
*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

MURDER POINT OYSTERS*  half-dozen, cucumber mignonette  ..................................... 32
HAMACHI*  strawberry, pickled fennel, apricot ....................................................................  24 
BLUEFIN TUNA CRUDO*  honeycrisp, basil, pistachio  .....................................................  25

GARDEN
SUGAR SNAP PEAS  mint, thai basil, buttermilk dressing ....................................................  19
ROASTED FINGERLINGS madras curry, mint, cilantro  .......................................................  16
PROSCIUTTO & TURNIPS  prosciutto di parma, pickled fresnos, turnip salad  ............... 22
GEM LETTUCE   green goddess, heirloom tomato, toasted seeds  .......................................  16

ANTIPASTI
PARKER ROLLS  cultured butter, chives  ..................................................................................  10
BURRATA  asparagus, preserved lemon, sourdough  ............................................................  19
FLATBREAD  artichoke, spinach, parmesean reggiano  ........................................................  16
OCTOPUS CARPACCIO*  escabeche, smoked marrow, egg yolk  ................................... 22
CRYSTAL BLUE PRAWNS*  guajillo pepper, ajo, focaccia  ..............................................  26
FRIES  aioli* .................................................................................................................................  11

PASTA
CHILLED CRAB TORCHIO  calabrian chili, nasturtium, niçoise olives  ...............................  25
CAVATELLI  lamb ragu, fennel pollen, mint  ...........................................................................  28
CHICKEN RAVIOLO  peas, carrots  .......................................................................................  18

ENTRÉE
GRILLED BRANZINO*  hummus, herb salad, warm flatbread  ..........................................  42
WILD ICELANDIC COD*  avocado, pickled jalapeños, maseca tuile  ..............................36
DIVER SCALLOPS*  french lentils, guanciale, chervil  ...........................................................39
HALF CHICKEN*  basil pesto, quinoa, gem lettuce hearts  ..................................................36
BERKSHIRE PORK*  potato écrasé, horseradish, mustard greens  .....................................  41
44 FARMS RIBEYE*  morrel mushrooms, au poivre  ............................................................130



wine by the glass
SPARKLING

Ruinart Blanc de Blanc Champagne NV 40

Raventos i Blanc Blanc de Blanc Brut Penedes Spain 2021 17

Cleto Chiarli Brut de Noir Rosé Lambrusco NV 16

Lost Draw Pet-Nat Rosé Pinot Meunier Texas High Plains 2022 19

WHITE

Nels Margreid Hill Pinot Grigio Alto Adige  2022 16

Gobelsburg Riesling Austria 2018 16

Héritiers du Comte Lafon Chardonnay Mâcon-Villages 2022    21

Shaw + Smith Sauvingon Blanc Adelaide Hills Australia 2022 18

Idlewind Flora y Fauna Arneis Blend Mendocino 2022 18

ROSÉ & ORANGE

Bodegas Navarrsotillo Gaupasa Grenache Blanc Rioja 2022 16

Stolpman Vineyards Love You Bunches Rosé Central Coast 2022 16

Château Vannières Côtes de Provence Rosé 2022        17

RED

Remoortere Pinot Noir Menetou-Salon  2022 19

Monje Amestoy Luberri  Tempranillo Rioja Alavesa  2021 16

Gabriëlskloof  Syrah South Africa 2018 17

Tenuta San Guido La Difese Super Tuscan 2020 21

Elio Altare Nebbiolo Langhe 2022 20

Monte Xanic Cabernet Sauvignon Baja California 2021   19

beer
Independence Stash IPA Austin 7

Live Oak Hefeweizen Austin 7

Shiner Light TX 6

Cerveza Charro Mexico 7

cocktails
Nido Martini
Tito’s vodka, Sipsmith lemon drizzle gin, Lo-Fi vermouth, orange 18

Flower Thrower
Aviation gin, elderflower, lemon, lavender bitters, rose water 18

Turtle Cove
coconut rum, mango, pineapple, lime, cranberry bitters 19

The Stillness of The Night
Still Austin bourbon, Seven Tails XO, Averna amaro, vermouth 19

Cure-All
bourbon, honey-ginger syrup, lemon 17

Desert Dove
Desert Door sotol, habanero tequila, lime, prickly pear, grapefruit 19

Farmer’s Daughter
Garison Brothers bourbon, maple, black walnut 19

Juliet’s Revenge
Cranberry infused vodka, Pama, lemon, cranberry bitters 16

Añejo Negroni
Casa Dragones añejo, Nido amaro, vermouth blend 50

alcohol free
Earl Grey Mule 
tea infusion, ginger beer, sage, lemon 

12

Endless Summer
prickly pear, lime, agave, ginger ale 

12

Berry Bramble
mixed berry shrub, mint, lemon

12

N’aperol Spritz
n/a aperitif, lemon, orange

12

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

12

Win Alcohol Removed Sparkling Wine 
verdejo, spain

12/48


