Wl,li? s S RESTAURANT WEEK

AUBUST 10 - 24, 2024

s 20 Pm MH NOT VALID WITH ANY OTHER OFFERS | TAX & GRATUITY NOT INCLUDED
$2 OF EVERY MEAL DONATED TO CULINARIA

STARTERS Zam

FRIED JALAPENDS FRIED PICKLES
CHIPS & QUESO FRIED ONION BITES

SMALL LOADED FRIES GARDEN SALAD
CHIPOTLE SHRIMP TACOS PULLED PORK SANDWICH
grilled, blackened, or fried shrimp, cilantro slaw, & pulled pork tossed in Carolina style BBO sauce atop
chipotle mayo, served with seasoned rice and straet cajun slaw, topped with pickles on a jalapefo cheddar
carn bun. Served with fries
CHEESE WILLIE BURGER STRAWBERRY PECAN BALSAMIC CHICKEN
half-pound burger with cheese, mayo, mustard, lettuce, SALAD
red onion, tomato, and pickles. Served with fries blackened chicken, spring mix, strawberries, candied
CHICKEN FRIED CHICKEN pacans, red onions, feta cheese, and dried cranberries.
smothered in cream gravy & served with mashed Served with strawberry balsamic vinaigrette
potatoes & steamed veggies HALF RACK OF RIBS
CHICKEN FRIED STEAK ribs smotherad in BB sauce served with coleslaw and
smothered in cream gravy & served with mashed mashed potatoss

potatoes & steamed veggies

DESSERT aczzztiam

BOURBON BREAD PUDDING

sweet cinnamon bread pudding with baurbon sauce &
whipped cream

PEACH COBBLER

homemade peach cobbler with vanilla ice cream

WHAT IS CULINARIA?

Culinaria is San Antonio's premiere food + drink go-to for events, openings and in-the-know kind of conversations. Culinaria
has a mission of telling the tales of Restaurants, Wineries and the Beverage Scene.

WHERE DOES THE MONEY 607

To tha Mission above, It also goes to local High Schools for Culinary Programs and Education, an Endowment Fund for
tality Students at the University of Houston, the Culinary Institute and our local community through a program called
Chefs for Chefs.




