DINNER

TX Quail Poppers - 18
with cream cheese, bacon, & jalapeno jelly
Bang Bang Shrimp - 19
with sweet chili sauce & creamy miso
Butter Chicken Rangoons - 15
with spicy tamarind “ketchup”
Torched Wagyu Steak Bites* - 20
with toasted sesame crumble & tonkatsu sauce
Glory Bay Salmon Crudo* - 18
with yuzu marmalade, key lime & smoked salt
Blue Crab Florentine Dip - 26
with toasty house bread
Crispy Cauliflower Popcorn - 15
with ginger & thai chili glaze

Glory Bay Salmon Center Cut Fillet* - 41
with double asparagus & sauce choron
Brick-Style Smoked Chicken Breast - 25
with creamy potatoes, ?orlicky spinach & pan jus
Blue Crab Stuffed Shrimp* - 38
with andouille sausage, dirty rice & miso butter soy glaze
Yakimeshi Fried Rice - 1/2 Order or Full Order
double asparagus & chinese chive (18/25
brick style smoked chicken breast (18/25
house shrimp fried rice* (20/27)
Prime Rib Roast* - MKT
with creamy potatoes, demi-glace, local vegetable succotash, cast iron milk
bread rolls (weekend only

Mexican Coke Float - 14
with JD Single Barrel whiskey gelato
White Chocolate Croissant Bread Pudding - 18

with house spun gelato

TX Pecan Carrot Cake - 12

with cream cheese frosting

+ house spun gelato - 4

Bananas Foster Split - 18

with house spun gelato, ruby chocolate sauce, caramel, toasted peanuts, cherry
whipped cream

Creamy Potato - 9 | Double Asparagus - 10 | Dirty Rice - 11
Local Vegetable Succotash - MKT | Garlicky Spinach - 8
Cast Iron Milk Bread Rolls - 8 | Toasty Bread - 4

all of our dishes can be infused with our hemp-derived
specialties in your choice of CBD or THC

CBD+6 THC+I0

BUTTER - OLIVE OIL - CHILI CRUNCH - RANCH - HOT SAUCE - HONEY - DULCE DE LECHE - CHOCOLATE SAUCE

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



