
JUMBO SHRIMP COCKTAIL 
Five Gigantic Gulf Shrimp Served with Roasted Red 
Pepper Remoulade, Cocktail Sauce and Lemon 

13.00 

OYSTERS ROCKEFELLER 
Half Dozen Oysters with Creamed Spinach,  
Parmesan Reggiano, Chopped Bacon, and Served 
with Texas Firecrackers  

 

FRIED GREEN TOMATOES 
AND ASPARAGUS 
Beer-Battered Green Tomatoes and Asparagus with 
Southwestern Ranch Dip 

11.00 

TEXAS SIZE APPETIZER 
PLATTER 
With Fried Tomatoes and Asparagus, Boiled Gulf 
Shrimp, Cajun Fried Crawfish Tails, Fried Artichokes 
and Dips Galore 

16.00 
 

 

TOMATO BASIL SOUP 
Made with Fresh Basil and Parmesan Reggiano 
 

CREAM OF POBLANO SOUP 
Made with Poblano Peppers, Cream, and Lime 

4/6 
Cup/Bowl 

 

4/6 
Cup/Bowl 

HILL COUNTRY SALAD 
Crisp Greens, Dried Cherries, Slivered Almonds, 
Toasted Sourdough Croutons, Raspberry-
Chipotle Vinaigrette, and Fresh Seasonal Berries   
Add Chicken: 3.50 

8.00 

HOUSE GREEN SALAD 
Crisp Greens, Grape Tomatoes, Matchstick Car-
rots, Shaved Onions, Artichoke Hearts and 
Choice of: Bleu Cheese, Buttermilk- Ranch, 
Raspberry-Chipotle, or Dijon-Honey Mustard    
Add Chicken: 3.50  

3.50/7.00 

TEXAS CAESAR SALAD 
Crisp Romaine Hearts, Grilled Corn, Toasted 
Pumpkin Seeds, Grated Cotija Cheese, Crunchy 
Parmesan Cracker, and Caesar Vinaigrette   
Add Chicken: 3.50 

8.00 

WARM SPINACH SALAD 
Fresh Spinach with Spiced Pecans, Boiled Egg, 
Shaved Onion, Chopped Bacon, Warm Apple-
Bacon Vinaigrette and Blue Cheese Crumbles 

8.00 

Blue Plate Specials* 

Starters, Soups and Salads  

NEW YORK STRIP AND SHRIMP 
14 oz Black Angus Strip with Chipotle-Bleu Cheese Butter, Two 

Skewered Jumbo Shrimp, Stacked Texas Steak Fries, 
and Grilled Asparagus 

30.00 

PORK TENDERLOIN MEDALLIONS 
Spice Dusted and Grilled. Topped with Coriander-Anise Glaze, 

with Southwest Corn Succotash, and 
Buttered Spaghetti Squash 

24.00 

FISH AND CHIPS 
Made with Beer-Battered Cod and Served with Fresh Cut Home 

Fries, Hushpuppies, Tartar Sauce, Malt Vinegar, and Lemon 
14.00 

GULF COAST FARFALLE PASTA 
With Bowtie Pasta, Gulf Shrimp, Crawfish Tails, Grilled Corn, 
Roasted Red Peppers, Artichoke Hearts, White Wine-Cream, 

Shaved Parmesan Reggiano, and Grissini Breadsticks 
24.00 

BRAISED LAMB SHANK 
Lamb Shank Braised in Roma Tomatoes, Veal Stock, and Beer. 

Served with Bacon-Bleu Cheese Gratin and Napa Cabbage 
26.00 (Limited Availability) 

FILET MIGNON AND LOBSTER 
6oz Black Angus Filet Mignon with Butter-Poached Rock  

Lobster Tail, Mushroom Bread Pudding, and Garlic Spinach 
40.00 

Everyday Entrees* 
CASHEW CHICKEN  
SALAD SANDWICH 

On Toasted Sourdough with Lettuce, Tomato, and Shaved 
Onion. Served with Home Fries and Sweet Cherry Peppers 

12.00 

GINORMOUS CHICKEN  
FRIED STEAK 

With Roasted Garlic Mashed Potatoes, French Green Beans, 
and Our Delightfully Sinful Pepper Cream Gravy 

10oz Ginormous 16.00 
5oz Not-so-Ginormous 12.00 

1/2 POUND ANGUS BURGER 
Chuck Black Angus Patty on Sweet Sourdough Bun with 

Green Leaf Lettuce, Tomatoes, Shaved Onions, Pickles, and 
Choice of Cheese. Served with Home Fries 

11.00 

Visit us at DoseyDoe.com for the latest in Upcoming Events and Concerts! 

CHICKEN FRIED CHICKEN 
With Roasted Garlic Mashed Potatoes, French Green Beans, 

and Our Delightfully Sinful Pepper Cream Gravy 
13.00 

8.00 

CHEF’S SPECIAL DU JOUR 
Ask your Server for Today’s Special Selection 

 

   * $5.oo Split Plate Fee 

SEARED ATLANTIC SALMON 
Topped with Shiitake Mushroom-Leek Cream with Toasted 

Lemon-Herb Risotto, and Garlic Spinach 
24.00 

18 % Gratuity will be added to parties of 8 or more 



Coffee 
Our coffee beans are roasted on-site to provide the freshest cup of coffee in The Woodlands.  Refills are free. 

