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www.cuisineofsanantonio.com

Lionel Blache
Executive Chef

Dining 
Information
Terrace Dining,
Heart Smart Options,
Vegetarian Options,
Children's Menu,
Extensive Wine List

Additional 
Services
Private Parties,
Private Rooms,
Banquet Facilities,
Meeting Facilities,
Wine Tastings

Reservations
Suggested

Attire
Casual

Non-Smoking
Smoking section on patio

Handicap Facilities

Credit Cards
All major credit cards

Checks
Not accepted

Hours
5pm–10pm

7 days a week

Meals Served
Dinner

Cuisine
Southern, Southwestern, 

Steakhouse

19010 Scenic Loop Road | Helotes (Grey Forest), TX 78023 | (210) 695-8301
www.grey-moss-inn.com | info@greymossinn.com

The Grey Moss Inn Restaurant “is” Texas at it’s finest: a quaint, romantic, 
candle-lit, limestone “inn” that has welcomed dining guests continu-
ously since 1929! Come savor the flavors of an open mesquite-fired-grill 
that produces steaks, lamb, lobster-tail, “wild caught” fish and “free 
range” chicken of unique “southwestern” flavor! Add to this nightly chef 
specials—many with “New Orleans” flair, and you will find your special 
“home.” Desserts are homemade on-site and our Award-Winning Wine 
List is reasonably priced with over 600 selections. Voted San Antonio’s 
“Most Romantic Restaurant”, Texas Monthly’s List of Best Steakhouses in 
Texas, and “Worth the Drive” by Where the Locals Eat.Com.

"One of the 38 Best Steakhouses in 
Texas." –Texas Monthly

"Extraordinary for food."
– Zagat, 2010

Reader's Choice for Romantic Dining 
– San Antonio Express News, 2010

Appetizers 
Roasted Texas Quail – Stuffed with Homemade 
Beef Chorizo. 
Grey Moss Oysters – Buttermilk Breaded With 
Herbs And Fried. 
Escargot Belgique – A Belgian Delicacy of Snails 
Cooked in Pure Butter and Seasoned with Fresh 
Herbs, Spices and Cheeses. 
Wild Game Sausage – Succulent Selections of the 
“Best Sausages Available” with Fresh Berry Sauce.
Mushrooms – Fresh Mushrooms Sautéed in Garlic, 
Herbs and Cabernet Sauvignon. 
 
Salads 
3 Lettuce Salad with Homemade Dressings – 
Blue Cheese, Lemon Herb, Vinaigrette, or White 
French. 
Tomatoes Marie – Fresh Sliced Tomatoes with our 
Lemon Herb Dressing or Vinaigrette. 
 
Steak, Chicken & Lamb 
Grilled Over Mesquite. Basted in our “Witch’s Brew” 
Includes our Olive Twists, Traditional Grey Moss Inn Squash 
Au Gratin and Sour Cream Potato on the Half Shell.

Filet Of “Choice” Beef 
Ribeye “Choice” – Our Premier Steak. 
The Pepper Steak – Our Ribeye Pressed with 
Cracked Peppercorns. 
K.C. Sirloin Strip 
T-Bone 16 oz. 
Sirloin For Two – A Thick Cut of Heavy-Aged Top 
Sirloin. Dinner for Two. 
Smoked Prime Rib – 12 + Oz. Lightly Grilled Sauce 
Au Jus or Fresh Horseradish Sauce. 

Free Range Half-Chicken – Smoked then Grilled 
with our “Witches Brew” and Herbs. No Hormones 
or Preservatives. Served with a Honey Chipotle 
Sauce. 
Healthy “Heart” Special Skinless, Free Range 
Half-Chicken – Marinated in Olive Oil, Garlic, 
and Fresh Rosemary. Served with Non-Fat Yogurt 
Potato. 
Lamb Chops With Fresh Rosemary Cabernet
Sauce – 3-Thick “T-Bone” Cut “American” Lamb 
Chops.
Lamb Chops With 8 Oz. Lobster Tail – 2-Grilled 
Lamb Chops with Lobster Tail (Warm Water). 
Large Gulf Shrimp – (Add to your Entrée) Three 
Gulf Shrimp Marinated in Buttermilk, Breaded and 
Fried. 
 
Seafood
Includes our Olive Twists, Grey Moss Inn Squash Au Gratin, 
and our Sour Cream Potato on the Half Shell.

Lobster Tail – 8 Oz. Tail With 6 oz. Filet. 
Grey Moss Oysters – Buttermilk Breaded with 
Herbs and Fried. 
Grilled Pacific Salmon – Mesquite Grilled to 
Perfection. 
The Waiter’s Special – Mesquite Grilled Ribeye 
with 8 Oz. Lobster Tail.

Specials
Chef’s Entrée Of The Evening – Your Waitperson 
will Supply Tantalizing Details. 
Vegetarian Special – Seasonal Fresh Steamed 
Vegetables, Broiled Tomato with Cheese, Grey 
Moss Inn Squash Au Gratin, Sour Cream Potato on 
the Half Shell.


