
Succulent
sauces

Au  P o i v r e B é a r n a i s e

j e ow  som C r e amy  H o rs e ra d i s h 

S t e a k  Sau c e 

Salad
selections

t h e  w e dg e
tomato, lardons, tx killer pecans, point 
reyes bay blue cheese

ca e sa r 
little gem, ricotta salata, black garlic crouton

Stable
of meats

6  OZ  P e t i t e  F i l e t * 

32  OZ  P o rt e r h o u s e *

1 0  OZ  F i l e t * 

3 6  OZ  Toma hawk *

1 6  OZ  B o n e l e s s  N Y  S t r i p *

1 2  OZ  D e l mo n i co * 

sa l mo n 
garrison brothers barrel cured,  
myer lemon, mustard greens, guanciale

Smo k e d  H e r i tag e  C h i c k e n  
heirloom corn, marcona almonds, local honey

I b e r i co  P o r k  C h o p *   
blood orange, candied kumquats 

E gg p l a n t   
labneh, chickpea, tomato passata

Canter
sides

C ha r r e d  B ro cco l i n i
crunchy garlic chili sauce

Maca ro n i  &  C h e e s e 
orecchiette, scottocenere

Wh i p p e d  p otato e s
roasted garlic, parmesan

W i l d  m u s h rooms 
black vinegar, garlic

Shareable
Starters

c r i s py  ca l ama r i
house garlic crunch, pickled peppers

Roas t e d  S q uas h 
mandarin orange ricotta, apple cider vinaigrette

J u m bo  S h r i m p  Co c k ta i l
cocktail sauce, dijonnaise 

G r i l l e d  A rt i c h o k e 
oreganata, citrus aioli

*consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne
illness  |  please notify us of any food allergies.  |  20% service charge will be added for all parties of 8 or more.

A Texas-style supper club paying homage to 
traditions with a modern twist.
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