
OUR PURVEYORS

We are passionate about serving fresh, seasonal, 
& locally sourced ingredients whenever possible.
Most of our menu items, from produce to protein,
were grown or raised right here off the beautiful

Gulf coast, or the greater Texas region.

Whether you’re enjoying fish caught the same day as
it’s served, or vegetables grown by a local farmer
on the West end of the island, you are getting a
true taste of the place we are proud to call home.

 PLANT IT FORWARD

SEEDING GALVESTON

GALVESTON GREENS

CAPTAIN FRED’S SEAFOOD

LONE STAR OYSTER COMPANY

44 FARMS

R.C. RANCH

JOLLY FARMS

FARM TO TABLE

KATIE’S SEAFOOD

The Fancy



MIXED KOLACHES
Seasonal Assortment...............................................12

HASHBROWNS
garlic aioli.......................................................9
BLUE CRAB FINGERS
lucine hot sauce, herb oil........................................18
TEXAS COAST OYSTERS
served raw, green apple mignonette, smoky cocktail sauce.....16 | 32

SEAFOOD TOWER
texas coast oysters, gulf shrimp cocktail, marinated blue
crab fingers, fish dip, stone crab claws.........................MKT

CRAB CAKE BENEDICT
hollandaise, marinated tomatoes...................................26
SHORT STACK
three buttermilk pancakes, maple syrup, whipped butter............14
EGG SANDWICH
chili crisp, american cheese, garlic aioli........................14
AVOCADO TOAST
texas toast, avocado mousse, marinated tomatoes...................12
FULL AMERICAN
bacon or sausage, scrambled eggs, hashbrowns, 
toast or english muffins..........................................18
EGGS BENEDICT
smoked porkloin, hollandaise, marinated tomatoes..................16
HUEVOS RANCHEROS
fried eggs, ranchero sauce, refried beans, hashbrowns.............16

TOSTADA CAMPECHANA
lump crab, gulf shrimp, avocado, fermented tomato salsa...........22
COWBOY COBB
cowboy caviar, avocado, pepper jack, tortilla strips, 
herby buttermilk..................................................16
+ add chicken...6
+ add shrimp...12
FANCY BLT
thick cut bacon, heirloom tomato, herby buttermilk, fries.........16
LUCINE BURGER
texas wagyu beef, american cheese, special sauce, 
pickles, red onion, fries.........................................19
+ add bacon...2
+ add egg...2
+ make it a double...8
FRIED JOLLY FARMS HALF CHICKEN 
dill honey, black pepper sauce, texas toast, pickles..............58

FRESH FRUIT........................................................5
YOGURT PARFAIT.....................................................9

Brunch



TEXAS COAST OYSTERS
green apple mignonette, smoky cocktail sauce..........16 | 32
SEAFOOD TOWER
chef’s curated selection of the freshest coastal catches 
the gulf has to offer.....................................MKT

SUMMER BEANS
mint chutney, pickled corn, chevre.........................14

BLUE CRAB FINGERS
lucine hot sauce, herb oil.................................18

BREAD, CHEESE, PICKLES
seasonal selections........................................14

CAESAR SALAD
gem lettuces, gulf fish croquettes.........................18

CRAB ROCKEFELLER
jumbo lump, bacon, greens, parmesan........................26

CABBAGE TEMPURA
sesame, kombu, quinten’s mushrooms..........................16
ROCK SHRIMP FETTUCINE 
saffron, chile, breadcrumbs................................26

WAGYU BEEF WONTONS
consommé, winter greens, xo sauce..........................24
CRAB RICE
stone crab, charleston gold rice, avocado, sweet chili.....34

BBQ REDFISH
on the halfshell, tamarind, cucumber.......................38

WHOLE ROASTED SNAPPER
crab salad, green onion, xipister.........................MKT

JOLLY FARMS HALF CHICKEN
dill chimichurri, lucine hot sauce, charleston gold rice...62

R C RANCH STRIP STEAK
au jus, bone marrow maître d’ butter........................74

CRISPY POTATOES
garlic aioli................................................9

BROCCOLI PICCATA 
pepperoni breadcrumbs......................................10

SWEET & SOUR EGGPLANT 
smoked pepper agrodolce.....................................9

Dinner



THE FANCY MARTINI
Ice cold, choice of Texas olive oil washed Ketel One or  Tanqueray....16

