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— PROPRIETOR
ROAD HOUSTON, TX 77098
EVENING 832.942.5080

. OPPORTUNITIES :
TEXAS BLUE CRAB FINGERS — soft herbs, crispy garlic, bird’s eye chili...........ocoocovviiiiinininnnnn, 9
\ HUSHPUPPIES — LA crawfish, cane syrup bUtter ..........cocoviiiiiiiiiniiiii e 9
OAK ROASTED OYSTERS (3) — bone marrow and seaweed butter............coooeviiiiiiiiiiinnininn 10 r
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FARM SALAD .....ooiviiiiiiiiiiiiiiiii i 12 BEEF CARPACCIO* . i iiiiiiiiiiiiiiiiiiiirnens 1.7
louisiana strawberries, gorgonzola, arugula, strube ranch wagyu, yuzu aioli,
marcel vinaigrette serrano chilies
“QUESO” OAXACA .......oovviviiiiiiiniiinnninin 14  YOUNG KALE “CAESAR” .......coovvviirininnn, 13
gulf shrimp, warm bacon fat tortillas manchego, pain frite, chorizo, boquerones
SHRIMP “A LA PLANCHA" ............c.coenin. 16  TWICE FRIED HOT CHICKEN ...........ccvveee. 14
lime broth, “sopping” toast k-town style, pickles
HEARTH GRILLED SPANISH OCTOPUS....... 20 BURRATA iiciavivainsvsinons sowspsoanins piesin vse e 14
0 thai curry vinaigrette, peanuts local cantaloupe and heirloom tomato, 0
POZOLE ....oovviiiiircsrnine e fg Serrenos, speck
smoked chicken, tomatillo, hominy, SOFT SHELL CRAB iivvvivivivivinsuusmmussusmasiig 29
avocado spring onion salad, buttermilk ranch,
tomato togarashi
RISOTTO — 21 RAYIOLI — 19 RAVIOLINI — 18
LA crawfish, fennel, “street corn style” sweet peas, baby
spring garlic cotija, pepitas artichokes, mint
PACCHERI — 19 STRACCI — 19
wild boar bolognese, gulf shrimp, fra diavolo,
grana padano bottarga
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SCALLOPS .ii vavunvsssansys suvsnwinivsassv enin i 36 PORK CHOP SCHNITZEL...... covvvvnvnannnnn . 27
crawfish chorizo, dirty rice, citrus sour cream spaetzle, mustard greens
GULF FLOUNDER ....oviiiiiiiiiieiiiiinienines 28 DUCK CARNITAS ......ccovivmmiivinvisninsngasns 48
buttered english peas, covey rise squash mole, cotija, warm bacon fat tortillas
“GOOD BREED” CHICKEN............cvvvvnnn. 26 STICKY, SMOKY BEEFRIB ........coovvvninnnnnnn 52
roasted lemon, caper berries, potato puree herb salad, pickles, warm malaysian roti
PAN ROASTED SNAPPER............ocvvvivinns 32 HEARTH ROASTED LAMB..........c.covvvinnens 34
brown butter and nori aioli, ribs & loin, sweet peas, tzatziki,
heirloom tomato, cucumber green garlic soffritto
OAK ROASTED REDFISH ........ccovvvviinnnnns 49 “THE BURGER’ ... ctiiiiiiiiiiiiiiiiieeeieineeeaes 29
“on the half shell”, blackened chilies, short rib debris, jalapenos, tomato jam,
pickled onion american cheese *limited availability*
0 i S H A R E D (]
KIMCHI AND COLLARDS..............ovu0s 8 BRUSSELS SPROUTS .....ocovvviiiiiiinnnnns 9
ham hocks, neuske's bacon orange, mint, pork belly
GREEN BEANS ......oovviiiiiieiinnicniins 7 BASMATI “FRIED RICE” ............ovvuns 11
szechuan peppercorn, crispy shallots smoked redfish, curry, peanuts, egg
CHEESE ENCHILADA “A LA FELIX".....9 HOUSE FRIES ...ivwonmmmniiimmgnias 6
m béarnaise
H (o] o R S EXEC. CHEF Consuming raw or under-
cooked meats, poultry,
g?oNo TPF:\ARCEJG1HQ:JSU§:\ BRERY MKETHE S seafood, shellfish, or eggs
ﬁ FRI THROUGH SAT @B OBBYMATOS may increase your risk
‘l 5:00 PM — 11:00 PM @STATEOFGRACETX of foodborne illness. R




WINE

S PARKLING

Brut, Naveran...........coiviveniiiiieaiiieniimennonons 8/40
Cava (Penedés) 2014

Brut Rose, Berlucchi..........ooeviviiiiiiin, 14/70
Franciacorta NV

Brut, Laurent Perrier............ccoooviiiiiininnnn. 18/90

Tours-sur-Marne NY

wW H | T E

Picpoul de Pinet, Gerard Bertrand.................. 10/40
Coteaux du Languedoc 2015

Sauvignon Blanc, Vincent Delaporte .......... 14/56
Sancerre 2015

Sauvignon Blanc, Nautilus...............cooveennn, 11/44

Marlborough 2016
Pinot Grigio, “D'adda,” Conte Brandolini...... 9/36
Friuli-Venezia Giulia 2015

Assyrtiko, Domaine Sigalas...................... 14/56
Santorini 2015

Riesling, Schloss Gobelsburg.................... 14/56
Kamptal 2014

Riesling, “Jean Baptiste,” Gunderloch ....... 13/52
Rheinhessen 2015

White Blend, E. Guigal .........c.ccooovveiiiiiiiiiinnnn 10/40
Cotes du Rhone 2015

