
   

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 

   
  

 
 

 
 

 
 

   
  

 
 

 

  
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 
 

Executive Chef Andres Farias 

Small Plates / Starters 
Chilled Shrimp Cocktail 25 
chipotle cocktail sauce | horseradish 

Ceviche* 22 
texas redfish | serrano | avocado 
red pepper crema | cilantro 
corn tortilla chips 

Crispy Calamari 20 
buttermilk batter | cabbage | peanuts 
sweet soy | rémoulade 

Crab Cake 30 
jumbo lump crab | snow pea slaw 
jalapeño aioli 

Greens & Broth 
Shrimp Tortilla Soup 18 
shrimp | avocado | cotija cheese 
tortilla strips | cilantro | grilled lime 

Baby Kale Salad 18 
pickled red onion | compressed asian pear 
pepitas | shaved pecorino 
pecan vinaigrette 
add shrimp 12 | chicken 8 
salmon* 12 | hanger steak* 15 

Ostra Cobb Salad 24 
grilled shrimp | avocado 
applewood-smoked bacon | tomato 
bleu cheese | farm-fresh egg 
buttermilk dressing 

Caesar Salad 18 
anchovy | fresh romaine | crouton 
parmesan | caesar dressing 
add shrimp 12 | chicken 8 
salmon* 12 | hanger steak* 15 

Between Bread 
served with fruit or french fries 

Smash Cheeseburger* 21 
double patty | american cheese 
bibb lettuce | tomato | onion | pickles 
spicy aioli | brioche bun 

substitute the beyond burger 4 
add applewood-smoked bacon 3 
add egg* 3 

Chicken & Brie Sandwich 20 
grilled chicken | brie | prosciutto 
granny smith apple | arugula 
pepita pesto aioli | baguette 

Tuna Tacos* 19 
cucumber | wasabi aioli | seaweed salad 
lime | wonton shells 

Hamachi Crudo* 24 
avocado | canchas | tajín vinaigrette 
yuzu | cilantro oil 

Shishito Peppers 14 
soy sauce vinaigrette | spicy aioli 
garlic chips 

Blackened Redfish Sandwich 24 
texas redfish | bibb lettuce | tomato 
onion | pickle | tartar sauce | brioche bun 

Soft-Shell Crab Sandwich 24 
breaded soft-shell crab | bibb lettuce 
heirloom tomatoes | pickles 
jalapeño & onion jam | crawfish aioli 
brioche bun 

Lobster Roll 29 
fresh lobster salad | citrus aioli 
new england roll 

Entrées 
Redfish Tacos 20 
local tortillas | pico de gallo 
cotija cheese | carrots escabeche 
avocado crema 

Lobster & Shrimp Tacos 22 
local tortillas | cotija cheese 
napa cabbage | chiptole crema 
radish | cilantro | pico de gallo 
escabeche 

Ora King Salmon* 32 
parsnip purée | baby bok choy 
chimichurri | papadum crackers 

Fish & Chips 20 
beer-battered cod 
french fries | coleslaw 

Cauliflower Steak 26 
roasted tomatoes | avocado crema 
chimichurri | tajín 

Hanger Steak* 35 
mushroom butter | baby heirloom carrots 
broccolini | chimichurri 

Daily 11:30am – 3:00pm 

gluten-friendly bread available upon request

 Gluten-Friendly  Vegan  Dairy-Free 
*consuming raw or undercooked meats | poultry | seafood | shellfish or eggs

may increase your risk of foodborne illness. please notify us of any food allergy. 
19% service charge will be added for parties of 6 or more. 


