
 
                 
                 
                 
                 
                 
                 
                 
                 
                 
                 

                 
  
 
 

FRENCH FRIES  — béarnaise ............................................................................... 7 

SMOKED BACON — wood gril led, maple syrup ..................................................... 7 

BREAKFAST SAUSAGE LINKS  — wood gril led, maple syrup ..................................... 7 

LOADED POTATOES — bacon, sour cream, cheddar, green onion .......................... 8 

CHEESE GRITS  — toast, cracked pepper ............................................................. 5 

 

 

B O B B Y  M A T O S  
@ B O B B Y M A T O S  
@ S T A T E O F G R A C E T X  

 

PHARMACY BURGER……………………13 
american cheese, lettuce, tomato, 
onion, pickle, mustard 
add bacon  ................................ 2.50 
add egg  ................................... 2.50 
 
8OZ PRIME FILET…………….…………51 
béarnaise  

SOUTHERN SHAKSHUKA...................18       
creamy grits, andouille, sunny-side-up 
eggs, toast 
 
RISOTTO .................…………………16 
saffron brodo, asparagus, mushrooms  
 
 

 

 

HUSHPUPPIES — TX blue crab, steen’s cane syrup butter ........................................ 10 

WARM CINNAMON ROLL — cream cheese frosting ................................................8 

BUTTER BISCUIT & HAM — shaved ham, seasonal jam ............................................8 

CARROT CAKE MUFFINS  — cream cheese frosting .................................................7 

BEIGNETS  — powdered sugar ............................................................................4 

DEVILED EGGS —  country ham, chives .................................................................9 

 

 

  

     

       

 

 

 

E V E R Y  S U N D A Y  
1 1 : 0 0  A M  T O  3 : 0 0  P M  

PORK BELLY BENEDICT* ................... 21 
crispy glazed belly, tomato gravy, 
hollandaise, poached eggs, pickled red 
onion 
 
LAMB HASH ................................... 20 
sweet peppers, leeks, potato, snap peas, 
sunny-side-up egg 
 
CHICKEN FRIED CHICKEN...................24       
butter biscuit, sausage gravy,  
sunny-side-up eggs 
 
CRAWFISH ENCHILADA......................16       
monterrey jack, avocado, escabeche 
 

   

 
 
 

 

BUTTER LETTUCE — toasted pistachios, creamy oregano, croutons, pecorino ........ 14 

GRILLED TUNA SALAD — ponzu, texas citrus, avocado, greens ............................. 21 

GRIDDLE CAKES  — buttermilk syrup, steen’s butter ............................................. 11 

  GUMBO — smoked chicken, sausage……………………………………………………………12 

BURRATA TOAST — grilled strawberry, mint, basil, hazelnut  ..................................... 13 

BLUE CRAB SALAD — charred asparagus, artichoke, calabrian chili , snap pea……….27 

 

 

 



 

  
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

 
 
 

 
Barbera d’Alba, Massolino ......................... 14/56 

Piedmont 2019 
Pinot Noir, Pedroncelli .............................. 11/44 

Russian River Valley 2018 
Pinot Noir, “Grand Cuvée,” Soléna Estate ... 16/64 

Willamette Valley 2019 
Sangiovese, “Al Passo,” Tolaini .................. 15/60 

Tuscany 2016 
Tempranillo, “La Rioja Alta,” Viña Alberdi ... 14/56 

Rioja, 2015 
Garnacha,“Camins,” Alvaro Palacios ........... 15/60 
 Priorat 2019 
Malbec, “Q,” Zuccardi ............................... 14/56 

Mendoza 2018 
Merlot, Trefethen ..................................... 15/60 

Napa Valley 2018 
Syrah, “Les Launes,” Delas ......................... 16/64 

Crozes-Hermitage 2018 
Zinfandel, Brady ....................................... 12/48 

