
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

SMALL PLATES  
 
SMOKED HUMMUS      14 
Giardiniera vegetables | hot pimento oil 
grilled flatbread | artisan crisp 
 
KENNENBEC FRIES      9 
Rosemary salt | pecorino cheese 
roasted garlic aioli 
 
CEVICHE       16 
Texas red fish | citrus | spiced avocado 
toasted Peruvian corn | blue corn chips 
 
AVOCADO TOAST      12 
Local grain bread | tomatoes | feta cheese 
radish | sunflower seeds | sprouts 
 
CHIPS & SALSA      8 
Aleppo lime dust | salsa roja 
add guacamole 5 
 
ACHIOTE CHICKEN TACOS         3 | 15 / 5 | 22 
Local corn tortillas | poblano pico 
queso fresco | avocado | cilantro 
guajillo sauce 
 
BEEF BRISKET BAO                     3 | 15 / 5 | 22 
Pickled red onion | cabbage slaw  
pork “chicharron” crumble 
 
CURED MEATS & CHEESES    21 
Chef’s rotation of 2 meats & 2 cheeses 
dried cherry mostarda | artisan crisps 
 
GREENS & BROTHS 
 
CHOPPED COBB      13 
Iceberg | tomato | scallion 
pecan smoked bacon | toasted corn 
guajillo ranch 
 
CAESAR       12 
Romaine hearts | shaved pecorino romano 
sourdough croutons 
 
BURRATA PANZANELLA     15 
Baby greens | sourdough croutons 
roasted seasonal fruit | pickled red onions 
white balsamic vinaigrette 
aged grape molasses 
 
ROASTED TOMATO SOUP     10 
Garlic chips | extra virgin olive oil 
 
ADDITIONS 
 
CHICKEN BREAST     7 
SHRIMP       12 
RED FISH      16 
PETIT TENDER      19 
 
 

 
 

Not all ingredients are listed. 
  

Please alert your server if you have any food allergies.  
 

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

BETWEEN THE BREAD 
Choice of French fries, mixed greens, Caesar salad 
 

TURKEY CLUB      17 
House brine turkey breast 
pecanwood bacon | bibb lettuce | tomato 
avocado | local sourdough 
peppercorn dijonnaise 
 

CRISPY CHICKEN SANDWICH    16 
Brioche bun | lettuce | tomato 
honey-chipotle aioli  
ask for it spicy! 
 

44 FARMS BURGER*     18 
Smashed double patty | Pecanwood bacon 
white cheddar | sunny egg 
caramelized onion | spicy aioli 
 

Substitute for the Beyond Burger    2 
The revolutionary plant-based burger that looks,  
cooks and satisfies like beef      
 

GRIDDLED CHEESE SANDWICH    15 
Three cheese blend | tomatoes 
local sourdough or grain bread 
 

SPECIALTIES 
 

VEGETABLE LINGUINE    20 
Fresh pasta   | heirloom tomatoes 
Tuscan kale | roasted garlic  
mushroom broth | shaved pecorino 
 

GRILLED ANCHO CHICKEN    24 
Avocado tomatillo salsa | cabbage slaw 
pickled red onions | cilantro pesto 
 

BLACKENED REDFISH     32 
Texas stone-ground grits 
pickled summer squash | gremolata 
 

8 OZ FILET       45 
Charred broccolini | marbled potato 
roasted mushrooms | steak sauce 
 

14 OZ RIBEYE      48 
Charred broccolini | marbled potatoes 
roasted mushrooms | steak sauce 
 

HOT CRISPY CAULIFLOWER    20 
Roasted corn & poblano pico 
red chili honey glaze | guajillo salsa 
 
SHRIMP MAC & CHEESE     27 
Wagon wheel pasta 
toasted sourdough crumble 
 

SIDES 
 

CHARRED BROCCOLINI    7 
ROASTED MARBLE POTATOES   6 
KENNEBEC FRIES     7 
MAC & CHEESE     7 
SALAD- CAESAR OR BABY GREENS  6 
 

SWEET TREATS 
 

DEEP DISH PECAN PIE    8 
Caramel sauce | shaved chocolate 
vanilla ice cream 
 

TEXAS SHEET CAKE     8 
Chocolate buttercream | fudge sauce 
toasted pecans | vanilla ice cream 
 

VANILLA BEAN CHEESECAKE   8 
Graham cracker | red fruit compote 
 

CREAMERY      7 
Vanilla bean ice cream | chocolate ice cream 
sorbet | cookie tuille 
 
 



 

