
 
 

 

  

   

 

 

 
 

  

   

  
 

 

 

  
 

Appetizers 

T U N A 

watermelon, fresno, tomato, 
cucumber, avocado 

$ 2 9 

S U M M E R T R U F F L E 

R I S O T T O 

truffle aioli, leeks, parmesan 

$ 2 9 

T E M P U R A S Q U A S H 

B L O S S O M S 

herb goat cheese, romesco, zucchini 
$ 2 6 

F R I E D G U L F 

O Y S T E R S 

creamed corn, pickled peppers 
$ 3 2 

S P A N I S H 

O C T O P U S 

red bell pepper, squid ink arancini, espelette 
$ 3 4 

P O R K B E L L Y 

white bean, cabbage, maple, mustard seed 
$ 2 8 

B E E F T A R T A R E 

focaccia, bone marrow aioli, sunchoke chips 
$ 2 6 

S U M M E R 

V E G E T A B L E S 

carrot coconut curry, cashews, thai basil 
$ 2 4 

T E X A S Q U A I L 

habanero honey, snap peas, 
green goddess 

$ 2 6 

Caviar Service 

R U S S I A N R O Y A L 

O S E T R A C A V I A R 

classic accoutrements, brioche 
$ 1 9 5 

Salads 

C A E S A R 

parmesan tuile, anchovies 
$ 1 6 

G O L D E N 

B E E T S 

passionfruit, citrus, marcona almond, 
goat feta 

$ 1 8 

Entrées 
H A L I B U T 

celery root, zucchini, fennel, yuzu 
$ 5 9 

S C A L L O P S 

peas, cauliflower, saffron, bergamot 
$ 6 2 

S H R I M P 

corn, tomato, okra, salsa verde 
$ 4 4 

P R I M E B E E F 

T E N D E R L O I N 

pommes puree, shallot, wild mushrooms, 
red wine jus 

$ 6 5 
A D D F O I E G R A S + $ 4 0 

S H O R T R I B 

sweet potato, smoked blue cheese, 
black garlic 

$ 4 6 

V E N I S O N 

baby carrots, potato pave, cherry jus 
$ 5 9 

G N O C C H I 

basil, asparagus, pistachio, manchego 
$ 3 4 

T E X A S W A G Y U 

S T R I P L O I N 

green garlic bearnaise, shishito peppers, 
spring onion 

$ 8 2 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness. 

Gratuity of  20% will be added to parties of  8 or more. 
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