
Tex's State Fare
we've arrived!

Chef Shari Spell with Dining Room Manager Genki Fujimoto
March 23, 2023

fried pickle chips with creamy ranch

housemade dill pickle slices fried to a crisp golden brown

with creamy herbed ranch dressing for dippin'
Contains wheat, dairy, egg
elote shorties

smoky grilled sweet corn on the cob cut into shorties

slathered in lime crema & sprinkled with tangy cotija cheese 

and tart spicy tajin
Contains dairythe midway

Jalapeno popper burger

fresh ground chuck stuffed with cream cheese, spicy jalapenos,

crispy bacon on a soft bun with a side of crispy onion strings 

(side of lettuce, tomato & pickle on request)

we had a sweet time
caramel apple ferris wheel

Fresh, crisp apple slices 

topped with buttery caramel served with fun toppings on the side

big tex rib plate

fall-off-the-bone slab of baby back pork ribs with sassy whiskey glaze

served with sweet red cabbage cranberry slaw

 & loaded mashed potatoes

blue ribbon ice cream sandwich  

creamy sweet homemade vanilla ice cream  

Between two decadent chocolate cookies

 

Contains wheat, dairy,egg

Contains dairy

Contains dairy

Contains dairy, wheat, egg

VEGETARIAN OPTION: Grilled portabello mushroom cap topped with stuffing ingredients

Beverage choices include House Specialty Bluebonnet Lemonade- tangy
sweet housemade lemonade with blueberry

Coke, Diet Coke, Sprite, Unsweet Tea, Coffee, Hot tea

Reservations available: redroom@collin.edu
15.00 per person plus tax

Menu subject to change without notice