WINE BY THE GLASS    
 
SPARKLING 
 
OPERA CAVA BRUT ROSE   10  
SPAIN  
 

NICHOLAS FEUILLATE BRUT  22  
CHAMPAGNE | FRANCE 
 

LUNETTA PROSECO 187ML   19 
VENETO | ITALY  
 

CHANDON ROSE 187ML   29  
CALIFORNIA 
 
WHITE WINE    6oz 9oz 
 
CHATEAU ST. MICHELLE RIESLING  12 18 
COLUMBIA VALLEY | WASHINGTON 
 

ZENATO PINOT GRIGIO   11 17 
VENETO | ITALY 
 

DUCKHORN “DECOY” ROSE   12 18 
SONOMA COUNTY | CALIFORNIA 
 

MOHUA SAUVIGNON BLANC  11 17 
MARLBOROUGH | NEW ZEALAND 
 

KENDAL JACKSON CHARDONNAY  12 18 
SANTA ROSA | CALIFORNIA 
 

DAOU CHARDONNAY   14 21  
PASO ROBLES | CALIFORNIA 
 
RED WINE 
 
MEIOMI PINOT NOIR    15 23 
CALIFORNIA 
 

DUCKHOTN “DECOY” MERLOT  13 20 
SONOMA | CALIFORNIA 
 

CATENA MALBEC    12 18 
MENDOZA | ARGENTINA 
 

LIBERTY SCHOOL CABERNET   12 18 
PASO ROBLES | CALIFORNIA 
 

FRANCISCAN ESTATE CABERNET   18 27 
OAKVILLE | CALIFORNIA 
 

JOEL GOTT RED BLEND   11 17 
COLUMBIA VALLEY | WASHINGTON  
 
 
 
 
 
 
 
 
 
 

CRAFT CONCOCTIONS 

SAVOR 

ABSOLUTELY FLAMMABLE TINI 
ABSOLUT PEPPAR VODKA 

ABSOLUT VODKA | OLIVE JUICE 
FRESH MUDDLED JALAPENO 

BLUE CHEESE OLIVES | FRESH JALAPENO 
 

CROWNED EMPRESS 
EMPRESS 1908 GIN 

LUXARDO BITTER BIANCO 
DRY VERMOUTH GRAPEFRUIT BITTERS 

GRAPEFRUIT TWIST GARNISH 
 

RIVIERA SUNSET 
TANTEO CHIPOTTLE TEQUILA 

AGAVE NECTAR 
ORANGE LIQUEUR 

MUDDLED CUCUMBER 
FRESH SQUEEZED LIME JUICE 

CUCUMBER & ORANGE GARNISH 
 

THE MULE KICK 
OLE’ SMOKEY 

-MANGO-HABANERO WHISKEY- 
GINGER BEER | SPLASH OF SPRITE 

DRIED MANGO SLICE 
FRESH MINT-FRESH LIME 

 
 

REFRESH  
 

DESERT STORM 
SAUZA SILVER TEQUILA 

ORANGE LIQUEUR 
PRICKLY PEAR PUREE 

LIME JUICE | LYCHEE SYRUP 
SPLASH OF SPRITE 

LIME & CHERRY GARNISH 
 

OAXACA FASHION 
DEL MAGUEY VIDA MEZCAL 
ICE WINE | LYCHEE SYRUP 

PICKLED GRAPES 
GEOMETRICAL ICE 

 
PURPLE BLOSSOM 

SKYY PINEAPPLE VODKA 
LAVANDER SYRUP 
PINEAPPLE JUICE 

LAVANDER RAINDROPS | DRY PINNEAPPLE 
 

D.R. MACHATINI 
SVEDKA VODKA 

MATCHA POWDER | SIMPLE SYRUP 
WHITE CHOCOLATE LIQUEUR 

MATCHA POWDER | WHITE CHOCOLATE SHAVINGS 
 

OLD STYLE-NEW FASHION 
HOUSE INFUSED BOURBON 

WHISKEY CHERRY 
FRESH ORANGE  

AROMATIC BITTERS | SIMPLE SYRUP 
 

16 
 
 
 
 
 
 
 

HOPS 
 

DOMESTIC 6 
 

BUD LIGHT 
BUDWEISER 

COORS LIGHT 
MILLER LIGHT 

MICHELOB ULTRA 
BLUE MOON 

SAMUEL ADAMS 
SHINER BOCK 

 

IMPORT 7 
 

CORONA 
HEINEKEN 
MODELO 
DOS XX 

 

CRAFT 8 
 

VODOO RANGER IPA 
LEINENKUGEL 

HOPADILLO 
ELISSA IPA 

 


