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F R O M O U R T R AV E L S
america is a melting pot, 

cultivating a diversity 
of cuisines.

over the past years, 
we’ve taken time to travel 

the nation, sampling 
dishes from some of its 

best culinary minds.

this menu is a celebration 
of those ideas.
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DA N Y E L E M C P HE R S O N
executive chef

JA S O N C Z A JA
chef de cuisine

J R A R G U M A NI Z
sous chef

IN T HE SP IR I T O F 
T HE E A R LY 19 0 0 S , 

we name our sundaes after 
close friends, family and 
pop culture references.

DINNER
SOUP + SAL ADS
CRE A M OF TOM ATO SOUP  |   7
served with pachi pachi cheddar cheese toast on house potato bread

BEE T + GR A PEFRUIT S A L A D  |   12
arugula, roasted baby beets, tx grapefruit, shaved fennel, avocado, 
pomegranate, pistachio + orange-tarragon vinaigrette

BRUS SEL S CA E S A R  |   10
shaved brussels sprouts tossed with parmesan cheese, 
sourdough breadcrumbs + caesar dressing

K A LE S A L A D  |   10.5
lacinato kale, house ricotta, candied hazelnuts + citrus-yogurt dressing

SHARE ABLES
JA L A PEÑO-CHI V E HUSHPUPPIE S  |   8 .5
nc hot sauce butter

THE DIRT Y SOU TH  |   11
buttermilk-fried green tomatoes, pickled shrimp, mayo, celery + collards

K ING CR A B + SOURDOUGH  |   22
alaskan king crab poached in butter, shallots, garlic, thyme, lemon + 
maldon sea salt, served with grilled sourdough + parsley salad

DE V ILED EGG S A L A D + H A M ON TOA S T  |   13
mustard pickled eggs, chives, dill, tarragon, mayo, lemon, 
celery + shaved smoked ham on grilled focaccia

GREEN GODDE S S FRIE S  |   6
housemade fries tossed with fresh dill, chives, tarragon, 
garlic + shallots with green goddess on the side

TOA S TED PIMENTO CHEE SE  |   11
pimento cheese on toasted country white bread with cream of tomato soup on the side

2-PIECE DUCK SN ACK  |   16.5
crispy leg + thigh tossed in the “sweet heat” with blue cheese-candied 
pecan slaw, mini buttermilk biscuit, deviled egg + dill pickles

CHILI  FRITO CORNBRE A D PIE  |   12
three-bean chili, yellow cornbread, fritos, cheddar cheese, lime crema, guacamole + green onion

BFS  |   M A RK E T PRICE
grilled 32-ounce t-bone brushed with herbed shallot butter, finished with 
maldon sea salt + served with horseradish cream on the side

SANDWICHES
all sandwiches served with choice of hand-cut fries, cream of tomato soup or mixed greens

CHEE SEBURGER  |   14
kansas city kobe beef, american cheese, house dill pickles, sweet onion, 
shredded lettuce, tx tomato + creamy mustard on a griddled challah bun 

FRIED HOUSEM A DE BOLOGN A  |   13
american cheese, mayo + sweet onion on griddled challah

ENTRÉES
GRILLED L A MB CHOP S  |   22
australian lamb chops over lemon balm salsa verde smashed 
fingerling potatoes with spicy peanut + red pepper sauce

GRILLED BEEF TENDERLOIN  |   3 8
center cut C.A.B. tenderloin, cauliflower gratin topped with gruyère cheese, toasted 
almonds + sourdough breadcrumbs served with house steak sauce on the side

CA S TRO’S CHICK EN  |   27
roasted free range poussin, crispy rice + beans, habanero 
caramel, collards, sour orange mojo + keffir cream

BEEF SHORT RIB  |   26
red wine braised beef short rib over herb roasted redskin potatoes + carrots, 
caramelized brussels sprouts, pearl onions + horseradish cream

T X SHRIMP+ GRIT S  |   20
sautéed gulf shrimp, cheddar-bacon grits, smoked shrimp 
butter + marinated baby tomatoes
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