
Seasonal Greens  13
mixed greens / shaved root vegetable /


roasted golden beet / pecan / goat cheese / 
roasted tomato vinaigrette

Caesar  15
pickled red onions / pecorino romano /


cornbread crouton

beet & burrata 17
abby jane sour dough / blistered grapes / 

roasted pistachio / frisee / 

tarragon honey vinaigrette 

Main Courses

Menu NO. 011

sweet potato biscuits    12
sage butter

LAMB MEATBALLS    18
Double J lamb / cabbage / stewed tomato confit / 
feta / mint 

TOMATO PIE    16
roasted tomato / fontina / parmesan / goat cheese /

herbs / house made pie crust

Hot crab dip    23
jumbo lump crab / creamed leeks / jalapeno cornbread 
crumble / baguette

autumn CEVICHE    20
jumbo lump crab / gulf shrimp / fresh fish /

blood orange / pear / avocado / red onion / jalapeno / 
chili-lime dressing / harissa pumpkin seed

OYSTERS   MKT
broiled: shrimp & harissa butter

�fresh: house mignonette / cocktail sauce

harvest mushroom BOLOGNESE    22
hi-fi mycology farms mushrooms / fresh rigatoni 

Red Fish    34
farro / greens / sherry currant / fennel cream

CHICKEN FRIED Bison    28
Texas raised bison / sawmill gravy /

Yukon Gold smashed potato

SCALLOPS & POLENTA    40
goat cheese / tomatillo relish / cornbread crumble

beef short rib   40
autumn squash risotto / red wine glaze

*consuming  raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

Add protein: 
steak+$15, chicken+$10, shrimp+$13

DINNER

Smashed Potatoes

Miso glazed pecan Green Beans 

Cucumber Salad

Glazed Carrots

10

12

10

12

niman ranch iberico duroc 
pORk chop

New York Strip (12oz .)  


 filet mignon Au poivre (8oz .)                       

 sherry cream sauce                         

  42

64 

niman ranch bavette (8oz .)           

red chimichurri /  glazed carrots     


SALAD

stone fruit mostarda / carrot apple puree

 40

 62

house steak sauce
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