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SOUP AND SALAD

  ENTREES

 DESSERT

Art ichokes ,  sp inach ,  cream cheese ,  and
mozzare l la ,  topped  with  toasted  panko ,  served

with  toasted  lavash

Spianch ,  granny apples ,  sun-dried
cranberr ies ,  sp iced  pecans ,  b lue  cheese ,  and

drizz led  with  a  l ight  ba lsamic  v inaigret te

Red  snapper  crusted  with  panko ,  herbs  and
manchego  cheese  with  a  lemon cream sauce
served  with  roasted  potatoes  and ba lsamic

Brusse ls  sprouts

Choco late  cake  with  ganache  ic ing  served
with  fresh  whip  cream

Sweet  roasted  corn ,  tender  shr imp,  red
peppers ,  and potatoes

Chocolate  Torte  -  8

STARTER
Spinach and Art ichoke Dip  -9

Bistro  Salad  -  8

Shrimp and Roasted Corn -  7

Manchego and Herb Crusted Snapper  -  26

Fi let  Mignon with  Bearnaise  -  30

Broi led  f i l e t  topped  with  bearnaise  served
with  roasted  potatoes  and ba lsamic  Brusse ls

sprouts
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DRINK LIST

Class ic  Cal i fornia  white  with  r ich  notes  o f
oak ,  vani l la ,  and r ipe  apple .  Pairs  wel l  with

the  Spinach and Art ichoke  Dip  and the  Shrimp
and Roasted  Corn .

Fresh  and c lean ,  showcasing  pure  frui t  f lavors
of  pear  and green apple .  Pairs  wel l  with  the

Snapper .

Aromatic  and f lora l ,  wi th  lush  f lavors  o f
peach ,  honeysuck le ,  and a  touch  o f  sp ice .

Pairs  wel l  with  the  Snapper .

Crisp  and re freshing  with  c i trus  and s tone
frui t  f lavors ,  ba lanced  by  br ight  ac id i ty .  Pairs

wel l  with  the  Bis tro  Sa lad .

Viognier  -  1234

Napa Chardonnay -  1234

Albariño -  1234

Unoaked Chardonnay -  1234

Merlot  -  1234
Smooth  and medium-bodied ,  o f fer ing  so f t

tannins  with  h ints  o f  p lum,  cherr y ,  and cocoa .
Pairs  wel l  with  the  F i le t  Mignon.

Highpoint Dining
M O D E R N  B I S T R O

E S T .  2 0 2 5

A modern cocktai l  that  b lends  vodka ,  espresso ,
and cof fee  l iqueur  into  a  ve lvety  f in ish .  Pairs

wel l  with  the  Choco late  Torte .

Espresso  Martini  -  1234

Port  -  1234
A r ich ,  fort i f ied  wine  with  deep  f lavors  o f

dark  berr ies ,  caramel ,  and choco late .  Pairs
wel l  with  the  Choco late  Torte .
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Chocolate  Torte

Spinach and Art ichoke Dip

Bistro  Salad

Shrimp and Roasted Corn

Manchego and Herb Crusted Snapper

Fi let  Mignon with  Bearnaise

Oct  8 ,  2025t h

Reservat ion t imes beg in  at  5  pm
and ever y  15  minutes  unti l  7 ;30

pm

eservat ions  can be  made onl ine  at  OpenTable

kyviews Restaurant  is  located on the  top
or  of  Texas  Tech Plaza  on the  SE corner  of

University  Avenue and 19  Streett h


