
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



Brunch
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

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



Brunch
COCKTAILS

MICHELADA..................................................12
Spicy tomato mix, Mexican lager, tajin rim and lime on ice.
+½ dozen oysters...16
+dozen oysters...32
+shrimp cocktail...16
+seafood tower...MKT

BLOODY MARY................................................14
The classic, made with vodka. Make it a “Bloody Gary” (with
Gin), or a “Bloody Maria” (with tequila), should you wish. (Aunt
Lucine highly recommends a Bloody Gary.) 
+½ dozen oysters $16/dozen oysters $32
+shrimp cocktail $16
+seafood tower $MKT

SCREWDRIVER................................................14
don’t overthink it.

SALTY DOG..................................................14
The screwdriver’s eccentric cousin– gin and grapefruit juice
with a salted rim.

MIMOSAS
choice of orange or grapefruit juice.

BY THE GLASS ..............................................14 
BY THE BOTTLE:
Prosecco: CARMINA ‘Loggio,’ Veneto, IT NV...................54 
Cava: RAVENTOS I BLANC ‘Blanc de Blanc,’ Xarel-lo-Macabeo,
Catalunya, SP 2023.........................................60
Champagne: CHAMPAGNE BERNARD REMY ‘Carte Blanche’ Brut NV.....150

(Full coffee & tea service also available.)

indicates natural wine

BREAKFAST OF CHAMPIONS.....................................16
drip coffee, mezcal, ancho reyes, & whip. basically, a
cowboy's irish coffee.

CARAJILLO..................................................14
If you enjoy espresso martinis, this may change your life.

FANCY ESPRESSO MARTINI.....................................18
An espresso martini for the beach: we sub the vodka for rum
and pedro ximenez.



Dinner

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

HOUSEMADE RICOTTA
marinated cherry tomatoes, basil, sumac onions, tx toast...16

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

JUMBO LUMP GULF CRAB SALAD
cantaloupe agua fresca, serrano chile, mint................27

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

TX ANGUS STRIP STEAK
au jus, bone marrow maître d’ butter........................74

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

SUMMER SQUASH 
pepperoni breadcrumbs......................................10

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

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

TOTTEN INLET MUSSELS
red curry coconut broth, thai basil, tx toast..............26



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

Beers
DRAFT
LONESTAR
The national beer of Texas.............................................5

DOS EQUIS
Mexican Lager - dress her up, or dress her down........................7

GALVESTON ISLAND BREWING, CAUSEWAY KOLSCH
Crisp & refreshing, a tribute to the island’s coastal charm............8
GALVESTON ISLAND BREWING, TIKI WHEAT
The official beer of Galveston: rich wheat flavors, with hoppy hints of
coriander.............................................................8

SAINT ARNOLD ART CAR IPA 8
Notes of bitter blood orange, mangoes and sweet tropical fruits; easy but
complex................................................................8

CANNED
SAINT ARNOLD GRAND PRIZE
A light lager for my Michelob drinkers– same calories, won’t mess with
your macros, crisp + clean.............................................7

AUSTIN BEERWORKS PEARL-SNAP PILSNER
Uber-premium german pilsner malt and a touch of mucho-premium corn for
character..............................................................7

¡LIMETASTICO!
A tart Mexican lager with salt + lime, try it over ice with a tajin rim
for ultimate refreshment...............................................7

CRAWFORD BOCK
Malty and light, low abv, great for those who enjoy a shiner or
ambers.................................................................8

EUREKA HEIGHTS MINI BOSS IPA
Tropical citrus notes with balanced malt; bright & approachable........7
AVAL ROSE CIDER
A French cider from Brittany: light, sharp, with a delicate, tart berry
flavor.................................................................7



By The Glass

indicates natural wine

WHITE
DOMAINE DU HERON ‘Muscadet Sevre et Maine Sur Lie’ Melon de Bourgogne, Loire
Valley, FR.................................................................14/56
   mineral-driven, wet stone, lemon