VESPER
The best of both worlds...............................................18

Martinis

AUNT LUCINE’S G & T
Don’t overthink it.....................................................16

FLAMINGO
Smooth, and a little sneaky. A delicate blend of Weber Ranch vodka &
sparkling rosé........................................................16

Cocktails

ROBERTA ROYALE
An herbaceous lemon drop sour riff, made with Tito’s...................16

VELVET BIKINI
A dry twist on a classic daquiri......................................16

KEY PARTY
Gin and mysterious liqueurs with over 200 botanicals 
working in harmony....................................................22

POSTCARD FROM GALVESTON
Tequila, lime, & ginger over crushed ice with a port float............16

SPAGHETTI WESTERN
Amaro meets Verdadero Reposado & mezcal on a big cube.................18

DOCTOR’S ORDERS
Smooth & slightly tart, a noticeable yet balanced cherry flavor 
that adds richness without overpowering the subtle spice 
of Still Austin rye...................................................18

THE FANCY ESPRESSO MARTINI
An espresso martini for the beach: we sub the vodka for 
rum & Pedro Ximenez...................................................18

BANK OF ISLAY
Marine smoke, vegetal - a beach drink for scotch & whiskey lovers.....22



LOCAL’S SUMMER
Ritual zero proof whiskey, cranberry, orange, ginger..................13

KNIGHT’S WATCH
Ritual zero proof gin, lemon, grenadine, egg white....................13

Bold & Free

NO-RITA MARGARITA
Ritual zero proof tequila, simple syrup, lime, orange juice, salt.....13

DRAFT

EUREKA HEIGHTS, MINI BOSS
IPA....................................................................8

Beers

GALVESTON ISLAND BREWING, TIKI WHEAT
American Wheat.........................................................8

GALVESTON ISLAND BREWING, SEASONAL BEER................................8

DOS EQUIS
Mexican Lager..........................................................7

LONE STAR
American Lager.........................................................5

CANNED

MICHELOB ULTRA
Light Lager............................................................7

MODELO ESPECIAL
Mexican Lager..........................................................7

MONTUCKY COLD SNACK
Lager..................................................................7

ATHLETIC BREWING, FREE WAVE
Hazy IPA (<0.5% ABV)....................................................7



Bubbles
PROSECCO
CARMINA ‘LOGGIA’
Extra Dry, Veneto, Italy NV......................................14 | 54

CAVA
MERCAT
Brut Rose, Pendes, Spain NV......................................14 | 54

CHAMPAGNE
JEAUNAUX-ROBIN
‘Eclats De Meulière’ Extra Brut, Côte Des Blanc, France, NV............175

CHAMPAGNE 
BRICE
‘Heritage’ Brut, Boozy, France NV......................................136

CHAMPAGNE
KRUG
‘Grand Cuvée’ Montagne De Reims, France NV.............................350

CHAMPAGNE
MOUTARD
‘Grand Cuvée Brut’ Côte Des Bar, France NV..............................99

PET-NAT
LA FERME DES FONTAINES
‘Pet-Night’ Chenin Blanc, Loire Valley, France NV.......................66

PET-NAT
I CARPINI CASCINA ROSATO FRIZZANTE
Barbera, Piedmont, Italy NV...........................................52



GRUNER VELTLINER
LETH ‘REID’
Wagram, Austria 2022..........................................................52

RIESLING
GUNDERLOCH ‘HASSELBACH’
Rheinhessen, Germany 2023.....................................................52

CHARDONNAY
VALRAVN 
Sonoma Valley, California 2021...........................................16 | 62

SAUVIGNON BLANC
SEA COVE
Marlborough, New Zealand 2022............................................14 | 54

CHENIN BLANC
DOMAINE HUET VOUVRAY SEC LE HAUT-LIEU
Loire Valley, France 2023....................................................108

CHARDONNAY
MARINE LAYER ‘ARIES’
Sonoma Coast, California 2020.................................................98

PINOT GRIS
VAN DUZER ESTATE
Willamette Valley, Oregon 2023................................................52

CHARDONNAY
LOUIS MICHEL & FILS ‘MONTMAINS’
1er Cru Chablis, Burgundy, France 2023.......................................132

ASSYRTIKO
DOMAINE SIGALAS
Santorini, Greece 2021.......................................................105

Whites



indicates natural wine

Oranges & Roses
ORANGE

WAVY WINES
‘SUNSHINE’
Northern California 2024.........................................16 | 62

