
*Consuming raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of foodborne illness. V  vegetarian          GF gluten-free

EXECUTIVE CHEF: 
WILL RIVERA  & CULINARY TEAM

S E A S O N A L  
D I N N E R  M E N U

served with coleslaw or french fries

4/10/2024 

AVAILABLE AFTER 4:00PM

PEPPERONI  PECORINO  16
pepperoni / pecorino romano /
pomodoro sauce / fresh basil 

MARGHERITA   15   V
fresh + oven-roasted tomatoes /

mozzarella / parmesan  / basil pesto

FLATBREAD PIZZAAPPETIZERS

BAY V IEW TRIO    14   V
house-made queso / guacamole /

salsa / warm tortilla chips

“POPCORN”  SHRIMP  16
 lightly-fried shrimp / tequila lime glaze
/ pickled red onion / cilantro / popcorn

ONION R INGS    14   V  
crispy battered jumbo hand-cut 

onions / house “comeback sauce”

REDFISH  LOUIE  D IP*   18
reimagined classic with redfish / 
tomato / avocado / fresh herbs /

salty kettle chips

BUFFALO CAULIFLOWER  13   V  G  F
spicy buffalo sauce / blue cheese
crumbles / pickled celery + onions

SOUPS 
TORTILLA  SOUP  8

 SOUP OF  THE  DAY   8
Chef’s rotating special 

with seasonal ingredients

 ADD TO ANY SALAD:    shrimp  9  |   grilled chicken  6    |   salmon  7   |   steak   12

baby iceberg / blue cheese / bacon / 
avocado / roasted corn / pepitas /
tomatoes / blue cheese dressing

tomatoes /creamy burrata / fresh
basil / red wine + thyme vinaigrette

superfood greens / roasted chicken / mango /
mint / basil / cilantro / carrots / candied

peanuts / wonton strips / Thai vinaigrette

BAY V IEW WEDGE  14 THAI  CHICKEN SALAD  18   

arugula / candied pecans / ricotta salata /
pomegranate vinaigrette

SALADS

SEARED AHI  TUNA STEAK*   28  
fried potato salad /creamy dill dressing

bone-in Berkshire pork chop /
tasso gravy / grilled lemon 

TOMAHAWK SCHNITZEL   28  

GULF  COAST RED SNAPPER  30
Spring pea orzo risotto / scallions /

pickled carrots / lemon butter sauce 

BUTCHER’S BLOCK
6  OZ .  F ILET  MIGNON*   38

16  OZ .  R IBEYE*   48

8  0Z .  STEAK FRITES*   28

cafe de Paris butter / roasted
parmesan tomato /onion rings 

 chimichurri / crispy fries / 
roasted parmesan tomato

CHURRASCO MIXED GRILL  
FOR  TWO*   75

8 oz. filet mignon / chicken-fried
lobster tail / 4 seared jumbo shrimp

 MAKE IT SURF + TURF:    
5 grilled shrimp  16   |  fried lobster  25  |   

blue crab cake   21

FEATURED ENTREES

street corn / jalapeño queso /
pico de gallo 

CRISPY  REDFISH   28

SHRIMP & GRITS   28
sautéed jumbo shrimp / Hopi blue

corn grits / Andouille sausage /
creole sauce / green onions 

three beef meatballs / linguini pasta /
12-hour marinara sauce / 

fresh basil /parmesan

TEXAS-S IZED  MEATBALLS   19

HANDHELDS

CALI  CHICKEN CLUB  14
grilled chicken /smokehouse bacon / 

tomato / avocado /arugula / pesto mayo 

F ISH  SANDWICH  16
crispy redfish filet / garlic butter bun /

mango malt tartar sauce

buttermilk fried chicken / spicy buffalo
sauce / muenster cheese / brioche bun

BUFFALO CHICKEN SANDWICH 14

BLUE CRAB SL IDERS    22
crispy soft-shell blue crab / creole aioli

THE BURGER*   14
chuck & brisket / brioche bun / American

cheese / caramelized onion aioli 
 ADD:    fried egg  2  |  bacon  3   

MISOYAKI  SALMON*   28SOUTHWEST   20
 jasmine rice / pico / roasted corn relish /

avocado / cotija cheese / bacon /green chile
ranch /sriracha aioli / tortilla strips 

heirloom tomatoes / penne /
baby mozzarella / fresh basil

BASIL  PESTO PASTA  19  V

jasmine rice / avocado / pineapple +
mango pico / jalapeño / cabbage slaw /

wonton strips / sriracha aioli 

SIDES

 ADD TO ANY BOWL:    shrimp  9  |   grilled chicken  6    |   salmon  7   |   steak   12

BAY VIEW BOWLS

cafe de Paris butter / roasted
parmesan tomato /onion rings 

TWICE-BAKED POTATO  8  GF
BACON MAC & CHEESE   8 

 STREET CORN OFF THE COB   8  V GF  
BOURBON GLAZED MUSHROOMS  8  GF 

 GARDEN SALAD  4    CAESAR SALAD  4  
SAUTEED BRUSSEL SPROUTS  8  V GF 

BURRATA CAPRESE    15   V  GF  WATERMELON SALAD  14   V  GF

AHI  TUNA NACHOS*   16
wonton chips / ahi tuna poke /sriracha
aioli / avocado / green + pickled onion

cajun red beans and rice /
heirloom cast iron cornbread

NOLA FR IED  CHICKEN  22

chicken / tomato broth / black beans /
corn / cheddar cheese / tortilla strips

TUNA POKE*   26
jasmine rice / avocado / pineapple + mango

pico / jalapeño / cabbage slaw / wonton
strips / poke vinaigrette / sriracha aioli