LAURENZ V. ‘Singing’ Grüner Veltliner, Kamptal, AT 2023.....................14/56
   inviting + fresh, citrus, white pepper

VALRAVYN ‘Sonoma Valley Chardonnay,’ CA 2021................................16/62
   oaked california chardonnay

ORANGE
FUSO CALA Terre Siciliane Bianco, Catarratto, Sicily, IT 2024..............15/60
   one of a kind: salty, dried orange peel, textured

ROSE
CHATEAU SAINT LAURENT ‘Mediterranée Rosé’ Grenache Blend, Provence, FR......14/56
   provencal rose: crisp + clean

BUBBLES
CAN SUMOI ‘Muntanya’ xarel-lo-macabeo, Catalunya, SP 2024...................14/56 
   vibrant acidity, key lime, flinty

MAISON FOUCHER-LEBRUN ‘Cremant de Loire Cuvée’ des Roys de Naples, chenin-blanc-
chardonnay-pinot noir, Loire Valley, FR....................................15/60
   white flowers, pear, made in the style of champagne

MERCAT “Brut Rose Cava’ Penedes, SP NV......................................14/54
   dry and crisp, blood orange, rhubarb

RED
AVERAEN ‘Pinot Noir’ Willamette Valley, OR 2021.............................16/62
   baked strawberry and violets

SORDO GIOVANNI Langhe Nebbiolo, Piedmont, IT...............................14/56
   medium bodied, silky tannins, you’ll love it

MIGUEL TORRES ‘Carmenere,’ Colchagua Valley, CL 2023........................14/56 
   robust and spicy, for cab drinkers



Champagne
CHAMPAGNE DRAPPIER, Brut Nature, ‘Zero Dosage’ NV......................133
   laser beams

CHAMPAGNE BRICE ‘Heritage’ Brut, NV....................................136
   citrus + orchard fruit, white pepper, chalky+mineral finish   

CHAMPAGNE EPC ‘Brut Cuvee’ NV..........................................140
   ripe yellow fruit, creamy, with a touch of seaweed 

CHAMPAGNE KRUG ‘Grand Cuvée’ NV........................................275
   rich, nutty + complex, very Lucine
   Add 1 doz oysters...+25

Bubbles

RAVENTOS I BLANC ‘Blanc de Blanc,’ Xarel-lo-Macabeo, Catalunya, 
SP 2023...............................................................60
   voluminous, persistent, well rounded

BROC CELLARS ‘Love Sparkling Chenin’ Chenin Blanc, Berkeley, CA 2024....88
   zippy, thirst-quenching, perfect to enjoy with oysters

RAVENTOS I BLANC ‘De Nit Rosat’ Xarel-lo-Macabeo-Monastrell, Catalunya,
SP 2023 Cava Rosé.....................................................70
   fresh pink and red fruits, elegant

PET-NAT LA FERME DES FONTAINES ‘Pet-Night’ Chenin Blanc, Loire 
Valley, FR NV.........................................................66
   stone fruit, fresh herbs, briney

PET-NAT I CARPINI CASCINA ROSATO FRIZZANTE Barbera, Piedmont, IT NV...52
   blood orange, salty, funky

indicates natural wine

CHAMPAGNE THIENOT Brut Rosé NV.......................................224 
   a true ode to tenderness and exuberance

CHAMPAGNE BERNARD REMY ‘Carte Blanche’ Brut NV.........................150 
   light aromas of lime, honey and lemon develop with finesse before opening on
the palate in fresh, mentholated notes

SEROL ‘Turbullent,’ Pet-Nat Rose, Gamay, Côt Roannaise, Loire, FR NV....68
   electric pink lemonade

JURTSCHITSCH ‘ Brut Sekt Rosé,’ Zweigelt-blend, Kamptal, AU NV.........132
   delicate and dry with a mineral backbone



Whites
indicates natural wine

MASTROBERARDINO ‘Falanghina del Sannio’,
Campania, IT 2024.........................................52
   -for my pinot grigio lovers that want to try something else

