
SOUTH FORK 
DINING MENU

WINTER 2021-22

SHARED PLATES • CHOOSE 3 

LARGER PLATES • CHOOSE 3

POTATO PURÉE | chives & black pepper 

CAULIFLOWER VICTOR | anchovy-caper sauce

LEEK VINAIGRETTE | pine nut & guajillo salsa 

ROASTED MUSHROOMS | garlic confit & thyme 

FRENCH FRIES 

VEGETABLE SIDES • CHOOSE 3 

SPANISH HAM & CHEESE
Jamón Ibérico, Marcona almonds, Manchego 
cheese & honey

ROASTED GARLIC
chives, cracked black pepper & rosemary bread

OVEN ROASTED SHISHITO PEPPERS 
sumac, house ranch, red chili 

WATERCRESS & ARUGULA 
Dijon vinaigrette & grapes

SIMPLE SALAD 
Tuscan greens, sherry vinaigrette & chives 

WILD BURGUNDY ESCARGOT 
garlic herb butter & rosemary bread

CRISPY RICE BOWL | spaghetti squash, baby kale, roasted mushrooms & pepita romesco   
 
13 oz NY STRIP STEAK | fries, Tim-O butter

PASTURE RAISED ½ CHICKEN | brick oven roasted, grilled lemon, braised greens, Riesling jus

BONE-IN PRIME PORKCHOP | braised greens, apricot & green chile chutney 

GRILLED SALMON | potato purée, blue corn tortilla, creole mustard

THE 192 CHEESEBURGER | XIT Ranch* grass-fed beef, bacon-onion jam, LTO, fries & pickle spear
                  *XIT Ranch is dedicated to land stewardship and the production of the highest quality cattle

CONSUMING RAW OR UNDERCOOKED MEATS OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

ADD ANOTHER SHARED PLATE - $5 PER PERSON

ADD ANOTHER LARGER PLATE - $12 PER PERSON

ADD ANOTHER VEGETABLE SIDE - $12 PER PERSON

$78/person • 20% auto-gratuity added to check

8 ADULT MINIMUM // 20 PERSON MAXIMUM OCCUPANCY // CHILDREN UNDER 15 MAY ORDER FROM THE KIDS MENU


