
FRIDAY, APRIL 20th, 2018

DINNER FEATURES

LARGE PLATES

**CONTAINS NUTS

SMALL PLATES

PROSCIUTTO TOAST $9
HEIRLOOM TOMATOES, BUFFALO MOZZARELLA, 
MICRO BASIL, PEPPERONCINI, GRILLED BAGUETTE

GRILLED STREET CORN $6 ** (CONTAINS NUTS)

CILANTRO, VEGAN AIOLI, CASHEW CHEESE, SAMBAL

SWEET & SPICY THAI CHICKEN $8 **
CRISPY ALL-NATURAL CHICKEN, RED CURRY, CASHEW, CILANTRO

SMOKED SALMON SASHIMI  $11
AVOCADO, PICKLED ONION, ORANGES, CITRUS-SOY VINAIGRETTE

GRILLED CAULIFLOWER STEAK $8 
TOASTED SUNFLOWER SEEDS, TOMATO CONFIT, AVOCADO VINAIGRETTE

THIRD COAST CEVICHE $10
AMBERJACK, SALMON, TRIGGERFISH, SHRIMP, HOUSEMADE TORTILLA CHIPS

DINNER FEATURES

COVEY RISE FARMS BRAISED PORK $16
SEARED CENTER-CUT LOIN CHOP, SOUTHERN STYLE GREENS, 
RUSTIC POTATO MASH, RED WINE AU JUS

SEARED SALMON $16 **
BUCKWHEAT SOBA NOODLES, EDAMAME, CASHEWS**, 
PIQUILLO PEPPERS, CRISPY RICE NOODLES, CILANTRO, MINT

CLASSIC TEXAS CHEESEBURGER $13
44FARMS BEEF, LETTUCE, TOMATO, DILL PICKLES, ONION, 
CHEDDAR, “SECRET SAUCE”, SESAME SEED BUN  

VEGGIE POWER BOWL $14
QUINOA-CURRY TOFU STIR-FRY, KALE, TOMATO, LENTILS, 
SEASONAL VEGGIES, PUMPKIN SEEDS, AVOCADO VINAIGRETTE   
ADD CHICKEN, SHRIMP OR SALMON $18


