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SHAREABLES

Sausage & Cheese Board Fried Onion Rings 11 Black-Eyed Pea Hummus

Local selections of sausage, Panko crusted, chimichurri ranch, Texas olive oil, Texas caviar,
cheese, mustard, jam, honeycomb, adobo lime ketchup ricotta salata, micro cilantro,
pickled vegetables, seasonal fruit, pita bread, local veggies
toasted bread Gulf Shrimp Campechana

Chilled gulf shrimp, Mexican Warm Olives & Nuts

cocktail sauce, olives, roasted Assorted olives, local olive oil,

SMOKED CARNITAS NACHOS 18
peppers, tomatillo pico, micro thyme, citrus zest, fennel seeds,

Tortilla chips, slow-smoked pork, cilantro, and tortilla chips spiced pecans & roasted almonds
smoked cheddar, queso blanco,
tomatillo pico, lime crema, Cornbread & Biscuit Box 12 Mushroom Toast

pickled fresnos, pickled onions, Sweet cornbread & jalapeno cheddar Sourdough toast, herbed Texas goat

avocado smash, herbed goat cheese, bacon biscuits, honey butter, cheese, sautéed local mushrooms,

cilantro, Hatch chili salsa seasonal jam heirloom tomatoes, micro basil

« SOUPS & SALADS = « HANDHELDS ~

served w/ fries or arugula salad | gluten free bun $2

SOuP of the Season 5 FRIED CHICKEN SANDWICH 19 Smoked Chicken Salad Croissant 15

House smoked chicken, dried
House Salad 10 Hand-battered buttermilk fried

Mixed greens, verjus apricots, spiced chicken breast, thick cut bacon,
pecans, ricotta salata, heirloom Hawaiian Bun, Texas-style slaw,
tomatoes, champagne vinaigrette red onion, tomato, lettuce, house

cranberries, pecans, green tomato,
gem lettuce, red onion, pesto

aioli, warm croissant

+ Grilled Chicken 6 + Sliced Tri Tip 7 pickles, special sauce, B.L.T.A 16

+ Chicken Salad 7+ Grilled Shrimp 8 white American cheese Thick-cut cherrywood bacon,green leaf
lettuce, vine-ripened tomato, avocado
WATERMELON & smash, pesto aioli,Double Barrel

GREEN TOMATO SALAD 14 Texas Cheeseburger 18 cheddar, toasted sourdough bread
Local wagyu, smashed double patty,

Arugula, green tomatoes, fresh

Gulf Snapper Tacos 19

white American cheese, special sauce

WINE HUNTERS

watermelon, mint and basil leaves, Blackened fish, corn tortillas, crisp

shredded lettuce, red onion, vine-ripened

spiced pecans, herbed goat cheese, napa slaw, lime crema, pickled onions,
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tomato, house-brined pickles, brioche bun

citrus ginger vinaigrette avocado smash, queso fresco, micro

+ Sunny Side Egg 2+ Thick Cut Bacon 2

cilantro, hatch chili salsa
+ Avocado Smash 2

Brussels and Whiskey Salad 16
Shaved brussel sprouts, Texas > M AI N S *
whiskey vinaigrette, grilled chicken

breast, redneck cheddar cheese, red Smoked ‘Santa Maria’ Tri-Tip 28 Herb Crusted Half Chicken
and green apples, spiced Texas pecans

Smoked chili butter, sea salt, Herb butter, gremolata, roasted
Steak & Grain Salad 17 roasted butternut squash & brussel heirloom carrots, garlic-mustard jus
Smoked tri-tip, ancient grains, sprouts, hatch chili salsa

chopped Kale, arugula, lavender, Pan Seared Redfish

green tomatoes, sliced shishitos, Angus Ribeye Charred yellow tomato pico,
sunflower seeds, candied peaches, 13 oz boneless ribeye, garlic micro cilantro, chimichurri
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smoked gouda, Texas ale vinaigrette thyme butter, creamy Texas orzo pasta, queso fresco,
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bi-color corn caviar Sweety drop peppers

Shrimp & Avocado-Lime Salad 18 + Grilled Shrimp

Grilled gulf shrimp, mixed greens, CHleries Feaie Paaia

avocado, roasted corn, pepitas, Chili-Citrus Brined Pork Chop 27 Sautéed seasonal veggies, mixed
heirloom tomatoes, Coriander rubbed, mesquite smoked, herbs, whipped truffle burrata
chili-cilantro butter, Gristmill cheese, garlic-parmesan toast, Penne
cheesy grits pasta tossed with cilantro pesto

+ Local Mushrooms

+ Grilled Chicken

+ Grilled Shrimp
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queso fresco, pickled Fresno
peppers, cilantro-lime vinaigrette

CHICKEN SCHNITZEL 19

<« DESSERTS -

Chimichurri, lemon garlic aioli,
Roadside Fried Pies gremolata, arugula & tomato salad,

Local peaches, spiced pecans, grilled lemon

crisp puff pastry, TX rum + Sunny Side Egg 2

hard sauce, powdered sugar,

Clear River ice cream

< SIDES -

CROISSANT BREAD PUDDING 11

Garrison Brothers French Fries Roasted Carrots
bourbon-anglaise sauce

=290 WO A @W> XK m

Arugula Salad Chimichurri Orzo Pasta
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Butternut & Brussels Gristmill Cheesy Grits
Blueberry Buckle 12

Blueberry citrus buckle cake topped Bi-Color Corn Caviar
with house made granola, blueberry

mint syrup, OroBianco gelato PIMENTO MAC & CHEESE 9
+ Pulled Pork 3 + Sauteed Mushrooms 3
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
FOR PARTIES Of 6 OR MORE A 20% GRATUITY WILL BE ADDED, AND CHECKS WILL ONLY BE SPLIT EVENLY.




