
try something cool from

our bottled wine list!

bodega Brunch Sat & Sun 10am-4pm Dinner 5 to 10pm tuesday - saturday

Cocktails

la vaquera................................................................14
blanco tequila, ancho reyes verde,    blanco tequila, ancho reyes verde,    
pineapple, limepineapple, lime

silver city..............................................................14
blanco tequila, sotol, almond, banana, limeblanco tequila, sotol, almond, banana, lime

The Prowl................................................................14
privateer “big dipper no.2” rum, génépy, privateer “big dipper no.2” rum, génépy, 
allspice, lime, bittersallspice, lime, bitters

bergamot sour......................................................15
bonded bourbonbonded bourbon, bergamot, ginger, big rock, bergamot, ginger, big rock

running with flowers  on draft................15/60 pitcher
hibiscus gin, sweet vermouth, pomegranate, hibiscus gin, sweet vermouth, pomegranate, 
bruto americanobruto americano

catrina negroni  on draft..............................14/56 pitcher
mezcal, bianco vermouth, gentian, elderflowermezcal, bianco vermouth, gentian, elderflower

boulevardier  on draft....................................15/60 pitcher
bonded bourbon, sweet vermouth, camparibonded bourbon, sweet vermouth, campari

Sarah scull  non-alcoholic..............................................7
grapefruit, szechuan pepper, topo chicograpefruit, szechuan pepper, topo chico

wines by the glass

SPARKLING
NV  Champ Divin “Zero Dosage”.........................NV  Champ Divin “Zero Dosage”.........................15/7015/70
Pinot Noir, Chardonnay; Pinot Noir, Chardonnay; Crémant Du Jura, FranceCrémant Du Jura, France
pears, apples, tiny little bubbles, balanced aciditypears, apples, tiny little bubbles, balanced acidity

WHITE
2021 Ercole “Bianco Monferrato”......................2021 Ercole “Bianco Monferrato”......................13/63 13/63 1L1L
Cortese, Chardonnay; Cortese, Chardonnay; Piedmont, ItalyPiedmont, Italy
pear, pineapple, delicate flowers, mineral-driven + cleanpear, pineapple, delicate flowers, mineral-driven + clean

2022 Pierre Prieur “Silex”.........................2022 Pierre Prieur “Silex”.........................17/8817/88
Sauvignon Blanc; Sauvignon Blanc; Sancerre, France Sancerre, France 
lemon, green pear, peach skin; flinty chalk and mineralslemon, green pear, peach skin; flinty chalk and minerals

Rosé + Orange
2021 Domaine Tempier...................................2021 Domaine Tempier...................................1616
Mourvèdre, Grenache, Cinsault; Mourvèdre, Grenache, Cinsault; Provence, FranceProvence, France
peachy, pomegranate-ey, and complex; cellared three yearspeachy, pomegranate-ey, and complex; cellared three years

2023 Azimut ‘Brisat’..................................2023 Azimut ‘Brisat’..................................14/54 14/54 
Xarel-lo, Macabeo, Malvasia de Sitges; Xarel-lo, Macabeo, Malvasia de Sitges; Penedés, SpainPenedés, Spain
orange marmalade, nuts, and spices with fresh acidityorange marmalade, nuts, and spices with fresh acidity

RED
2022 Populis “Wabi-Sabi”..............................2022 Populis “Wabi-Sabi”..............................15/58  15/58  
Zinfandel, Carignan, Grenache++; Zinfandel, Carignan, Grenache++; Mendocino, CaliforniaMendocino, California
blackberry, cherry, and plum with a little earthinessblackberry, cherry, and plum with a little earthiness

2019 Paul Barre ‘Leeloo’........................2019 Paul Barre ‘Leeloo’........................15/60  15/60  
Merlot, Cabernet Franc; Merlot, Cabernet Franc; Bordeaux, FranceBordeaux, France
bright red berries, floral, and a hint of earthinessbright red berries, floral, and a hint of earthiness

2022 G.D. Vajra “Dolcetto D’Alba”..................2022 G.D. Vajra “Dolcetto D’Alba”..................15/5815/58
Dolcetto; Dolcetto; Piedmont, ItalyPiedmont, Italy
deep color, cherry, cassis, violet, polished tanninsdeep color, cherry, cassis, violet, polished tannins

Read thiS:
All on premise checks are subject to a 20% 
fair wage surcharge that supplements the 
wages of both our kitchen & service staff. 
There is still an option to tip our service 
staff, which is appreciated but not expected.

sNACKS + starters

castelvetrano olives..............................................................7
chili de arbol, citrus chili de arbol, citrus 

Tortillas erlinda..................................................................13
pimento cheese, tortillas de harina, giardinierapimento cheese, tortillas de harina, giardiniera

vincent’s board....................................................................MKT
chef’s selection of charcuterie & cheese     chef’s selection of charcuterie & cheese     
served with traditional stuffserved with traditional stuff

Glacier bay Oysters............................................................18
on the half shell with salsa roja + lemonon the half shell with salsa roja + lemon

smoked dayboat scallop chowder..........................15
hominy, celery, bacon, cream, jalapeñohominy, celery, bacon, cream, jalapeño

duck tamale............................................................................13
smoked duck, pumpkin mole, pepitas

masa gnocchi parisienne..................................................18
hakurei turnips, hon shimeji mushrooms, leeks, hakurei turnips, hon shimeji mushrooms, leeks, 
creamed kalecreamed kale

crispy shrimp..........................................................................18
black rice, house-cured ham, spinach vichyssoise, black rice, house-cured ham, spinach vichyssoise, 
preserved lemonpreserved lemon

vegetables

little leaf farm greens....................................................14
radish, pickled fennel, smoked pecan vinaigrette

marinated beet and endive salad............................14
grapefruit, ricotta, herbs, texas olive oil

crispy fingerlings..............................................................12
smashed and fried, herbs, pickled pepper aioli + 
ketchup

Broccoli tempura..................................................................14
dilly beans, tomato aioli, pecan salsa machadilly beans, tomato aioli, pecan salsa macha

main course

roasted Flounder................................................................30
shrimp á la plancha, carrot bouillabaisse,     shrimp á la plancha, carrot bouillabaisse,     
fennel, leek, natasha gold potato, crostini fennel, leek, natasha gold potato, crostini 

duck breast..............................................................................32
wheat berries, brown butter-sweet potato,      wheat berries, brown butter-sweet potato,      
parsnips, brussels, duck jusparsnips, brussels, duck jus

chile relleno............................................................................26
cauliflower, huitlacoche, texas caviar,          cauliflower, huitlacoche, texas caviar,          
ranchero sauce, cheddar, cremaranchero sauce, cheddar, crema

red wine braised beef........................................................34
forked potatoes,  broccolini, horseradish,      forked potatoes,  broccolini, horseradish,      
pickled onions, trufflepickled onions, truffle


