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SHRIMP - PORK - CHILI OIL CRUNCH - SOY - SCALLIONS
GARLIC BUTTER DIPPING SAUCE
WONTON - AVOCADO - SOY - MAYO - MASAGO

SOUTH TEXAS QUAIL BREAST
JALAPENO BACON WRAPPED WITH MANGO CHUTNEY

BOILED GULF SHRIMP- HOUSE MADE COCKTAIL SAUCE

TOSSED WITH CHIVES - PARMESAN
SIDE OF TRUFFLE AIOLI

HAND BREADED & FRIED - THAI CHILI SAUCE

TOASTED BRIOCHE - PUMPKIN SEEDS - APPLE COMPOTE
PORT WINE GASTRIQUE

SEASONAL SELECTION OF GOURMET CHEESES
SPREADS - NUTS - FRUIT « GRILLED BREAD

ENNT T,/ O ' Y. U NA. U BN

N\, r 4T P

BUTTER LETTUCE - TOMATO - BACON - BLEU CHEESE
HOUSE MADE CROUTONS
HOUSE MADE BUTTERMILK DRESSING
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ARUGULA - SPINACH - GOAT CHEESE - APPLES
CANDIED PECANS - BOURBON VINAIGRETTE
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HEARTS OF ROMAINE - PARMESAN CRISP
CROUTONS - HOUSE MADE CAESAR DRESSING
ADD WHITE ANCHOVIES 7.50

ADD GRILLED CHICKEN, SHRIMP OR STEAK TO ANY SALAD 10
ADD GRILLED PETITE CAB FILET 20
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BACON BRAISED CABBAGE - MASHED SWEET POTATOES
MAPLE BOURBON GLAZE
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WHISKY PEPPER SAUCE - MAITRE DE BUTTER
GARLIC WHIPPED POTATOES - CREAMED SPINACH WITH PARMESAN
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WHISKY PEPPER SAUCE - MAITRE DE BUTTER
GARLIC WHIPPED POTATOES - CREAMED SPINACH WITH PARMESAN

WHISKY PEPPER SAUCE - MAITRE DE BUTTER
GARLIC WHIPPED POTATOES - CREAMED SPINACH WITH PARMESAN

WHISKY PEPPER SAUCE - MAITRE DE BUTTER
GARLIC WHIPPED POTATOES - CREAMED SPINACH WITH PARMESAN

CALABRIAN HONEY - GOAT CHEESE POLENTA
SAUTEED BROCCOLI RABE - TOASTED PINE NUTS - CREME DE VOLAILLE

MUSHROOM CABERNET SAUCE - CAULIFLOWER GRATIN
CREAMED SPINACH

GUANCIALE - SEASONAL MUSHROOMS - CHIVES
PECORINO ROMANO - PORCINI CREME - GRILLED BREAD

PARSNIP PUREE - ROASTED FALL SQUASH
PISTACHIO CRUMB, TRUFFLE BUTTER

RED FLANNEL HASH - FIRE-ROASTED POBLANO CREAM
CILANTRO BUTTER

CAJUN GARLIC CREAM SAUCE - TOMATOES
CHIVES - GRILLED BREAD

CHEF CETTE SEMAINE

GOAT CHEESE POLENTA - BROCCOLI RABE
ROASTED FALL SQUASH - TOASTED PINE NUTS

ALL SIDES 7.50/15

CREAMED SPINACH WITH PARMESAN
BROCCOLI RABE WITH CALABRIAN HONEY
ROASTED FALL SQUASH WITH BROWN BUTTER
MASHED SWEET POTATOES - BACON BRAISED CABBAGE
CAULIFLOWER GRATIN « GARLIC MASHED POTATOES
BRUSSEL SPROUTS WITH MISO MAPLE GLAZE

CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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