
TO SHARE:
warm olives & rosemary | texas sourdough  8
field pea hummus | peanut dukkah/ feta/ crispy pita  8
burrata cheese | pink lady apple/ hazelnut/ sorrel/ olive oil  10
joe’s hot chicken | house pickles/ sunbeam 10
crispy gulf rock shrimp | pickled green tomatoes/
coriander aioli/ charred lemon   12
sausage plate | venison/ house made mustard/
butternut mostrada 12
char-grilled oysters on the half shell | saltines/
cocktail sauce/ charred lemon  [market]
table fries | coriander aioli & sriracha ketchup  6

RAW BAR:
tuna tartare | preserved lemon/ white soy/ rio grapefruit/
avocado/ poppy seed/ taro   15
gulf snapper sashimi | texas citrus/ fried olives/ tahini/
sumac/ olive oil  14
pickled texas shrimp | cauliflower escabeche/ cilantro/ 
harissa aioli  12
crab & butternut squash somtam | thai herb / cashew/
fish sauce  14
oysters on the half shell | ginger-shallot mignonette/
horseradish cocktail sauce/lemon [market]

EAT YOUR VEGGIES

MAINS

baby kale caesar | gitas greens/ miso ceasar/ rio grapefruit/
candied texas pecans/ queso fresco  10
chefs wedge salad | house bacon/ pickled onion/ crumbled egg/
spiced peanuts/ green goddess  10
house greens | butter lettuce/ lemon-garlic vinaigrette/ 
grape tomato/ feta/ crushed pita/ sumac   8
caramelized brussels sprouts | cane syrup fish sauce/
spiced peanuts  8 
coffee roasted beets | texas pecans/ blue cheese/
cocoa nibs/ celery  8  
char-grilled broccoli | crème fraiche/pickled chiles 8 
butternut som tam | thai herbs/ red onion/ cashews  8

redfish on the half shell | harissa marinated/ charred lemon/  brussels slaw/ olives/ aleppo   25   
frixos’ catch of the day | olive oil/ charred lemon/ gitas greens/ texas caviar/ lemon garlic sauce   25
texas shrimp & grits | heirloom grits/ housemade chorizo/ sundried chile broth/ crispy okra   19
chicken & dumplings | chicken confit/ baby carrots/ mushrooms/ wheat gnocchi/ rosemary    18  
char-grilled 1/2 chicken | crispy polenta/ romesco/ charred scallion   18
grilled tx beef | texas strip/ smoked fingerlings/ broccoli/ soffrito/ black garlic-beef butter  32 
texas beef burger | brioche bun/ cheddar cheese/ LTOP/ fries  14
pastrami pork ribs | chamomile infused butternut / house mustard / frisee  16
warm vegetable salad | seasonal veggies & grains   14
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local purveyors:
black hills ranch

44 farms
blue horizon seafood

atkinson farms
kraftsmen bakery

dairymaids
moonflower farms

amy’s ice creams
animal farms

lightsley farms


