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Grilled Oyster

cured tomato, shiso

Cheese Curl

caldera espafia, cayenne

Fried Chicken

popcorn aioli, hot sauce

Lewis Wines, Chenin Blanc,

Texas High Plains 2022

Embered Beets

black persimmon, pecan butter

La Valentia, Carignan, Fire Oak Vineyard,
Texas Hill Country 2020

60z Wagyu Striploin

confit radish, au poivre, monks pepper,
grilled kale

William Chris, Cabernet Blend,
‘Wanderer Series I'V, Texas 2021

Butter Pecan Ice Cream
texas pecan, whiskey butter, miso caramel

Lewis Wines, ‘Rainwater Madeira,’
Texas Hill Country NV

featured cocktails 16

Texas Negroni
old highborn gin, amico amaro, austin winery vermut

Texas Boulevardier
still austin rye, amico amaro, austin winery vermut
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