
Kaviari Caviar Tower   

Choice of Baeri, Kristal, or Ossetra Prestige caviar, served with potato tots, kettle chips, 

brioche toast, country fried chicken tenders, chive crema, deviled quail eggs, lemon zest, 

parsley, bacon bits     

Raw Bar 
Jumbo Shrimp Cocktail

“michelada” sauce

West Coast Oysters*

shishito mignonette, horseradish 

Red King Crab*

melted lemon butter 

Maine Lobster Tail*

spicy “Louis” dressing

Red Snapper Tartare*

smoked yellow tomato, charred jalapeño  

Soup & Salads 
French Onion Soup

braised wagyu short ribs, raclette cheese   

Grilled Baby Romaine

Grana Padano cheese, Texas toast croutons, creamy lemon garlic dressing  

“Cowboy Caviar” Chopped Salad

black-eyed peas, corn, cucumbers, tomatoes, charred scallion vinaigrette

The Texas Wedge

oven-dried tomatoes, burnt ends, blue cheese, herb buttermilk dressing 

Appetizers

Wagyu BBQ Brisket Sliders

pickles, parker house buns, Four Sixes Wagon Boss BBQ Sauce  

Oysters Rockefeller*

applewood smoked bacon, creamy spinach, pecorino crumbs 

Bluefin Tuna Crispy Rice*
white sturgeon caviar, spicy miso mustard, nori goma   

Jumbo Lump Crab Cake*

Belgium endive, lemon, dill remoulade

Tableside Prime Beef Tartare*

Happy Egg™ yolk, grilled shallots, serrano peppers, mustard, housemade Texas 

corn tortilla chips

*Consuming raw or undercooked meat, poultry, seafood. shellstock, or eggs, may increase your risk of food borne illness.

Happy Egg yolk is a registered trademark of GIFTCO, INC.



Free Range Whole Chicken Roasted in Hay*

peas & carrots, whipped potatoes

Maine Lobster*

trufÒe creamed corn, lobster brandy peppercorn sauce 

Blackened Dry Aged Tuna Chop,* 14oz

black-eyed peas, Creole sauce    

Scottish Salmon*

heirloom tomatoes, green asparagus, black garlic “Cowboy” butter  

Shiner Beer Braised Short Rib*

cheesy polenta, Swiss chard, baby carrots 

Dry Aged Steak Burger*

sweet onion-jalapeño jam, aged cheddar, milk bread bun  

Sides  
Whipped Potatoes

Campfire Potatoes
herbs, butter, garlic

Duck Fat Steak Fries

chili lime ketchup  

Crispy Onions

Cajun mustard sauce

Jumbo Green Asparagus

“Refried” Lima Beans 

Creamed Corn

pancetta

Gnocchi & Cheese

pangrattato

Carved Tableside

“Purebred” Wagyu Tomahawk,* 40oz

Grazing Star Ranch - Freedom, Wyoming

wagyu beef tallow popovers, 6666’s Chimichurri

Limited Availability

Enhancements

*Consuming raw or undercooked meat, poultry, seafood. shellstock, or eggs, may increase your risk of food borne illness.

Main Courses 

Filet Mignon,* 9oz/14oz 

“Taylor’s Cut” Inside Skirt Steak,* 10oz 

Dry Aged Bone-In NY Strip,*  18oz

Four Sixes “Original Cowboy Spice” Crusted 
Boneless Ribeye,* 16oz

6666 Signature Cut Cowboy Steak,* 28oz

The Ranch Boss Cut Porterhouse,* 40oz

Maine Lobster Tail* 

Red King Crab Merus* 	
	
Jamón Ibérico & Bone Marrow* 	

BBQ Burnt Ends*

Bordelaise Sauce

“Smoky Maple” Spiced Hollandaise

Lobster Brandy Peppercorn Sauce

6666 Chimichurri

Jasper Hill Bayley Hazen Blue Cheese Sauce

Four Sixes Ranch, Prime Steaks
Guthrie, Texas 


