




Salad of BIBB GREENS, pickled 
watermelon radish, herb buttermilk dressing 


$9



CaeSAR SALAD with gulf fish 
crouquettes 


$17

Chilled SHRIMP with scallion vinaigrette, 
and white cocktail sauce 


$20



Scallop Crudo with citrus kosho 
buttermilk, crispy fingerlings, 


and herb oil

$16



JUMBO CRAB CAKE remoulade, slaw 
salad

$18



Beef Carpaccio with charred 
radicchio, parmesan vinaigrette, 


and walnut chili crisps

$18

Charred Green beans with jerk 
seasoning and candied carrots 

$9



Smashed fingerling potatoes, garlic 
aioli

$9



squash with lemon vinaigrette and pepita 
crumble


 $9

corn risotto, pickled tomatillo relish,  
crispy maitake


 $24




Heritage ROAST CHICKEN with 
dumplings and brown butter demi sauce


$30



Roasted gulf SNAPPER crispy  
potato scales, animal style with  

paprika soubise sauce

$35



NY Prime Striploin  bordelaise sauce, 
twice-baked bone marrow


$68



DOUBLE CUT PORK CHOP  
maque choux, crispy okra


 $55



Whole Flounder cafe de paris butter 
sauce, green bean coins, fried capers


$70

SALADS LARGES

SIDES

COLDs

mussels bouillabaisse

 sourdough toast points, saffron garlic aioli


$17



Shrimp sacchetti, coconut whey 
sauce, smoked trout roe 


$22



potato pave

caviar, gruyere creme fraiche


$45

SMALLs

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, 
espacially if you have certain medical conditions.



The Bar



HOUSE

COCKTAILS

fancy

exclusives

Hotel Lucine Old fashioned     
Bonded Rye Whiskey, Pierre Ferrand Dry 
Curaçao, Aromatic Bitters, Orange Oil



Ms. cherry baudelaire                    
Japanese Gin, House rich Cherry Cordial, 
Maraschino, Fresh Lime, Seltzer



Medicina Latina                                   
Tequila Blanco, Fresh Lime, House Ginger 
Cordial, Honey, Mezcal Spray



Elio & Oliver                                       
Black Tea Scented Bourbon, Peach, Fresh 
Lemon, Vanilla, Egg White, Aromatic Bitters 

$15

$15

$16

$16

Bold & Free
Baby Bee                                           
Ritual Zero Proof Whiskey, Fresh Lemon, 
Honey



Knights Watch

Ritual Zero Proof Gin, Fresh Lemon, 
House Made Blackberry Syrup, Egg 
Whites



NO Passion Punch

Ritual Zero Proof Rum, Passion Fruit, 
Pineapple, Orange, House Grenadine

$12

$13

$12

World Famous Draft Margarita 
100% Blue Agave Tequila Blanco, fresh 
lime, curaçao



Corduroy Espresso Martini  
Vodka, Corduroy Coffee Espresso, St George 
Nola Coffee Liqueur, liqor 43



Noir 75 
Gin, Blackberry, Creme De Cassis, Lemon, 
Prosecco



Paper plane 
Bourbon, Aperol, Amaro Nonino, Lemon



El Diablo  
Tequila Blanco, Fresh Lime, House Ginger 
Cordial, Cassis, Seltzer



Port Industrial punch  
Jamaican Rum Blend, Pineapple, Orange, 
Grenadine



Green eyed Ginvy 
Gin, Cucumber, Basil, Lime, Topo Chico 



Mezcal Negroni  
Mezcal, Reposado Tequila, Campari, 
Carpano Antica Vermouth

$12

$14

$15

$14

$14

$14

$14

$16



Beers & Brews

$7

$7

$7

$3

FREE WAVE 

IPA

Athletic Brewing Co.(0.0% ABV)



RUN WILD 

IPA                                             

Athletic Brewing Co.(0.0% ABV)



UPSIDE DAWN 

GOLDEN                                            

Athletic Brewing Co.(0.0% ABV)



$7

$7

$7

zero proof

Draft Beer
Eureka heights, Mini Boss  
IPA 

(6.8% ABV), TX



Galveston Island Brewing, Tiki   
Wheat American Wheat 
(5.8% ABV), TX



Lone Star  
Lager  
(4.65% aBV), TX



Dos Equis  
Lager 
(4.7% aBV)



