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APPETIZERS

CHARCUTERIE BOARD 30

seasonal meats & cheeses | pickles
chili pistachios [ bacon jam / grain mustard
pork rinds

CRISPY BRUSSEL SPROUTS 12

apple butter / balsamic reduction
bacon bits [ parmesan

ROASTED GARLIC CHEESE DIP 12

mozzarella / parmesan [ green onion
rosemary / grilled sourdough
*ADD CRAB $5*

GULF PRAWN COCKTAIL (6) 20

jumbo shrimp / smoky cocktail sauce

WAGYU MEATBALLS 15

spicy peppercorn sauce | chives

FLAKED STEAK SKEWER 18

Denver steak / house seasoning
two confit potatoes / hollandaise

WAGYU PIGGIES 10
mini beef hot dogs [ puff pastry wrap
dijonaise

CONFIT GARLIC HUMMUS 14

house-made naan bread | confit garlic oil
fresh seasonal vegetables

CONFIT POTATOES (6) 12

new Yukon gold / hollandaise

CELINA SHAREABLES

SILOS NACHOS

poblano queso [ shredded cheddar
black beans | jalapeno [ pico
pickled red onion [ cilantro
fire roasted salsa

21

LOADED WAFFLE FRIES 18
poblano queso [ shredded cheddar
bacon / sour cream [ green onions

SILOS SEASONED CHIPS
salt & vinegar { BBQ / scorpion BEQ

ADDITIONS
Blue Cheese Crumbles 2 Cheddar Cheese 2
Seasoned Ground Beef 6 Braised Brisket 7
Grilled Chicken 5 Poblano Queso 4

SILOS

MAINS

*STEAK FRIT 46

12oz New York strip / caramelized onion
compound butter / house fries
spicy peppercorn sauce

*BONE-IN PORK CHOP 36

creamed corn / roasted baby carrots
bourbon ham glaze

*ORA KING SALMON 38

pan seared ‘wagyu of the sea’
grilled asparagus / beluga lentils
champagne beurre blanc

*FILET MIGNON 62

8oz Prime center cut / grilled asparagus
whipped mashed potatoes | red wine demi

BEEF TIPS & TRUFFLE MAC 35
truffle cheese sauce [ marinated beef tips

AIRLINE CHICKEN 32

pan seared breast / creamed spinach
roasted baby carrots

PRIME PORTERHOUSE 85

Mushroom Medley / Rosemary Tyme
Butter [ Asparagus

FOR THE TABLE

Each Dish Will Serve 3-5 People
*Choice Of 2 Sides*

*TOMAHAWK STEAK 8020 160
red wine demi / hollandaise
spicy peppercorn sauce
*FRENCHED RIBEYE @200 92

red wine demi / hollandaise
spicy peppercorn sauce

STEAK ENHANCEMENTS
Oscar Style $ 15 / Shrimp $10/ Hollandaise $3
Jumbo Lump Crab $14 / Red Wine Demi $3
Peppercorn Sauce $3 / Spicy Pepper Sauce $3

SIDES
Broccilini
Whipped Mashed Potatoes 10
Three Cheese Mac & Cheese 11
Add Truffle 3 Add Bacon 4 Add Both 7
Grilled Asparagus 11
Parmesan Truffle Fries 10
Roasted Mushrooms 12
Creamed Corn 10

TEXAS

SALADS

BERRY SALAD 16

Spring Mix / Blackberries | Blueberries |
Strawberries [ Goat Cheese | Candied
Pecans | Poppy 5eed Vinaigrette

CAESAR 14

gem lettuce / bacon lardons
brown butter brioche croutons
bacon caesar dressing

COBB 17

romaine | cherry tomato / reasted corn
red onion [ avocado |/ bacon bits [ egg
ranch dressing

CHOP SALAD 18

House Blend Lettuce [ BB brisket /[ Roasted
Corn /| White Cheddar/ Cherry Tomato /
Candied Pecans | Pickled Apples [ Spicy BEQ
Ranch

WEDGE 14

baby iceberg lettuce / cherry tomato
blue cheese [ red onion
bacon bits [ blue cheese dressing

SALAD ADD ONs
Grilled Chicken $8 / Crispy Chicken $8
Steak $14 / Salmon $10

HANDHELDS

Includes one side of fries.

