
meats
POT ROAST  22
served on top buttered mashers with green beans & glazed carrots

ELLINGTON’S MEATLOAF  17
family recipe, brown gravy, buttered mashers, corn chowder 

BONE IN RIBEYE (20 oz.)  59
topped with chipotle blue cheese butter, buttered mashers and asparagus

CHICKEN FRIED STEAK  25
hand-battered, topped with sawmill gravy, buttered mashers, corn chowder

seafood
SHRIMP AND GRITS  28
cajun spiced shrimp, andouille sausage, jalapeño cheese grits, over easy egg 
with shrimp creole

ABOVE THE RIM ÉTOUFFÉE  20
shrimp & crawfish tails stewed with the holy trinity served with rice and 
toasted garlic bread

GRILLED NORTH ATLANTIC SALMON  29
served with asparagus, buttered mashers, dijon lemon butter

CATFISH  22
dusted in cornmeal and served with hush puppies, served with texas slaw and fries

BLACKENED BUTTON’S REDFISH  34
served with jambalaya, asparagus, and crawfish cream sauce

FISH ‘N CHIPS  21
lightly battered cod, french fries, texas slaw, tartar sauce

poultry
CHICKEN AND WAFFLES  29
soaked in a 24 hour signature brine, dusted and fried, crispy waffles, 
blueberry infused butter, maple syrup, served with collard greens

CHEESY CHICKEN POBLANO  25
grilled chicken, pepper jack & poblano cream sauce, avocado, pico, 
served on buttered mashers and asparagus

CHICKEN FRIED CHICKEN  23
paired with buttered mashers, corn chowder, sawmill gravy

THREE PIECE FRIED CHICKEN  23
served with buttered mashers and green beans

the lean scene
GRILLED RATATOUILLE PLATE  17
whole grilled portabello topped with seasonal veggies & served with asparagus
add grilled chicken 7  •  shrimp 9  •  salmon 12

shareable sides

American retro
served with a side of vibe... …and a whole lot of soul.

We add an 18% gratui ty  to a l l  part ies of 8 or  more.

RIM FOOD 8.4.26 DEV

SEASONED FRIES  7 
GLAZED CARROTS  7 
CORN CHOWDER  7
BUTTERED MASHERS  7
GREEN BEANS  7
ASPARAGUS  8 

JAMBALAYA  8
SWEET POTATO FRIES  8
MAC N CHEESE  9
COLLARD GREENS  10
CORNBREAD SKILLET  10
BRUSSEL SPROUTS  12

craft  •  draft  •  eats

starters
VEGGIE QUESADILLA  9
portabello, spinach, onion, peppers in a spiced jack cheese
add chicken 7  •  shrimp 9

FRIED MUSHROOMS served with jalapeño ranch  12

JUMBO PRETZEL beer mustard and queso  13

CRISPY FRIED WINGS (buffalo, bourbon bbq, bulgogi)  16

RENFRO ST. QUESO  10
custom cheese blend, street corn, tortilla chips

SHRIMP YOUR WAY  16  
choose one
BUFFALO - flash fried and tossed in a homemade sauce
OUR WAY - flash fried and drizzled with jalapeño ranch

SPINACH & ARTICHOKE DIP  15
asiago cream sauce, spinach, artichoke, sour cream, flatbread

THE RIM MEATBALLS  18
4 hand rolled meatballs in a house marinara topped with burrata cheese and 
served with toasted garlic bread 

produce
add grilled chicken 7  •  fried chicken 7  •  shrimp 9  •  salmon 12 

TEXAS COBB  13
applewood smoked bacon, chopped eggs, red onion, avocado, jalapeño ranch

SPINACH SALAD  12
spinach, candied pecans, granny smith apples, chopped eggs, red onion, 
blue cheese crumbles, honey blackberry vinaigrette

THE RIM WEDGE  13
iceberg wedge, applewood smoked bacon, chopped eggs, grape tomatoes, 
red onion, blue cheese crumbles, blue cheese dressing

CLASSIC CAESAR SALAD  13
romaine, house caesar, grape tomatoes, parmesan, and croutons

burgers & handhelds
certified angus on a fresh brioche bun, served with fries  •  sub sweet potato fries 2

RIM BURGER  16
ground angus, lettuce, tomato, red onion, rim sauce, choice of cheese

JALAPEÑO BURGER  18
ground angus, grilled jalapeño, cheddar, gouda, pepper jack, 
applewood smoked bacon, jalapeño mayo, over easy egg, fried onions

KYHO TACOS  15
chicken breast (fried/grilled), spiced jack cheese, pico, shredded lettuce, avocado
substitute cod (fried/grilled) or shrimp (fried/grilled)  19

brick oven pizza
homemade sauce topped with a 5 cheese blend

CHEESE  14

MARGHERITA  15

PEPPERONI  16

add more toppings

MEATS $2 each
pepperoni
canadian bacon
italian sausage
ground beef
applewood smoked bacon
grilled chicken

VEGGIES $1 each
mushrooms
red onions
black olives
fresh jalapeños
tomato 
mixed bell peppers
spinach
artichoke
avocado
cilantro

*Consuming raw or undercooked meats ,  poul try ,  seafood,  shel l f ish or  eggs may increase your r isk of foodborne i l lness ,  especia l ly  i f you have certa in medical  condit ions.