 ENJOY THE SAME HIGH STANDARDS IN QUALITY AND SERVICE AT ALL OF OUR BUSINESSES

CALI  CHICKEN CLUB  14
grilled chicken /smokehouse bacon / 

tomato / avocado /arugula / pesto mayo 

BLUE CRAB SL IDERS    22
crispy soft-shell blue crab / creole aioli

TEXAS CHEESESTEAK  17
shaved prime rib / garlic butter

bun / house queso 
* fork + knife sandwich

BAY KITCHENS CATERING 
baykitchenscatering.com

830-953-0079

Enjoy hand-crafted and memorable catering menus
from our chefs for any event, big or small

BAYSIDE FRESH MARKET
baysidefreshmarket.com

830-598-6300

Your local fast, fresh, and friendly deli 
and the Texas Hill Country's finest grocery market

EXECUTIVE CHEF: 
WILL RIVERA  & CULINARY TEAM

LUNCH MENU
AVAILABLE UNTIL 4:00PM

APPETIZERS

BAY V IEW TRIO    14   V
house-made queso / guacamole /

salsa / warm tortilla chips

“POPCORN”  SHRIMP  16
 lightly-fried shrimp / tequila lime glaze /

pickled red onion / cilantro / popcorn

ONION R INGS    14   V
crispy battered jumbo hand-cut 

onions / house “comeback sauce”

REDFISH  LOUIE  D IP   18
reimagined classic with redfish / 
tomato / avocado / fresh herbs /

salty kettle chips

AHI  TUNA NACHOS*   16
wonton chips / ahi tuna poke /sriracha
aioli / avocado / green + pickled onion

PEPPERONI  PECORINO  16
pepperoni / pecorino romano /
pomodoro sauce / fresh basil 

MARGHERITA   15   V
fresh + oven-roasted tomatoes /

mozzarella / parmesan  / basil pesto

FLATBREAD PIZZA SOUPS 
TORTILLA  SOUP  8

 SOUP OF  THE  DAY   8
Chef’s rotating special 

with seasonal ingredients

chicken / tomato broth / black beans /
corn / cheddar cheese / tortilla strips

 ADD TO ANY SALAD:    shrimp  9  |   grilled chicken  6    |   salmon  7   |   steak   12

baby iceberg / blue cheese / bacon / 
avocado / roasted corn / pepitas /
tomatoes / blue cheese dressing

BURRATA CAPRESE    15   V  GF  
tomatoes /creamy burrata / fresh

basil / red wine + thyme vinaigrette 

superfood greens / roasted chicken / mango /
mint / basil / cilantro / carrots / candied

peanuts / wonton strips / Thai vinaigrette

BAY V IEW WEDGE  14

WATERMELON SALAD  14   V  GF

THAI  CHICKEN SALAD  18   

arugula / candied pecans / ricotta salata /
pomegranate vinaigrette

SALADS

BAY VIEW BOWLS

TUNA POKE*   20

SOUTHWEST   20
 jasmine rice / pico / roasted corn relish /

avocado / cotija cheese / bacon /green chile
ranch /sriracha aioli / tortilla strips 

heirloom tomatoes / penne /
baby mozzarella / fresh basil 

BASIL  PESTO PASTA  19   V

MISOYAKI  SALMON*   2 1
jasmine rice / avocado / pineapple +

mango pico / jalapeño / cabbage slaw /
wonton strips / sriracha aioli

 ADD TO ANY BOWL:    shrimp  9  |   grilled chicken  6    |   salmon  7   |   steak   12

served with coleslaw or french fries

HANDHELDS

THE PERFECT PAIR

F ISH  SANDWICH  16
crispy redfish filet / garlic butter bun /

mango tartar sauce

buttermilk fried chicken / spicy buffalo
sauce / muenster cheese / brioche bun

BUFFALO CHICKEN SANDWICH  14

THE  BURGER*   14
chuck & brisket / brioche bun / American

cheese / caramelized onion aioli 

 ADD:    fried egg  2  |  bacon  3   

LUNCH SPECIALS

lunch-portion beef meatball / 
12-hour marinara sauce /  linguini /

fresh basil /parmesan

TEXAS-S IZED  MEATBALL   15

Belgian waffle / buttermilk fried
chicken / sweet cream butter /

hot honey 

CHICKEN +  WAFFLE   16F ISH  +  CHIPS   18
beer-battered redfish / 

mango malt tartar sauce 

BLUE CRAB CAKE BENEDICT   23
crab cakes / English muffins /

hollandaise / chives / skillet potatoes

BAJA F ISH  TACOS   16
crispy redfish / jalapeño lime

crema / avocado / cabbage slaw /
pico de gallo / corn tortillas

*Consuming raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of foodborne illness. V  vegetarian          GF gluten-free

4/10/2024 

PICK  ANY TWO ITEMS   12

Cup of Soup 
Tortilla Soup

Soup of the Day

1/2 Salad
 Signature Salad,

 Caesar, or Garden Salad

1/2 Sandwich 
 Chicken Salad, Turkey, or Ham 
Served on house-made bread

with lettuce + tomato

jasmine rice / avocado / pineapple + mango
pico / jalapeño / cabbage slaw / wonton
strips / poke vinaigrette / sriracha aioli

BUFFALO CAULIFLOWER  13   V  G  F
spicy buffalo sauce / blue cheese
crumbles / pickled celery + onions

https://www.baysidefreshmarket.com/
https://goo.gl/maps/Z95SjeF3iRD2
https://goo.gl/maps/Z95SjeF3iRD2