Albarino, Lagar de Cervera.............coovvvvnvnnenn 10/40
Rias Baixas 2015

Chenin Blanc, Clos de Gaimont................. 13/52
‘La Monaco’, Youvray 2015

Chardonnay, Nothing Gold Can Stay ......... 13/52
Napa Valley 2015

Chardonnay, Chalone Vineyards................ 16/64

Monterey 2014

Blend, Dead FIOWErS ........ccovvviiviiiininiininns 10/40
Texas High Plains 2016
Pinot Noir, Henri Bourgeois...................... 12/48

Sancerre 2016
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Dolcetto, Cascina Fontana................cevuenns 15/60
Alba 2013

Pinot Noir, Pedroncelli.........c.ocoevvvivenennnnn. 11/44
Russian River Valley 2015

Pinot Noir, Frederic Magnien..................... 14/56

Bourgogne 2014
Pinot Noir, “Grand Cuvee,” Solena Estate .. 16/64
Willamette Valley 2014

Tempranillo, “Crianza”, Aster .................... 11/44
Ribera del Duero 2011

Syrah, “Les Launes”, Delas................oouveees 13/52
Crozes-Hermitage 2015

Zinfandel, Brady Vineyards....................... 11/44
Paso Robles 2014

Malbec, Corazon Del Sol..........covvvviiiiiinnnns 14/56
Mendoza 2015

Sangiovese, “Al Passo”, Tolaini ................ 15/60
Tuscany 2012

Merlot, Trefethen..........coevvvvniiiiiiiniiinns 15/60
Napa Valley 2013

Blend, Remo Farina ...........ocooevvviiiiiiinininnn, 11/44
Valpolicella Ripasso Classico Supericre 2014

Blend, Ch. Queyron Pin de Fleurs.............. 29/88

Saint-Emilion Grand Cru 1998

Cabernet/Merlot, Chateau Larose-Trintaudon15/60
Bordeaux 2010

Cabernet Sauvignon, “Vina Cobos,” Felino. 11/44
Mendoza 2014

Cabernet Sauvignon, Fortnight.................. 14/56
Napa Valley 2015

COCKTAILS

CITRUS PARADIS.......oovvvririiiiiiiniiniininmiiinen 10
Gin, housemade kaffir lime cordial, lemon, vanilla

syrup, egg white
SOUTHSIDE, ANTIQUE .......cooveiiimiiiiiiiiiiiii, 12

Treaty Oak Waterloo Antique Barrel Reserve Gin,
lemon, fresh mint, grapefruit bitters, served up

TEXAS SCOFFLAW .....oovvviiniiiriirninisiiisssisnis s esinns e 15
Treaty Oak Red-Handed bourbon, housemade
blackberry grenadine, dry vermouth, lemon,
Regans orange bitters

PLANTERS PUNCH......c.ocioninisisimsinuiiinisnnisivssaseriossnssiasass 9
Rum, dry curacao, fresh juices, grenadine, bitters

BUFFALO SPEEDSTER .....c.cooviiiiiiiiiniinininnininnnnne 11
Buffalo Trace Bourbon, Aperol, rhubarb bitters

FRESA FRESCA wiiciviivsiiassisvassnarsssntsssssasssssssasssnsnsusnsases 11
Fresh local strawberries, lime, mint, and your
choice of Jack Daniels, Treaty oak barrel aged gin,
Treaty Oak barrel aged rum, Prairie Vodka

LA PARILUA ....conoorisnsssnnensssinss it i uinma 11
Reposado tequila with blistered serrano infusion,
triple sec, grilled lime, smoked salt, mezcal floater,
on the rocks

A SIDECAR NAMED DESIRE..........coooovviiininiiinniiininnnins 14
Apricot infused Courvoisier, Cointreu, lemon,
lemon brittle

BEER

B O T T L E S

Budweiser, Lager...........cocooviiiiiiiiiiin . 5
St. Louis, MO

Miller Lite, LAGer....cuivimmmisninsssssmosrsnsves sosnansans 5
Milwaukee, WI

Corona Extra, Lager...........ocoovviiiiiiiiiiiiininn, 6
Mexico City, MX

Lazy Magnolia Southern Pecan, Brown Ale........ 6
Kiln, MS

Sweetwater 420, Pale Ale.......oooiiiiiiiiiiiin 6
Atlanta, GA

Goose Island Sofie, Saison ........ooevvvviiiiiiiiinnnn, 9
Chicago, IL

Lone Star, Lager........covviiiiiiininiiniin 5
San Antonio, TX

New Belgium Fat Tire, Amber Ale..................... 6
Fort Collins, CO

SRINET: BOCK: vt s s v s e e o 6
Shiner, TX

St. Arnold Ale Wagger, Brown Ale ................... 6
Houston, TX

Bell’s Oberon, American Wheat Ale................. 6

Comstock. MI

C A N S

Buffalo Bayou Don’t Fear the RIPA, Rye IPA...... 6
Houston, TX

Buffalo Bayou Great White Buffalo, Witbier...... 6
Houston, TX

Destihl Here Gose Nothin, Wild Sour ............... 8
Bloomington, IL

Karbach Hopadillo, India Pale Ale.................... 6

Houston, TX

&"MAKE HASTE w|TH LEISURE"QJ
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