
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition. 

 | 20% gratuity added to parties of 6 or more |

The Loren Roots Initiative is a reforestation non-profit created to help us give back to the world more than we take from it. We’ll 
achieve this by acquiring over 50,000 biodiverse acres and planting 10 million hardwood trees consuming over ten times the carbon 
dioxide we produce. A voluntary 2% contribution will be added to your bill - a small amount towards helping make a very big difference.

RAW
FOXLEY RIVER OYSTERS*  half-dozen, cucumber mignonette  ..............................  32
HAMACHI SOM TAM*  green papaya, thai chili, peanut, lime vinaigrette  ...................  32
BEEF CARPACCIO*  maseca, cucumber, lime   ........................................................  22

GARDEN
GRILLED WATERMELON*  dashi, miso, shiso  ......................................................  19
BLISTERED SHISHITOS    garum aioli .......................................................................16
GEM LETTUCE   green goddess, heirloom tomato, toasted seeds  ................................  16
SUMMER BEANS  toasted almonds, charred poblano vinaigrette  ...............................  16
FRITTER   charred corn, local honey ...............................................................................19
GRILLED PEACH & TOMATO ricotta, basil, sourdough ............................................21

ANTIPASTI
PARKER ROLLS  cultured butter, chive  ......................................................................  10
CANTALOUPE & PROSCIUTTO  salsa macha, oregano  ......................................  21
BLUEFIN TUNA CONFIT*  poblano, macerated onion, grilled sourdough  .................  28
FRITES  aioli*  ..................................................................................................................  9
FLATBREAD  choice of  ...............................................................................................  16
artichoke, spinach, parmesan   |   whipped ricotta, sun dried tomato, basil

PASTA
CRAB AGNOLOTTI*  beurre monté, fennel, mascarpone  ..............................................  31
PARISIAN GNOCCHI   eggplant, parmigiano reggiano, tomato .......................................  24
POMODORO  spaghetti, cherry tomato, parmesan .......................................................  28

ENTRÉE
GRILLED BRANZINO* fennel, fumet, nicoise olives ...................................................  42
REDFISH* red thai curry, haricot vert, herb salad  ........................................................... 42
DIVER SCALLOPS*  zucchini, basil pesto, pine nuts  ................................................... 39
GRILLED CHICKEN*  pearled couscous, harissa, saffron  ........................................... 34
MUSCOVY DUCK BREAST*  fresh corn polenta, carolina gold jus, scallions  .......... 42
BAVETTE*  tomatillo, avocado crema, romesco  ............................................................ 55



BEER
Light Lager Lone Star Light, Texas 7

Sour Pale Ale Spirit Animal, Austin 8

Mexican Lager Modelo Especial, Mexico 7

American IPA Fire Eagle, Austin 7

Amber Ale Thirsty Goat, Austin 8

Hefeweizen Live Oak, Austin 8

ALCOHOL FREE
Earl Grey Mule 
tea infusion, ginger beer, sage, lemon 

12

Voodoo Child
watermelon, ginger, turmeric, grapefruit

12

Piña Please
pineapple, lime, agave, soda, tajin rim

12

Win Alcohol Removed Sparkling Wine 
Verdejo, Spain 

12|48

St. Agrestis Phony Negroni 12

Athletic Brewing Non-Alcoholic Hazy IPA 7

WINE BY THE GLASS
PREMIUM POURS                                            

Chardonnay Louis Jadot, 1er Cru Pouilly-Fuisse, Burgundy, FR 2021 29

Cabernet Sauvignon Cakebread, Napa, US 2021 42

Champagne Perrier-Jouet “Grand Brut”, FR 35

SPARKLING & ROSÉ
Prosecco Sommariva, Conegliano Valdobiadene, Veneto, IT 16

Blanc de Blanc Brut Raventos i Blanc, Penedes, SP 18

Brut Rosé Cleto Chiarli, Lambrusco, IT 16

Still Rosé Ninety Plus “Lot 33”, Languedoc, FR 18

WHITE
Sauvingnon Blanc Natter Familie, Sancerre, FR 21

Pinot Grigio Nals Margreid “Hill” Alto Adige, IT 16

Grüner Veltliner Kracher, Burgenland, AT 17

Chardonnay Camille & Laurent Schaller, Chablis, Burgundy, FR 19

Chenin Blanc Alain Robert “Ammonite”, Vouvray, Loire, FR 18

RED
Pinot Noir North Valley Vineyards, Willamette Valley, US 21

Sangiovese Dievole “Petrignano”, Chianti Classico, IT 19

Grenache Chaume-Arnaud “Petit Coquet”, Côtes du Rhone, FR 18

Tempranillo Marqués de Murrietta Reserva, Rioja, SP 20

Cabernet Sauvignon Cain Vineyards “Cuvée N14”, Napa 23

COCKTAILS

Garden Grove Sublime

cucumber infused vodka, apricot, lemon 18

Watermelon Man Herbie Hancock

Ketel One, basil, acidified watermelon juice, soda 17

El Scorcho Weezer

tequila, ginger, chile, yuzu shrub 19

Pennyroyal Tea Nirvana

Coconut milk clarified gin, honey, lavender, matcha, lemon 19

Walking on Sunshine Katrina and the Waves

Mezcal Union, anejo tequila, lime, guava, orgeat 19

Mr. Blue Sky The Electric Light Orchestra Experience

rum blend, blue curacao, toasted coconut syrup, lime, pineapple 16

Club Classics charli xcx

Nikka gin, Midori, mint, lime 19

El Choclo Angel Villoldo

brown butter Prieto y Prieta whisky, Nixta, roasted corn syrup, bitters 18

Georgia Moon Shakey Graves

bourbon, grilled peach syrup, lemon, egg white 17

Texas Sun Khruangbin

Garrison Brother’s Bourbon, maple, walnut bitters 26


