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Starters
sweet corn cakes & chipotle shrimp 
w/ pico de gallo  11

GULF crab cakes w/ field greens  
& remoulade sauce  14

cornmeal-crusted fried gulf oysters 
w/ ancho honey & remoulade sauces  10

roasted sweet corn guacamole  
w/ fresh salsa & tortilla chips  9

artisan cheese plate w/ hill country  
peach preserves, spiced pecans,  
olives & breads  12

Soups & Salads
seasonal soup of the day  5

texas bayou gumbo  
w/ andouille, chicken & shrimp  7 
add gulf oysters +2

shrimp & crabmeat salad  
“louie style” w/ cucumbers,  
tomatoes, hard-cooked egg & tortilla strips
12 / 19

chopped salad of seasonal vegetables,  
romaine & queso fresco tossed in  
avocado ranch dressing  7 / 11

tomatoes, cucumbers & feta  
w/ red onions, pumpkin seeds, mint,  
basil, white balsamic vinaigrette  
& rustic flatbread  6 / 10

add a grilled chicken skewer  +3  
or grilled shrimp skewer  +5
to any salad

Entrées
gulf shrimp & crawfish grits w/ smoked cheddar, bacon  
& southern greens  17

linguini w/ sea scallops & lump crab meat, english peas,  
leeks, pancetta & black pepper olive oil  25

“fresh from the line” fish selection of the day   
Market 

roasted lemon-garlic chicken breast w/ butternut squash,  
swiss chard & citrus-jicama salad  17

grilled texas quail w/ shiner bock molasses glaze, polenta cake  
& crispy apple salad  23

roasted pork tenderloin w/ mushrooms, jalapeno creamed corn  
& grilled broccolini  18

grilled skirt steak & three-cheese enchilada  
w/ refried black beans & rice  19

angus filet w/ blackened tomato mushroom jus, smashed potatoes  
& creamed spinach  28

prime “cowboy” bone-in ribeye (18 oz.)  
w/ green chile potato gratin & crispy red chile onion rings  39

angus burger w/ bbq sauce, crispy onions, bacon & smoked cheddar  
w/ choice of seasoned fries or slaw  14

fire-roasted poblano chile stuffed w/ grilled seasonal vegetables,  
cheese & pine nuts served w/ ranchero sauce, spaghetti squash  
& a grilled portabella mushroom  15

Sides to Share
green chile potato gratin  6
seasoned skin-on fries w/ lemon aioli  5
creamed spinach  6
jalapeno creamed corn  5
sauteed collard greens  5
refried black beans  4
six mini cheddar biscuits to go  4

Dinner Menu

Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness.

18% gratuity will be added to parties of six or more.
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Starters
sweet corn cakes & chipotle shrimp 
w/ pico de gallo  11

GULF crab cakes w/ field greens  
& remoulade sauce  14

cornmeal-crusted fried gulf oysters 
w/ ancho honey & remoulade sauces  10

Marinated mushroom caponata  
w/ crispy rustic flatbread  6

roasted sweet corn guacamole  
w/ fresh salsa & tortilla chips  9

Soups & Salads
texas bayou gumbo  
w/ andouille, chicken & shrimp  7 
add gulf oysters  +2

seasonal soup of the day  5 / 8

chopped salad of seasonal vegetables,  
romaine & queso fresco tossed in  
avocado ranch dressing  7 / 11

shrimp & crabmeat salad  
“louie style” w/ cucumbers, tomatoes,  
hard-cooked egg & tortilla strips  12 / 19

tomatoes, cucumbers & Local feta  
w/ red onions, pumpkin seeds, mint, basil, white 
balsamic vinaigrette & crispy rustic flatbread  6 / 10

add a grilled chicken skewer  +3  
or grilled shrimp skewer  +5
to any salad

Burgers & Sandwiches
Angus burger w/ bbq sauce, crispy onions,  
bacon & smoked cheddar  14

Roasted chicken sandwich on multi-grain bread  
w/ bacon, roasted sweet peppers, guacamole & lemon aioli  13

Pulled pork w/ spicy bbq sauce & crispy onions  11

Grilled portabella mushroom  
w/ roasted sweet peppers, melted jack cheese,  
herbed goat cheese spread & balsamic onions  12
 
above served w/ choice of seasoned fries or slaw

Entrées
GULF Shrimp & crawfish grits w/ smoked cheddar,  
bacon & southern greens  17

“fresh from the line” fish selection of the day   
Market

Linguini w/ GULF crab meat, english peas, leeks,  
pancetta & black pepper olive oil  16 

Roasted lemon-garlic chicken breast  
w/ butternut squash, swiss chard & citrus-jicama salad  17

Grilled skirt steak & three-cheese enchilada  
w/ refried black beans & rice  19

Trio of tacos - chicken tinga, beer-marinated steak  
& tempura fish w/ rice & refried black beans  13

Fire-roasted poblano chile stuffed w/ grilled seasonal  
vegetables, cheese & pine nuts served w/ ranchero sauce,  
spaghetti squash & a grilled portabella mushroom  15

Lunch Menu

Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness.

18% gratuity will be added to parties of six or more.
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Morning Beverages
freshly-squeezed orange  
or grapefruit juice  4

tomato, v-8, apple  
or cranberry juice  3

special roast coffee  
or decaf  3

espresso, cappuccino  
or latte   4

champagne mimosa  
or bloody mary  6

A la Carte
two eggs any style   4

breakfast meats   4

“smashed browns”   3

croissant, 
cheddar biscuit  
or two mini danish  3

bagel  
w/ cream cheese  4

toast  
w/ butter & preserves   3

Egg Specialties
cowboy benedict  chicken-fried steak, cheddar biscuit, fried eggs  
& sausage cream gravy  12

huevos rancheros  crispy corn tortillas, black beans, fried eggs,  
habanero chicken sausage, jack cheese & ranchero sauce  10

scrambled eggs & chorizo w/ jack cheese, crispy corn tortillas,  
bacon, pico de gallo, “smashed browns” & toast  11

country cheddar biscuits & sausage cream gravy  
w/ two eggs any style  9

iconic american breakfast  two eggs any style, choice of meat (bacon, 
pork sausage, habanero chicken sausage or ham), “smashed browns” & toast  9

b.y.o.o.  three-egg omelette w/ choice of any three ingredients (spinach, 
peppers, mushrooms, onion, avocado, swiss, cheddar, goat cheese, ham or bacon), 
“smashed browns” & toast  10  

From the Griddle
buttermilk pancakes w/ bacon, whipped butter, maple syrup  10 
w/ fresh berries  +2

vanilla brioche french toast w/ granola crunch, bananas  
& maple syrup  9

Lighter Starts
lox platter w/ smoked salmon, dill, red onions, tomato, capers,  
toasted bagel & cream cheese  11

organic lowfat yogurt w/ granola & fresh berries  7 

steel-cut oatmeal w/ bananas, brown sugar & raisins  8

platter of fresh seasonal fruits & berries  9

cereal w/ bananas & berries choice of kashi, raisin bran 
or house-made granola  6

complete icontinental  three freshly-baked mini pastries,  
orange juice & coffee  12

Consuming raw or undercooked eggs, 
beef, lamb, milk products, pork, poultry, 
seafood or shellfish may increase your 
chances of foodborne illness.

18% gratuity will be added to parties of 
six or more.

Breakfast Menu


