baby romaine, black beans, 
avocado, monterey jack, pickled red onions, pico 
de gallo, crispy tortilla strips, cream chipotle lime 
dressing

Quesadilla  4
add  shr edded  br i s k e t  or  ros i e ’ s  

organ i c  ch i c k en  (spicy) ,  $ 3

   C H I P S    d i p s
d i p s  s e rv e d  w i t h  c h i p s
    
Lil’ OR Big Queso  4 /  8 
cheddar, tomatoes, spices

Loaded Queso  1 0
cheese, tomatoes, spices topped with 
grass-fed ground beef or black beans, 
guacamole, pico de gallo, sour cream

Lil‘ OR Big Guacamole  4 /  8 

Tortilla Chips  2

s i d e s

HomeState’s  Flour Tortillas
single 1 /   dozen   8

Crispy Potatoes ( vegan)  3.5

Crispy Potatoes & Lil Queso  5.5

Black Beans ( vegetarian)  3.5
black beans, monterey jack

Charro Beans  3.5
pinto beans, bacon, monterey jack

Cowboy Cup +  chips  ( vegetarian optional)  6
black or charro beans, guacamole, pico de 
gallo, cabbage slaw, pickled red onions, 
pickled jalapeños

s w e e t  T O O T H

Buñuelos  3.5
crispy HomeState �our tortillas, 
cinnamon sugar

Salted Chocolate Chip Cookie  2.5
dark chocolate, Maldon salt

b r e a k f a s t  t a c o s
c ho i c e  o f  to rt i l l a :  c o r n  o r  HomeState’s f l o u r

Frio  3.5
refried charro beans, monterey jack

Brazos ( vegetarian)   3.5
black beans, monterey jack

Trinity  3.5  
organic eggs, bacon, potatoes, cheddar

Guadalupe  3.5  
organic eggs, chorizo, cheddar

Neches  3.5 
organic eggs, refried charro beans, cheddar 

Comal ( vegetarian)   3.5
organic eggs, black beans, monterey jack

Blanco ( vegetarian)   3.5
organic egg whites, shiitake mushrooms, 
monterey jack
 
Pecos  3.5  
organic eggs, shredded brisket
 
Don’t Mess with Texas  3.5
charro beans, bacon, potatoes, cheddar

m i g a s
organ i c  eg g s  sc ram b l e d  w i t h  c r i s py  
co r n  st r i p s ,  o n i o n ,  C H E e s e  
add  avocado $ 1 . 5  /  add  TORT I L L A  $ 1

Classic ( vegetarian) 7
cheddar

Andy’s 8
chorizo, monterey jack

Lonestar 1 0
shredded brisket, cheddar, 
pico de gallo 
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R E F R E S H
Iced Summer Tea    3    
organic peach green tea with
mint lemonade

Organic Iced Tea    3 

Arnold Palmer     3 . 5  

Lemonade     4  

Hibiscus Limeade    4 
steeped hibiscus �owers, fresh lime juice,
agave

Orange Juice                    4 

Topo Chico     3  

Mexican Coke    3 . 5
 
Root Beer     3 . 5

Ginger Brew    3 . 5

C O F F E E
 w e  p r o u d ly  s e rv e  O U R  C U STOM  HOM E STAT E  B L E N D,  
G ROWN  BY  M I E R SC H  FA M I LY  FA R M S ,  R OA ST E D  LO C A L LY

Drip      2 .5 
  
24-Hour Cold Brew   4 . 2 5  

B O O Z E
C O C K T A I L S
Frozen Margarita 1 0  /  1 3

Margarita 2 4
to-go (serves 3)

Frozen Spicy Paloma 1 0  /  1 3
 
Ranchwater 1 0
tequila, combier, topo chico, lime

B e e r
SHINER BOCK ( bottle)  3
MODELO ESPECIAL ( tallboy)  3

w i n e
SPARKLING -  MERCAT CAVA BRUT NV  1 5  
WHITE -  PESSOA VINHO VERDE  1 5
ROSE -  SCHLOSS GOBELSBURG CISTERCIEN   1 5
RED -  ALTOS LAS HORMIGAS BONARDA  1 5

’

T h e  h o m e s tat e  M A R G A R I TA  +  S P I C Y  P A L O M A
Our margaritas and spicy palomas were developed by our founder, Briana, and 
her husband Taylor. Each batch takes 27 hours to produce and is made with artisanal 
tequila, housemade citrus syrups, and the fresh-squeezed juice and zest from hundreds 
of limes, lemons, and grapefruit. 

HS


