
FROZEN S'MORES
Chocolate ice cream, graham cracker, toasted 

marshmallow

PANNA COTTA
Vanilla bean panna cotta, macerated strawberries, 

brown butter wafer

Wines
SEA SUN CHARDONNAY BY WAGNER FAMILY  $8 
GL/ $32 BTL

ST FRANCIS CABERNET SAUVIGNON NAPA VALLEY 
$10 GL/ $40 BTL

FRANK FAMILY CHARDONNAY 13GL / $50 BTL

FRANK FAMILY CABERNET SAUVIGNON  $15 GL /  
$60 BTL

HOUSTON RESTAURANT WEEK DINNER MENU

First Course
FRIED MOZZARELLA
House-made mozzarella, marinara sauce, micro basil

BLACK TRUFFLE ARANCINI
Flash-fried black truffle risotto balls, Parmesan cheese, truffle oil

ROASTED BONE MARROW
Dijon Mustard, Piquillo Pepper Chimichurri, Micro Greens, Toasted 

Baguette

CHARRED OCTOPUS
Spanish Octopus, crispy baby potatoes, Spanish chorizo, salsa 

verde, Aleppo pepper

BEEF SATAY
Grilled beef skewer, Thai peanut sauce, bibb lettuce, roasted 

peanuts

Second Course
CAESAR SALAD
Romaine lettuce, Parmesan cheese, herbed ciabatta croutons

GARDEN SALAD
Bibb lettuce, green goddess dressing, carrots, cucumber, red 

onions, radish, baby tomatoes

CHICKEN & MEATBALL SOUP
Chicken, pork and beef meatballs, vegetables, orzo pasta

Third Course
ZA'ATAR ROASTED CHICKEN
Local, all natural roasted half chicken, grilled broccolini, cilantro, red onion, 

Aleppo pepper

10 OZ NY STRIP STEAK
Truffle whipped potatoes, grilled asparagus, caramelized shallot steak butter

JUMBO LUMP CRAB PASTA
Fettuccine pasta in saffron lemon butter, jumbo lump crab meat, spinach, ciabatta 

breadcrumbs

BLACKENED REDFISH
Gulf redfish, whipped potatoes, charred corn succotash, charred lemon

RED BELL PEPPER RISOTTO
Roasted red bell pepper, Parmesan cheese, vegetable medley, herbs

SOUS-VIDE PORK CHOP
14 oz Double Cut, white polenta, crispy brussels sprouts, caramelized onions, 

Garrison Brothers Bourbon glaze

Fourth Course
CHOCOLATE TORTE
Four layer torte, Nutella buttercream, chocolate pearls, edible flowers

CARAMEL PECAN CHEESECAKE
Vanilla cheesecake served with pecan-bourbon caramel sauce, toasted graham 

cracker




