
 

 
 

T H R E E  C O U R S E  P R I X  F I X E  M E N U 

 
 

Amuse Bouche 
Chef’s Special Selection 

 

 
 

First Course 
 

Simple Salad 
Five Fresh Lettuces, Preserved Lemon Dressing 

 

Chateau du Cléray, Muscadet, Loire Valley, France, 2005 
 

 
 

Second Course 
Choice of… 

 

Alaskan Halibut 
Crab, Sunchoke, Piquillo, Pea Velouté 

 
 

Or 
 
 

Smoked 10oz. Prime Rib-eye 
Caramelized Cauliflower, Swiss Chard  

Madeira Mushroom Sauce 
 

Sin Zin, Zinfandel, Alexander Valley, 2007 
 

 
 

Dessert 
 

Coconut Chocolate Marquis 
Cherry Compote, Dark Chocolate Feuilletine 

  
Tasting Menu $45.00 

with Wine Pairings $60.00 
 
 

 
 

 
 
 
 



 
 

DD   II   NN   NN   EE   RR     MM   EE   NN   UU   
  

Our menu features New American selections using the finest farm and growing regions in Texas.  
We are committed to using the freshest, seasonal and sustainable products.  Celebrate Food! 

 
B E G I N N I N G 
 

Salmon Rillette 12  
Dill Aioli and Toasted Bread 
  

Texas White Shrimp 14  
Guajillo Marinade, Warm Bacon Salad  
and Flatbread  

 
Tuna on Crispy Jicama  12 
Roasted Tomato Diablo, Avocado  
and Grapefruit

 
S O U P S  &  S A L A D S 
 

Chilled Golden Soup 7  
Watermelon, Mango, Papaya  
and Heirloom Tomato 
 

Chicken Tortilla Broth 8  
Pulled Chicken, Cotija and Jicama 
 

Red Pear and Baby Spinach Salad 9 
Candied Walnuts and Sharp White  
Cheddar with Sherry Maple Dressing 

 
Hearts of Romaine  7  
Pecorino Romano, Spanish Anchovies  
and Tarragon Caesar Vinaigrette 
 

Pure Luck Goat Cheese,  10 
Heirloom Tomato Salad   
Avocado Oil, Black Garlic and Pea Tendrils

 
O C E A N  H A R V E S T 
 

Alaskan Salmon         32 
 Purple Potato and Mache Salad with Dill Horseradish Vinaigrette 
 

Tuna         32 
 Arugula, Salt Cod Brandade, Leek Confit and Broken Tomato Vinaigrette 
 

Texas Redfish         31 
 Grilled Artichoke, Panzanella Salad and Almond Roasted Pepper Sauce 
     

F A R M  &  F I E L D 
 

Breast of Chicken         25 
 Fresh Herbs, Parsley and Basil Purée and Butter Braised Carrots 
 

Tasting of Duck         30 
 Confit Stuffed Breast, Rosemary, Orange, Kale and Peruvian White Beans 
 

Berkshire Pork Prime Rib         36 
 Poppyseed Spaetzle, Caramel Apple, Bacon and Mustard Velouté 
  

Tenderloin of Beef         42 
 Caramelized Cauliflower, Smoked Mushrooms and Sweet & Sour Onions 
 

Rack of Lamb         39 
 Fine Herbs, Mushrooms, Cornbread, Pancetta and Red Wine Jus 
 

Fresh Pasta         25 
 Market Vegetables, Vermouth Cream and Fresh Herbs 

Executive Chef | John Brand 


