DINNER. MENU

APPETIZERS

Sour Du Jour Cup 4 | Bowl 5
Ask your server about our soup of the day

ToasTeED CHEESE BREAD 10

Sourdough loal stuffed with a three cheese blend, chives, and
San Marzano tomatoes served with sugo finto

CRAB STUFFED SHRIMP 15
Wild caught Texas brown shrimp stuffed with our erabeakes and
served with remoulade

C APRESE 10
Sliced buffalo mozzarella, heidoom tomatoes, micre basil, thin
red onion, imported olive oil and balsamic gloze

C AESAR 4(8
Romaine, shaved Grana Padano, heirlloom tomatoes, garlic
eroutons and housemade dressing

Nicoise SaLap

Field greens, feta romaine, imported kalamata, reasted potate,
haricots verts, heirloom tomate, thin red onion, hard egg,
tossed in a basil vinaigrette

CHorreD Boston Bies 4|8
Sliced strawberries, cranberries, blackberries, smoked almonds,

spiced cashews, gorgonzola, tossed in a raspberry walnut

vinaigratte

510

ADD A WOOD-FIRED PROTEIN TO ANY SALAD

BRUSCHETTA &
Wood-fired flatbread brushed with herb infused olive oil
and served with San Marzano relish and olive tapenade

Mussels PUTTANESCA 12
Blue mussels cooked in a puttanesca sauce served with
herb toost points

Bakep Crag Dip 9
Creamy crab dip served with our flatbread
House SALAD 4|8

Field greens, feta, thin red onions, heirloom tomatoes,
cucumber, cornbread croutens and choice of
housemade dressings

LAVASH SALAD 5|10
Asparagus fips, heirloom lomatoes, cucumbers, imported

Kalamata olives, thin red onion, pepperoncini, hearts of

palm, feta, tossed in a sun dried tomalo vinaigrette and

poppy seed lavash

SPINACH SALAD 5/10

Baby spinach, heirloom tomato, cucumber, crispy pork
belly, thin red onion, feta, dried cranberry, tossed ina
basil vincigrette 15

GRILLED SEAFOOD SALAD
Lump crab, grilled shrimp, roasted peppers, thin red onian,
tomatoes, fela, field greens, lossed in a basil vinoigrette

6oz CHICKEN
G0z SALMON

o L

4 SHRIMP 7
4oz FiLeT 8

STEAKS AND CHOPS

All of our steaks are USDA Prime Grade 1855 Black Angus, ensuring superior quality and ideal marbling for the most flaverful and juicy beef

PrimME FILET MIGNON
1855 Black Angus filet, garnished with a blackberry
demi-glace, served with Chef's vegetable and herb risotio

SpanNisH Pork CHoP 25
160z bone-in MNever Ever™ chop in a gugijillo and achiote

pepper marinade and grilled to perfection, served with

roasted dill potate and Chef's vegetable

toz 36
oz 42

SEAFOOD AND CHICKEN ENTREES

GriLLED PINEAPPLE CHICKEN AND MANGO SHRIMP 20
6oz pineapple marinated grilled chicken paired with wild-caught

Texas brown shrimp brushed with mango sriracha gloze and

servad with saffron basmati rice and roasted broceoli

WiLp-CaucHT Texas WHITE FisH
Ask your server about our fresh catch of the day provided
by Atkins Seafood

Market
Price

PASTA ENTREES

PAPPARDELLE BOLOGNESE 16
Fresh made poppardelle tossed in a slow simmered veal, pork
and lamb bolognese

SHRIMP AGLIO-E-OLIO 14
Fresh angel hair tossed in an herb clive ail with sauteed shrimp,
pancetta and San Marzano tomatoes

GNoccHl CAPRESE 15
Basil infused gnocchi tossed in herb clive oil with sauteed

heirloom tomatoes, anion, buffale mezzarella and drizzled

with imported balsamic

PRIME RIBEYE 45
160z 1855 Black Angus ribeye, garnished with jolapenc
gorgonzola butter and served with white cheddar mac

and pork faot green beans

A La Carte Curts

&o1 FILeT 28 160z RIBEYE 38
9oz FiLET 34 160z Pork CHoPp 18
LossTErR PAPPARDELLE 27

Fresh pappardelle tossed with 6oz lobster, sauteed in a tarragon
cream with asparagus tips and San Marzano fomatoes

CiTrus GLAZED SALMON 26
Grilled sashimi-grade Atlantic salmen brushed with an arange
honey glaze, paired with three grilled shrimp, crange zest
asparagus and saffron bosmati rice

FETTUCCINI ALFREDO 14
Classic dish made right. Fresh fettuccine tossed in o
housemade bechamel with fonting and Parmigiano-Reggiano

CajuN CHICKEN PasTa 15
Fresh fettuccine tossed in a cajun cream sauce with grilled

chicken, mushrooms, bell peppers, green onions and

San Marzano tomatoes

A LA CARTE SIDES - All Fresh-Made Sides Serve Two People

Roasteo Diw Potatces 7
Roasten Broccou 8

WhiTe CHEpbar Mac & CwEese 7
Pork Far Green Beams

ORANGE ZEST ASPARAGUS =]
B Hers Risotro =

“PIZZAS MADE UPON REQUEST