More Please 1.80 
Mild and full of body 

Roast Master’s Best 2.10 
A darker roast with pleasing character 

Specialty Coffees 
Latte 3.50 
Flavored Latte 3.75 

Cappuccino 3.50 
Mochaccino 3.75 

Caramel Macchiato 3.75 
Red Eye 2.65 

Smoothies 
Strawberry Banana, Strawberry Blast, Mango Mania, Wildberry Blast, Caribbean Colada 

Kids 3.00 Medium 3.75 Large 4.50 

Tea and More 
Hot Tea 2.00 

Ask your server for variety 
Chai Latte 3.75 
Flavored Steamer 3.00 

Hot Chocolate 3.00 

Iced or Frozen Coffee 

Iced Coffee 1.95 
Iced Latte 3.75 

Iced Mocha 4.25 
Iced Chai 4.25 

Iced Frappe 3.75 
Flavored Iced Frappe 4.25 

Additional Flavors 
.30 each 

Amaretto 
Caramel 

Chocolate 
Chocolate Mint 

Other Beverages 
Juice 2.00 
Milk 2.00 

Iced Tea 2.00 Fountain Drinks 2.00 
Coke, Diet Coke, Sprite, Root Beer, Lemonade 

ABOUT THE BARN 
 

Our dining hall is a 160-year old barn from Kentucky. hand-hewn (cut by axe instead of saw), it is made entirely of 300-year old growth Oak and 
Birch.  Each beam of the barn was first numbered in Kentucky, diagramed, disassembled, shipped to Texas and then reassembled.  We have added 

steel braces to the original wooden peg joints.  The “Re Raising” took two years and was masterminded by our Manager Mr. Michael Ford 
We love the idea of bringing this lost art of construction and a very real piece of American History back to life in a fashion that so many can enjoy.  

Adorned with all original signage, artwork, photos, general store wares, antiques, leaded glass windows, and milk glass (school) lights all from the late 
1880’s to mid 1900’s.  We hope that visiting Dosey Doe will give you a chance to let the mind rest and just “take you away.” 

Keep us in mind for corporate and civic meetings as we have several rooms and areas all available with free WiFi and plug in computer access.  We 
can come to you with a catered affair including party trays and businessman’s lunches.  In addition to a full kitchen, we also have a complete bakery 

where we can supply your Special Occasion needs. 
And of course….Coffee, Coffee, Coffee!  We roast our own blends starting with green beans from premium crops.  We currently ship our roasted 

beans to customers around the world! 

White Chocolate 
Butterscotch 
Cinnamon 

Coconut 
English Toffee 

Hazelnut 

Raspberry 
Vanilla 

French Vanilla 
Additional  Flavors 

Desserts 

Over and Under Menu 
For all cowpokes under 12 and over 65.  All Items are served with fresh cut French Fries. 

$5.95  

Child’s Burger      Chicken Fingers  Grilled Cheese 

  Solo Doppio 
Americano 1.60 2.30 
Espresso 1.40 1.70 

Please ask your server for today’s selection of desserts. 

French Press $4.95 
Served tableside for two 

Dosey Doe is proud to host Award-Winning Executive Chef Daniel McEachern. Chef Dan graduated from  
the Art Institute of Houston’s School of Culinary Arts and refined his skills in several of the most prominent  

restaurants in the Houston area.  His style can best be described as Rustic Texas Cuisine with a contemporary 
twist.  We hope you enjoy his creativity, enthusiasm and culinary talents as much as we do! 

Merchandise 
 
 

Coffee by the Pound 
 

Local Honey                          5.50 
Baseball Hat                        14.95 

More Please         8.95 
Roast Master’s        10.95 

Northern Italian Espresso          11.95 
Rodeo Espresso                         10.95 

More Please Decaf                8.95 
Dinner Bell                         10.95 

Dosey Doe T-Shirt              15.00  
Dosey Doe Polo                  45.00 

Coffee Tumbler                         12.95                              
Coffee Mug                               11.95 


	New York Strip and Shrimp

	30.00

	Pork Tenderloin Medallions

	Spice Dusted and Grilled. Topped with Coriander-Anise Glaze, with Southwest Corn Succotash, and

	Buttered Spaghetti Squash

	24.00

	Fish and Chips

	14.00

	Gulf Coast farfalle pasta

	24.00

	Braised Lamb SHank

	26.00 (Limited Availability)

	Filet Mignon and Lobster

	40.00

	Cashew Chicken 

	Salad Sandwich

	12.00

	Ginormous Chicken 

	Fried Steak

	10oz Ginormous 16.00

	5oz Not-so-Ginormous 12.00

	1/2 Pound Angus Burger

	11.00

	Chicken Fried Chicken

	13.00

	8.00

	Chef’s Special du Jour

	   * $5.oo Split Plate Fee

	Seared Atlantic Salmon

	24.00

	Our coffee beans are roasted on-site to provide the freshest cup of coffee in The Woodlands.  Refills are free.

	Mild and full of body

	A darker roast with pleasing character

	Latte	3.50

	Flavored Latte	3.75

	Cappuccino	3.50

	Mochaccino	3.75

	Caramel Macchiato	3.75

	Red Eye	2.65

	Strawberry Banana, Strawberry Blast, Mango Mania, Wildberry Blast, Caribbean Colada

	Kids 3.00	Medium 3.75	Large 4.50

	Hot Tea	2.00

	Ask your server for variety

	Chai Latte	3.75

	Flavored Steamer	3.00

	Hot Chocolate	3.00

	Iced Coffee	1.95

	Iced Latte	3.75

	Iced Mocha	4.25

	Iced Chai	4.25

	Iced Frappe	3.75

	Flavored Iced Frappe	4.25

	.30 each

	Juice	2.00

	Milk	2.00

	Iced Tea	2.00

	Local Honey                          5.50

	Baseball Hat                        14.95

	Northern Italian Espresso          11.95

	Rodeo Espresso                         10.95

	More Please Decaf                8.95

	Dinner Bell                         10.95

	Coffee Tumbler                         12.95                             

	Coffee Mug                               11.95


