TO-GO ONLY SPECIAL

CARVE 3 COURSES FOR $39

EVERY DAY 11 AM - CLOSE

STARTER COURSE CcHOICE OF ONE SECOND COURSE CHOICE OF ONE THIRD COURSE CHOICE OF ONE
SOUP Signature Wagyu Meatloaf Cupcakes DESSERT

Carrot Ginger Soup ¥ 7 O The Erewerls Chiden -/ (1) Flamed Lemon Bar %7 A

Hatch Green Chile Salt & Pepper Fried Shrimp V) Gluten-Free Flourless Fudgy

Chocolate Cake ¥ ¥7

Banana Cream Pie ¥7

. : 0
Chicken Tortilla Soup % () e S

OR ——— Chicken Pot Pie
SALAD Spaghetti Squash Primavera $EP7%20 OR
Wed L0 . . . SIDE
edge Wheel 2 Mesquite-Grilled Baby Back Ribs Smoked s ch
Thai Slaw Salad ¥ § FULLSLAB ¥ O +5 moked Mac & Cheese
Applewood Grilled Beet Salad ¥ ¥7 Salmon Verdad ¥ O & +9 Fire-roasted seasonal

vegetables ¥ v & A

Cedar Plank Fired Redfish ¥ O €& +11 :
Creamed Spinach

8 0z. Bacon-Wrapped Cherry-Smoked
Filet Mignon & +20

DINNER MENU ALSO AVAILABLE TO-GO

] Gluten-Friendly (3] Gluten-Friendly with modifications «# Vegetarian &% Vegan

A Dairy-Friendly which might include butter (1) Dairy-Friendly with modifications which might include butter 8% Undercooked*
*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne iliness.

Call 512.792.4450 to pre-order or g
Order & Pay Online for curbside pick-up at

CarveAmericanGrille.com
AMERICAN GRILLE

*CARVE 3 for $39 menu only available TO-GO. This menu is available every day (Excludes Christmas Eve, New Year's Eve, Valentine's Day)
and is available for groups TO-GO. Tax + 15% handling fee applied to food TO-GO purchases. NO GRATUITY NECESSARY. 03.23.23

Roasted Garlic Cauliflower

Purée ¥ v7 & A




