
 

                                                              
Located beneath the Gruene water tower in an old cotton gin overlooking the Guadalupe River, 

the Gristmill is considered one of the most unique dining spots in Texas. 
 

GRISTMILL PARTY MENU 
 

THE GUADALUPE  $22.00  THE GRISTMILL  $25.00 

Chicken Fried Steak 
Hand breaded and topped 

with our cream gravy. 
 Filet Mignon 

8 oz. Modest in size but big in flavor! 

Fried Catfish 
Farm raised, hand breaded, 
deep fried filet.  Good eats! 

 

Bronzed Catfish 
Farm raised catfish filet, grilled with Cajun 

seasonings and topped with our  
tequila butter and lime 

Grilled Chicken 
Marinated filet of chicken breast. 

Skinless with no feathers. 
. 

Chicken Acapulco 
Marinated grilled chicken breast topped with  

Our homemade pico de gallo and sour cream. 

 
Each of the above entrées are served with a non-alcoholic beverage, 

a garden salad and one of the following sides: 
Mashed Potatoes, Round Cut Fries, Gruene Beans, or Pinto Beans. 

 
ADD DESSERT: 

Bluebell Vanilla Ice Cream  
with Fresh Strawberries  

M.J.’s Fudge Pie Ala Mode 
Jack Daniel’s Pecan Pie Ala Mode 

Strawberry Shortcake 
$4.50  $9.00 

Prices Include tax and gratuity  
 

WINE & CHAMPAGNE 
House Wines are $4.75 per glass & $15 per bottle 

Other wines and champagne range from $5 to $11 per glass and $15 to $38 per bottle 
 

DOMESTIC BEERS -$3.25 
Miller Lite, Bud, Bud Light, Coors Light, Lone Star & O’Doul’s 

 
SPECIALTY BEERS- $3.75 

Shiner Bock, Dos XX, Michelob Ultra & Corona 
 

LIQUOR 
Featuring our Fresh Lime Margaritas, Strawberry Daiquiris, & Pina Coladas, 

as well as a wide selection of premium liquors, from $3.75 to $8.25 each 
 

A 15% gratuity will be added on all alcoholic beverage prices  
Prices subject to change  