Paso Robles 2018 
Cabernet Sauvignon, Ground Effect ........... 14/56 

Santa Barbara 2018 
Blend, Château Queyron Pindefleurs .......... 23/92 

Saint-Émilion Grand Cru 2010 
Cabernet Sauvignon, Routestock ............... 18/72 

Napa Valley 2017 
 
 
 
 
 

Austin Eastciders, Dry Cider  ........................... 6 
 Austin, TX 
Eureka Heights Buckle Bunny, Cream Ale  ........ 6 
 Houston, TX 
Live Oak, Hefeweizen ..................................... 6 
 Austin, TX  
Destihl Brewery, Here Gose Nothin, Sour ......... 6 

Normal, IL  
Lazy Magnolia, Southern Pecan, Brown Ale ....... 8 
 Kiln, MS 
NOLA Brewing, Hoppyright Infringement, IPA... 9 

New Orleans, LA 
 
 
 
 
 
 
 
 
 
 

Brut, Naveran............................................. 8/40 
Cava (Penedés) 2017 

Brut Rose, Michel Briday ........................... 11/44 
Bourgogne NV 

Brut Réserve, Charles Heidsieck ...............22/110 
Champagne NV 

 
 

Muscadet, “Clos de la Butte,” Eric Chevalier10/40 
Muscadet Côtes de Grand Lieu 2018 

Sauvignon Blanc, Mt. Beautiful .................. 11/44 
North Canterbury 2019 

Sauvignon Blanc, Delaporte ...................... 16/64 
Sancerre 2019 

Pinot Grigio, Jermann ............................... 14/56 
Friuli-Venezia Giulia 2018 

Albariño, Fillaboa..................................... 11/44 
Rias Baixas 2018 

Grüner Veltliner, “Crazy Creatures,” Malat .. 11/44 
Kremstal 2018 

Assyrtiko, Santo ...................................... 14/56 
 Santorini 2018 
Chenin Blanc, Marie De Beauregard ........... 13/52 

Vouvray 2017 
Chardonnay, Schug .................................. 13/52  
 Sonoma Coast 2018 
Chardonnay, Chalone Estate ..................... 16/64  
 Monterey 2015 
 
 
 
 
 
 
 

SOUTHSIDE, ANTIQUE ........................................... 13 

treaty oak waterloo antique gin, lemon, mint, 

grapefruit bitters 

SBAGLIATO ............................................................. 11 

 campari, sweet vermouth, cava  

GILDED BRAMBLES* ................................................ 13 

 flor de cana rum, raspberry, lemon, ginger 

  egg white 

SOUTHERN SNOW .................................................. 12 

 espresso infused plantation 5, fernet branca, vanilla 

chai infused cream 

FUEGO d’AVERNA .................................................. 13 

 amaro, punt e mes, aperol, peychauds, grapefruit, 

  lime 

LA PARILLA ............................................................. 11 

 blistered serrano infused el jimador reposado, triple 

sec, grilled lime, smoked salt, vida mezcal float 

NEW YORK IN THE FALL ......................................... 13 

 rye, st. george spiced pear, walnut bitters  

BUFFALO SPEEDSTER .............................................. 11 

buffalo trace, aperol, rhubarb bitters 

 

 

 

 

 
 
 
 

 

 
 

 

Grenache, Banshee .................................. 11/44 
Mendocino County 2018 

Pinot Noir, Famille Bourgeois .................... 14/56 
Sancerre 2019 

 
 
 
 
 

Miller Lite, Lager ............................................. 5 
Milwaukee, WI 

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

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

Shiner, Bock ................................................... 6 
Shiner, TX 

New Belgium Fat Tire, Amber Ale ..................... 6 
     Fort Collins, CO 
Sweetwater 420, Extra Pale Ale ....................... 7 

Atlanta, GA 
St. Arnold, Spring Bock ................................ 9 
 Houston, TX 
Lone Pint, Yellow Rose, Smash IPA ................ 11 
 Magnolia, TX 
 
 
 
 
 
 

 
 