ROSE

PINOT NOIR
VAN DUZER ESTATE
Willamette Valley, Oregon 2023...................................14 | 54

GRENACHE + SYRAH
CHATEAU GASSIER
Provence, France 2021............................................16 | 62

ROSE BLEND
DE LEVENDE ‘MERE MIROIR’
Sonoma, California 2022..........................................18 | 70

ROSE BLEND
CELLER TUETS ‘TOT’
Penedes, Spain 2022...................................................65



Reds
PINOT NOIR 
AVERAEN 
Willamette Valley, Oregon 2021...........................................16 | 62

GAMAY
PAUL-HENRI THILLARDON, CHENAS ‘CHASSIGNOL’
Beaujolais, France 2021.......................................................90

SANGIOVESE
RIECINE
Chianti Classico, Tuscany, Italy 2021........................................120

SANGIOVESE
TENUTA LA NOVELLA ‘PIANO DEL SARTI’
Chianti Classico Riserva, Tuscany, Italy 2020.................................96

CABERNET SAUVIGNON
CULTIVAR
Napa Valley, California 2021.............................................18 | 70

BARBERA
ANTICA CASA VINICOLA SCARPA ‘CASASCARPA’
Barbera d'Asti DOCG, Piedmont, Italy 2021.................................16 | 62

PINOT NOIR
PAUL HOBBS ‘CROSSBARN’
Sonoma Coast, California 2020.................................................65

PINOT NOIR
FAILLA
Sonoma, California 2021.......................................................75

NEBBIOLO
IPRODUTTORI DEL BARBARESCO
Barbaresco, Italy 2021.......................................................102

SYRAH
DOMAINE ROSTAING ‘VASSAL’
Languedoc-Rousillon, France 2020..............................................80

CORVINA + RODINELLA
MONTENIGO ‘VALPOLICELLA’
Veneto, Italy 2021............................................................72

SYRAH
HALCON ESTATE
Yorkville Highlands, California 2021.........................................170

SYRAH
PIERRE GAILLARD, ‘ESPRIT DE BLONDE’
Côte Rôtie, France 2021......................................................285

SANGIOVESE
ISOLE E OLENA
Chianti, Tuscany, Italy 2019.................................................160

indicates natural wine

pg.1

PINOT NOIR
ALPHONSE MELLOT
Sancerre, France 2018.........................................................75



Reds
CÔT
DOMAINE PEAUX ROUGES ‘CÔT BOY’
Loire Valley, France 2023.....................................................76

ZINFANDEL + CABERNET FRANC
FIELD RECORDINGS ‘FICTION’
San Luis Obispo, California 2023..............................................67

CABERNET + NEBBIOLO + SYRAH
VINOS PIJOAN ‘RED COLLAGE’
Baja California, Mexico 2023..................................................75

CABERNET + MERLOT
CHATEAU BELGRAVE
Haut-Medoc, Bordeaux, France 2017............................................140

PINOT NOIR + PINOT GRIS + GRENACHE NOIR
SWICK ‘CHILLABLE’
Newberg, Oregon 2022..........................................................64

CINSAULT
PEDRO PARRA ‘IMAGINADOR’
Itata Valley, Chiguayante, Chile 2022.........................................95

CABERNET FRANC
DOMAINE DE LA BERGERIE LA CERISAIE’
Loire Valley, France 2021.....................................................78

CABERNET FRANC
LIEU DIT 
Santa Ynez Valley, California 2022............................................82

CABERNET FRANC + GROLLEAU
CLEMENT POIREL ‘SUB DIVO’
Loire Valley, France 2023.....................................................96

CABERNET SAUVIGNON
CORISON VINEYARDS
Napa Valley, California 2020.................................................242

CABERNET SAUVIGNON
DELILLE CELLARS ‘METIER’ 
Columbia Valley, Washington 2022..............................................68

CABERNET SAUVIGNON
LEWIS CELLARS
Napa, California 2019........................................................225

CABERNET SAUVIGNON
DERBY WINE ESTATES
Paso Robles, California, 2018.................................................76

CABERNET SAUVIGNON
TOR FAMILY VINEYARDS
Oakville, California 2019....................................................295

