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Silo Soup
Chef ’s Daily Preparation

Classic Caesar
Hearts of Romaine, Roasted Garlic Croutons

Parmesan Crisp

Signature Chicken Fried Oysters
Sautéed Spinach, Applewood Smoked Bacon, Tart Apples

Whole Grain Mustard Hollandaise
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Grilled Atlantic Salmon & Shrimp 
Red Pepper Polenta Cake, Grilled Asparagus

Cherry Tomato-Olive Vinaigrette 

Chipotle Pork Tenderloin
Sweet Potato, Corn & Bacon Hash, Sautéed Garlic Spinach

Texas Goat Cheese, Ancho Cherry Sauce

Chef ’s Feature
Daily Preparation
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Dessert
Chef ’s Daily Selection

O P T I O N A L  W I N E  PA I R I N G S  ( 1 / 2  G l a s s )  /  18

Limited availability. Beverage, tax & gratuity not included. Dinner Only. Choice of one dish per course.

 

T H E  S I L O  R E S T A U R A N T  F A M I LY
I S  PA RT I C I PAT I N G  I N  R E S TAU R A N T  W E E K
We look forward to dining with you August 12-26!

 

R E S TAU R A N T  W E E K  /  S I LO  A L A M O  H E I G H T S

 