Austin EASTCIDERS, Original DRY 
Cider dry craft cider 
(5% ABV), TX

$7

Can Beer
Founders, All day IPA  
IPA 
(4.5% ABV) 


Eureka heights, Buckle Bunny 
Cream Ale  
(4.5% ABV), TX 


live oak, Hefeweizen  
Hefeweizen 
(5.3%), TX 


Southern Star, Blonde 
Bombshell    
American Pale 
(4% ABV), TX 


Eureka Heights, Space Train     
American Pale Ale 
(5.5% ABV), TX 


Stone Brewing, Stone IPA  
IPA 
(6.9% ABV) 


Deschutes, Black Butte porter 
Porter 
(6.9% ABV) 


Spindletap Brewery, Houston  
Haze Hazy/IPA 
(7% ABV)

$7

$7

$7

$7

$7

$7

$7

$7



Natural Winerose
Rosado

Celler Tuets Tot Rosado

Catalunya, Spain 2019  

rOSE

De LEVENDE ‘Mere Miroir’

California, North Coast, 2022  

Orange wine

De levende  

‘Genuine Blanc’ orange

California, Sonoma  

Blanc

Celler Tuets Tot blanc

Catalunya, Spain 2022  

White Table Wine

Nedjama Le Raisin et l’ange

Ardeche, France 2021  

pet nat de Airén esencia rural

‘Pampaneo Ancestral’  
GALICIA, Spain  

Grenache Blanc + Sauvignon 
Blanc

Le Raisin Et L’ange, Pause Canon

Ardêche, France, 2022  

grenache + syrah

domaine ozil ‘Barry’