*BLACK AND BLUE BURGER 18

8oz Black Angus patty [ blue cheese
caramelized onion / lettuce / tomato
pickle [ blue cheese dressing

SILOS STACK BURGER 20
two 40z Wagyu patties / cheddar cheese
lettuce / tomato / red onion / pickle
secret sauce

CELINA CHICKEN SANDWHICH 18
buttermilk brined / dill pickle | lettuce /
tomato / red onion | house ranch

BLAT 15
toasted brioche / thick cut bacon
oven roasted tomato [ avocado
Gem Lettuce [ Basil aioli

LIL SMASHER 15
4 oz Wagyu Patty / Cheddar Cheese

CHICKEN TENDERS 14
hand Breaded

DEEP FRIED ITEMS COOKED IN BEEF TALLOW “ITEMS MAY BE SERVED RAW OR UNDERCOOKED:

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,

SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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FREIGHT TRAIN
TACOS

THREE TACOS SERVED ON CORN TORTILLAS WITH A
SIDE OF CHIPS AND SALSA

BRAISED BRISKET 18
pickled red onion / cilantro
sweet & spicy BBQ) sauce
cotija cheese

VEGGIE 15
seasoned sweet potato [ black beans
pico [ cotija cheese

PORK 16
pineapple pico / fire roasted salsa
cilantro / cotija cheese

ACHIOTE CHICKEN 13
grilled marinated chicken

shaved cabhbage / pico
fire roasted salsa / cotija cheese

GOLDEN BROWN
GOODIES

FRIED PICKLES 12
crispy panko crust / house ranch

ONION RINGS 14
malt vinegar tempura batter | house ranch

TX TWINKIE CORN DOG 16
jalapeno / smoked brisket [ cheddar cheese
bacon wrap / cornmeal batter

FISH & CHIPS 21
beer battered cod [ house fries
tarter sauce

JUMBO CHICKEN WINGS

mild / scorpion hot [ lemon pepper
garlic parmesan / Asian BRQ

12 Count - 2 Sauces 19
6 Count - 1 Sauce 11
PIZZAS
MARGHERITA 15 FARMER’S MARKET 20
roasted tomato / fresh mozzarella / basil tomato sauce [ red onion [ bell pepper
olive pil /f maldon salt mushroom / artichoke [ mozzarella
arugula / parmesan
BEE STING 20
tomato sauce / soppressata THE OG 17

fresh mozzarella / basil / Calabrian chili

honey
POTATO & BACON } )
alfredo sauce [ bacon / red onion / spinach
confit potato / green onion
MEAT LOVERS 20

tomato sauce / pepperoni [ Italian sausage
smoked ham / bacon | mozzarella

tomato sauce [ pepperoni / mozzarella

LIL’ STINKER 15
tomato sauce | three cheese blend

DESSERT
SILOS WHISKEY CAKE 12 CREME BRULEE
cinnamon buttermilk cake / bourbon caramel Vanilla bean custard / caramelized sugar crust
blackberry compote [ vanilla ice cream
candied pecans S'MORE SLICKGE)
ICE CREAM SANDWICH 12 flourless chocolate cake [ brown butter ganache
house-made cookie toasted marshmallow fluff /| gluten free graham
Mexican vanilla ice cream crumble
TRIPLE CHOCOLATE CAKE 12

Three layers of Rich Chocolate Cake / Chocolate Chips /| House
Made Choclate Frosting

DEEP FRIED ITEMS COOKED IN BEEF TALLOW “ITEMS MAY BE SERVED RAW OR UNDERCOOKELD:
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFQOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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