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Jeffery Balfour
Executive Chef

www.cuisineofsanantonio.com

Dine on distinctive contemporary American 
cuisine while overlooking the scenic Riverwalk. The 
restaurant's inviting decor, done in a minimalist 
yet vibrant style, provides the perfect setting for 
breakfast, lunch, or dinner. Chef Balfour's menu 
varies seasonally and proudly features local goods 
produced by environmentally responsible means, in addition to the finest ingredients 
from around the globe. The adjoining wine room comfortably accommodates up to 15 
people, for semi-private dining. Or, enjoy a leisurely meal on the open terrace.

At Hotel Valencia Riverwalk
150 East Houston Street | San Antonio, TX 78205 | (210) 230–8412
www.hotelvalencia-riverwalk.com | riverwalk@valenciagroup.com

first
coRomAndel pAcific oysteRs, real ale 

porter migonette, crystal hot sauce vinaigrette, 
sweet scallion sauce  (16) 

gARlic And butteR poAcHed gulf 
sHRimp, butternut squash-polenta, bunashimeji 

mushrooms, hydro grown watercress  (13) 
cRAb cAke, toasted pumpkin seed, avocado, 

baby mesclan salad  (16) 
blAckmoRe wAgyu beef cARpAccio, 
quail egg, texas olive ranch mesquite oil (18) 

second
lemon-tHyme scented Risotto, cora 

lamar’s curly leaf spinach, toasted garlic  (14) (V) 
texAs gRown tuRnip soup, seared foie 

gras, caramelized apple, turnip green coulis (14) 
oRgAnic gReen sAlAd, herb goat cheese 
croquette, pink peppercorn vinaigrette, baby 

red and gold tomatoes (8) (V) 
slow bRAised wAgyu beef cHeeks, 

buttered barley risotto, crisp garlic  (18) 
sliced HydRo gRown HeiRlooms, green 
pepper salsa, sea salt, chopped red onion (9)  (V)

third
eggplAnt moussAkA, zucchini and roasted 

pepper, spiced cream and tomato (23) (V)

cRisp duck bReAst And confit leg, 
braised endive, sweet potato  (32)

nAtuRAl filet of beef, butter braised 
potatoes, roasted mushrooms, merlot 

reduction (38) 
long line cAugHt bluenose gRoupeR. 
ming ching choy, fennel and trumpet mushroom  

ragout, pan butter, orange-fennel foam  (30)

pAn RoAsted soutH texAs Antelope, 
texas peppers, honey-chipotle potato puree, 

chiffonade mustard greens (31) 
stuffed texAs quAils, herb -oyster 

stuffing, crawfish sausage dirty rice, 
crystal butter (28) 

RAck And belly of texAs wild boAR, 
stewed posole, texas sweet and hot 

peppers, jus (29) 
sous Vide “smoked” king sAlmon, 
crumbled bacon, oak hill farm’s white peas, 

barbeque glace  (30)

fourth
pumpkin pRAline cHeesecAke, 

chantilly cream  (8) 
cinnAmon cRoissAnt bReAd pudding, 

bourbon glaze (7) 
RicH cHocolAte gAteAu, 

chocolate gelato (8) 
butteRnut squAsH spiced cAke, 

maple cream cheese, candied pepitas, spiced 
apple glaze  (8) 

selection of ice cReAm oR soRbets  (8)

Dining 
information

Terrace/Patio Dining,
Heart Smart Options,

Vegetarian Options,
Take-Out Meals,
Seasonal Menu,

Children's Menu,
Extensive Wine List

aDDitional 
ServiceS

Full-Service Catering,
Private Parties,
Private Rooms,

Banquet Facilities,
Meeting Facilities,

Lodging

reServationS  
Suggested

attire
Resort/Dressy Casual

valet Parking

HanDicaP 
facilitieS

Smoking
Smoking Section on Patio

creDit carDS
All Major Credit Cards

cHeckS
Not Accepted

HourS
Daily: 6:30am–2pm, 

6pm–10pm

mealS ServeD
Breakfast,

Lunch, Dinner

cuiSine
American, 

Contemporary, Eclectic

entertainment
Lounge/Bar: 5pm–Late

Diners' Choice Winner 2010
– OpenTable.com

Four Diamond Award
– AAA

Editor's Choice 2010
– Where The Locals Eat

• three course—choose from first or second, third, and fourth (50) •
• or four course (60) •

à la carte prices are below • menu changes frequently, please contact us for current offerings