France, Rhone Valley, 2022

$15 | $59

$15 | $80

$14 | $55

$14 | $55

$69

$15 | $80

$65

$73

$13 | $58Grenache + Syrah 

Milou, Rose

France, Vin de Pays d’Oc, 2022  

grenache + Syrah

Chateau Gassier

France, Provence, 2021



Tempranillo rose

Conejos Malditos

Spain, Madrid, 2022 



Sangiovese + Montepulciano

Las Jaras 

’Rosato’, California, Mendocino County

$58

$50

$70



champagne

Larmandier-Bernier

‘Longitude’, Blanc de Blanc, France, Cotes 
de Blanc, NV



Champagne

jeaunaux-robin

‘Eclats de Meulière’ Extra Brut, France, 
Cotes de Blanc, NV



Champagne

Brice

‘Heritage’ Brut Rose. France, Bouzy, NV 



Champagne

Krug

‘Grand Cuvee’, France, Montagne de Reims, 
NV  

prosecco

belstar

Italy, Veneto, NV



cava

mercat

Brut Rose, Spain, Galicia



champagne

Domaine william Saintot

Marne 1er Cru, France, Champagne, NV



Dry-hopped pet nat of 
chardonnay

field recordings

California, San Luis Obispo, 2021



*pet nat de Airén

esencia rural

‘Pampaneo Ancestral’, Spain, Galicia



$14 | $65

$69

$16 | $74

$32 | $120

$69

$186

$126

$136

$300

Bubbles BOTTLE & by the glass



white WINE BOTTLE & by the glass

$12 | $68

$14 | $71

$13 | 68

$16 | $83

 $88

$55

$100

$67

sauvignon blanc

sea cove

New Zealand, Marlborough, 2022



Pinot grigio

scarpetta

Italy, Friuli, 2022



Txakolina

camino roca altxerri

Spain, Basque Country, 2021



Chardonnay

Valravn 

California, Sonoma Valley, 2021



Chardonnay

Famille Ventoura

France, Chablis, 2020



SAUVIGNON BLANC

LE COEUR DE LA REINE

France, Touraine



SAUVIGNON BLANC

DOMAINE THOMAS

France, Sancerre, 2021



TEMPRANILLO BLANCO

GOMEZ CRUZADO

Spain, Rioja Alta, 2019

$59

$66

$67

$105

$63

$98

$160

kerner

abbazia di novacella

Italy, Alto Adige, 2020



riesling

weingut leitz 

‘Dragonstone’, Germany, Rheingau, 2021



gruner veltliner

kracher

Austria, Burgenland, 2021



Assyrtiko

Domaine sigalas

Greece, Santorini, 2021



Chenin blanc

field recordings

California, Central Coast, 2021 


chardonnay

marine layer

‘Aries’, California, Sonoma Coast, 2020



chardonnay

lewis cellars

California, Napa Valley, 2021



*Grenache Blanc + Sauvignon 
Blanc

Le Raisin Et L’ange, Pause Canon

Ardêche, France, 2022

$65



garnacha (Served chilled)

salvaje clarete

Spain, Navarra, 2021



pinot noir

averaen

Oregon, Willamette Valley, 2021



tempranillo

azul y garanza 

Spain, Navarra, 2020



nebbiolo

G.D. Vajra

Italy, Piedmonte, 2021



Cabernet Sauvignon

In sheep’s clothing

Washington, Columbia Valley, 2020



Malbec

Cepas

Argentina, Mendoza, 2022 


Pinot noir

Failla

California, Sonoma, 2021



pinot noir

Patricia Green

Oregon, Willamette Valley, 2021



Pinot noir

Alphonse mellot

France, Sanerre, 2018



$15 | $65

$16 | $75

$14 | $65

$17 | $80

$14 | $70

$14 | $65

$75

$77

$73

RED WINE BOTTLE & by the glassPt. 2

gamay

paul-henri thillardon

‘Les Carriers’, France, Beaujolais, 2021



tempranillo

lopez de heredia

‘Boasconia’, Spain, Rioja, 2011



Barolo

g.d. Vajra

Barolo ‘Albe’, Italy, Piedmonte, 2019



Chianti

isole e Olena

Chianti, Italy, Tuscany, 2019



nero d’avola

cos

Italy, Sicily, 2018



cabernet Franc

bernard baudry

‘Grezeau’, France, Chinon, 2021



cabernet sauvignon

cultivar

California, Napa Valley, 2019



grenache + syrah

folk machine

‘Parts and Labor’, California, Mendocino, 2022



grenache + syrah

domaine ozil ‘Barry’

France, Rhone Valley, 2022




$73

$73

$90

$140

$88

$160

$130

$88

$73



garnacha (Served chilled)

salvaje clarete

Spain, Navarra, 2021



pinot noir

averaen

Oregon, Willamette Valley, 2021



tempranillo

azul y garanza 

Spain, Navarra, 2020



nebbiolo

G.D. Vajra

Italy, Piedmonte, 2021



Cabernet Sauvignon

In sheep’s clothing

Washington, Columbia Valley, 2020



Malbec

Cepas

Argentina, Mendoza, 2022 


Pinot noir

Failla

California, Sonoma, 2021



pinot noir

Patricia Green

Oregon, Willamette Valley, 2021



Pinot noir

Alphonse mellot

France, Sanerre, 2018



$15 | $65

$16 | $75

$14 | $65

$17 | $80

$14 | $70

$14 | $65

$75

$77

$73

RED WINE BOTTLE & by the glassPt. 2

gamay

paul-henri thillardon

‘Les Carriers’, France, Beaujolais, 2021



tempranillo

lopez de heredia

‘Boasconia’, Spain, Rioja, 2011



Barolo

g.d. Vajra

Barolo ‘Albe’, Italy, Piedmonte, 2019



Chianti

isole e Olena

Chianti, Italy, Tuscany, 2019



nero d’avola

cos

Italy, Sicily, 2018



cabernet Franc

bernard baudry

‘Grezeau’, France, Chinon, 2021



cabernet sauvignon

cultivar

California, Napa Valley, 2019



grenache + syrah

folk machine

‘Parts and Labor’, California, Mendocino, 2022



grenache + syrah

domaine ozil ‘Barry’

France, Rhone Valley, 2022




$73

$73

$90

$140

$88

$160

$130

$88

$73



Spirits

Scan to see options

RYE 

SCOTCH


BOURBON

BRANDY

TEQUILA

MEZCAL


RUM

VODKA


GIN

LIQUEUR