CABERNET + MERLOT + PETIT VERDOT
CHATEAU TAYAC
Margaux, Bordeaux, France 2019...............................................100

indicates natural wine

pg.2



Fresh from the Gulf
TEXAS COAST OYSTERS
green apple mignonette, cocktail sauce

16 | 32

RAW BAR

GULF SHRIMP COCKTAIL
smoky cocktail sauce, fried saltines

16

MARINATED 
BLUE CRAB FINGERS

lucine hot sauce, herb oil
18

STONE CRAB CLAWS
tellicherry peppercorn, sea salt

32

SEAFOOD TOWER
gulf coast oysters, gulf shrimp

cocktail, marinated blue crab fingers,
fish dip, stone crab claws

98



DESSERTS....................................12

FRIED ICE CREAM SANDWICH
topped with sprinkles

STRAWBERRY BUTTER CAKE
sweet crème, brûlée top, pistachios
AMARETTI TRIFLE
white chocolate mousse, almond cookies, 
seasonal fruit

AFFOGATO
corduroy coffee, espresso, vanilla ice cream

COFFEE

ESPRESSO...............................................................4

LATTE..................................................................5

CAPPUCCINO.............................................................5

DRIP...................................................................4

HOT TEA......................................5

black tea, earl grey, english breakfast, peppermint, orange & spice,
chai latte, london fog

AMARO & DIGESTIF

AMARO NONINO
orange zest, herbs....................................................14

AMARO MONTENEGRO
vanilla, orange, coriander............................................12

FACCIA BRUTO ALPINO
spruce, eucalyptus, coriander.........................................14

RAMAZZOTTI
dark berry, espresso, dark chocolate..................................12

FERNET-BRANCA
bitter peppermint, menthol, grass.....................................12

AMARO AVERNA
bittersweet caramel, orange...........................................13



DESSERT WINES

PEDRO XIMENÉZ SWEET SHERRY...................................10
FERNANDO DE CASTILLA 
Jerez de la Frontera, Spain

OLOROSO SHERRY...............................................11
LUSTAU, ‘DON NUÑO’ 
Jerez, Spain

MOSCATO D’ASTI..............................................11
BRICCO RIELLA 
Mango d’Alba, Italy

MUSCADELLE...................................................15
CHAMBERS ROSEWOOD 
Rutherglen, Australia NV

ROYAL TOKAJI.................................................16
LATE HARVEST 
Tokaj, Hungary 

PORT.........................................................16
CHURCHILL’S RESERVE 
Oporto, Portugal

CHENIN BLANC, MOELLEUX......................................150
DOMAINE HUET, ‘CLOS DU BOURG’ 
Vouvray, Loire, France 2018 (750 ml)


	OUR PURVEYORS
	PLANT IT FORWARD
	SEEDING GALVESTON
	GALVESTON GREENS
	CAPTAIN FRED’S SEAFOOD
	LONE STAR OYSTER COMPANY
	44 FARMS
	R.C. RANCH
	JOLLY FARMS
	FARM TO TABLE
	KATIE’S SEAFOOD
	The Fancy
	FRESH FRUIT........................................................5
	YOGURT PARFAIT.....................................................9

	Brunch
	Dinner
	Martinis
	Cocktails
	Bold & Free
	LOCAL’S SUMMER Ritual zero proof whiskey, cranberry, orange, ginger..................13
	KNIGHT’S WATCH Ritual zero proof gin, lemon, grenadine, egg white....................13

	Beers
	DRAFT
	EUREKA HEIGHTS, MINI BOSS IPA....................................................................8
	GALVESTON ISLAND BREWING, TIKI WHEAT American Wheat.........................................................8

	GALVESTON ISLAND BREWING, SEASONAL BEER................................8
	DOS EQUIS Mexican Lager..........................................................7
	LONE STAR American Lager.........................................................5


	CANNED
	MICHELOB ULTRA Light Lager............................................................7
	MODELO ESPECIAL Mexican Lager..........................................................7
	MONTUCKY COLD SNACK Lager..................................................................7
	ATHLETIC BREWING, FREE WAVE Hazy IPA (<0.5% ABV)....................................................7


	Bubbles
	Whites
	Oranges & Roses
	ORANGE
	ROSE

	Reds
	Reds
	RAW BAR
	Fresh from the Gulf

	DESSERTS....................................12
	COFFEE
	ESPRESSO...............................................................4
	LATTE..................................................................5
	CAPPUCCINO.............................................................5
	DRIP...................................................................4

	HOT TEA......................................5
	AMARO & DIGESTIF
	DESSERT WINES

