
snacks 
Jar of Seasonal Pickles    7 

Cajun Spiced Pork Rinds, Lime Herb Dip    9 

Crispy Pork Belly Biscuit, Red Pepper Jelly, Arugula    6 

Grilled Trout Belly Skewer, Radish Kimchi, Lettuce Cups, Fresno Chile Jaew, Lime  12 

Pontchartrain Blue Crab Fingers, Cajun Butter, Lemon, Toasted Sourdough    15 

Beer Battered Almaco Jack Tacos, Shaved Cabbage, Sweet Chile Mayo, Lime   10 

Wood Oven Cornbread, Jalapeno Pimento Cheese, Honey Lard Butter   10 

Creamed Corn Fritters, ’Nduja Marmalade  9 

shareables 

English Pea Hummus, Flatbread, Raw Vegetables    14 

Cabbage Pancake, Fried Egg, Red Cabbage Syrup, Fresh Herbs   21     Add Pork Belly  7 

Half Fried Chicken, Chow Chow, Buttermilk Biscuit, Our Honey Hot Sauce  24 

Gulf Shrimp, Stone Ground Grits, Vermouth - Brown Butter, Pickled Pepper Relish, Chives   28 

Wood Oven Pizza, Applewood Smoked Bacon, Roasted Shishito Peppers, Red Sauce, Fresh Mozzarella  24 

vegetables  
Green Leaf Lettuce Salad, Green Beans, Pickled + Crispy Shallots, Creamy Mustard Dressing    12 

Arugula Apple Salad, West Texas Apples, Smoked Walnuts, Sherry Vinaigrette, Latteria Vecchio Cheese  13 

Frisee + Sorrel Salad, Red Wine Poached Pear, Gorgonzola, Almond - Benne Seed Crunch  13 

Blistered Shishito Peppers, Country Ham XO, Candied Peanuts, Shiso  14 

Crispy Yukon Gold Potatoes, Beef Fat, Horseradish Soubise, Rosemary, Sea Salt    12 

Oak Roasted Baby Eggplant, Whipped Goat Cheese, Marinate Sweet Peppers, Basil– Pecan Pesto   14 

Grilled Okra, Pickled Green Tomatoes, Jalapenos, Texas Pecans, Crispy Shallots 13 

large   
Grilled NY Strip, Roasted Sweet Potato, Charred Onion Miso, House Smoked Chipotle Butter, Pickled Fresno Chiles 49 

Grilled Berkshire Pork Loin, Creamer Peas, Acorn Squash, Smoked Tomato Broth, Basil Oil   38 

Mt. Lassen Steelhead Trout, Red Potatoes, Cabbage, Potato - Cabbage Puree, Sesame Salsa Macha, Chives 38 

Summer Succotash, Lima Beans, Corn, Oyster Mushrooms, Alliums, Squash, Okra, Long Beans, Chile Crisp   29 

Burger, Black Angus Beef, American Cheese, House Mustard, House Pickles, Onions, Lettuce, Fries   18 

sweet  

Candy Bar, Peanut Crusted Dark Chocolate Ganache, Caramel, Peanut Butter Mousse, Sea Salt       14 

Cornmeal Cake, Macerated West Texas Pears, Pear Butter, Salted Vanilla Cream, Vanilla Streusel   12 

 

Dinner Menu 

Seasonal   Texas   Southern 

Our Menu Changes with the Seasons. Being in South Central Texas our Produce  
Depends on Our Farms and The Weather. This is The Best Way to Showcase the  
Beautiful Products Our Local Farmers Grow. Support Local, Support Our Farmers 

Some Of Our Farmers  
Grandma’s Garden Bebe, TX  Dean + Peeler Ranch Floresville, TX 
Sanchez Farms  Poteet, TX               Blackjack Point Oyster Co. Rockport,TX 
The Farm Patch                  Pleasanton, TX J & B Farms  Hondo, TX 

Visit Our Wine Bar, 
VINTAGE  
Located At The Front 
Of The Alley! 