GUNDERLOCH ‘Hasselbach’ Riesling Trocken,
Rheinhessen, GR 2023......................................52
   -sleek, aromatic, lively and DRY

BROC CELLARS ‘Love White,’ Arneis-Vermentino-Cortese, 
Berkeley, CA 2025.........................................60
   -approachable, aromatic, refreshing

HIYU WINE FARM ‘Tzum Lorelei,’ Albariño-Gewürztraminer,
Columbia Gorge, OR 2023..................................170
   -absolutely stunning– bergamot, honeysuckle, crushed stone
   *coming soon*

ROBERT SINSKEY ‘Abraxas’ Riesling-Pinot Blanc-Gewürztraminer,
Scintilla Sonoma Vineyard, CA 2019.......................100
   -a shimmering beauty of a wine

SIMON FAURE’ Chef Un P'tit Vert,’ Aligoté + Chardonnay,
Bourgogne, FR 2023 124 **NTRL
   -lively, from a young winemaker/ex-electrician known for his playful
yet precise touch

PRESQU’ILE Santa Barbara County Sauvignon Blanc, CA 2024...65
   -zesty, cool climate white, bright citrus & crushed herbs

PIERRE PRIEUR ET FILS Sancerre, Sauvignon Blanc,
Loire Valley, FR 2023.....................................80
   -stone fruit, citrus, everything you want from a sancerre

GRANBAZAN ‘Etiqueta Verde,’ Albariño, Galicia, SP, 2024....74
   -stone fruit, lime leaf, vibrant

ROBERT SINSKEY ‘Los Carneros,’ Pinot Blanc, 
Napa Valley, CA 2019.....................................100
   -simply delightful, chamomile, lemon balm

LEFT COAST White Pinot Noir, Willamette Valley, OR 2024...70
   -body & aroma of classic pinot with white wine brightness

pg.1



Whites
indicates natural wine

DOMAINE HUET ‘le Haut-Lieu sec’ Chenin blanc, Vouvray, 
Loire Valley, FR 2023....................................108 
 -round, refined, approachable

CORDERO DI MONTEZEMOLO ‘Langhe Arneis,’ Piedmont, IT 2023..62
 -medium-bodied, peaches + honey

DOMAINE CIRINGA ‘Fosilini Breg,’ Sauvignon Blanc,
Tement, SI 2019...........................................84
 -flinty, grapefruit zest, pedigreed

LOUIS MICHEL & FILS ‘MONTMAINS’ 1er Cru Chablis, Chardonnay,
Burgundy, FR 2023........................................132
 -flowers, zesty, sea breeze

LA BIBLIOTECA ‘ Estate Reserve Chardonnay’ McMinnville,
Willamette Valley, OR 2023................................93
   -burgundy-inspired, lemony acidity, crisp orchard fruits, notable
minerality

FORLORN HOPE 'Queen of the Sierra' Estate White Chardonnay-
Verdelho-Muscat, Napa Valley, CA 2023.....................68
   -tropical, balanced

MARINE LAYER ‘Aries’ Chardonnay, Sonoma Coast, CA 2020.....98
   -celestial, vibrant, structured 

TROUPIS ‘Fteri,’ Moschofilero, Arcadia, GR 2021............56
   -complex, weighty, salty and herbal

FORLORN HOPE 'Nacre,' Semillon, Napa Valley, CA 2015.......72
   -“nacre” = mother of pearl, racy + focused, might need a decant if you’re open
to it

DOMAINE SIGALAS Assyrtiko, Santorini, GR 2021............105
   -fruit forward, lemon blossom, oily and powerful structure with great
acid to balance it all out

pg.2



Oranges & Roses

ORANGE
MONASTERO SUORE CISTERCENSI ‘Coenobium,’ Trebbiano-Malvasia-Verdicchio,
Lazio, IT 2024.......................................................102
   a great segue into bebe’s first orange; made by nuns; fennel, almond, tangerine

WAVY WINES ‘Sunshine,’ Grenache Blanc Blend, Sonoma County, CA 2024....62
   passion fruit, apricot, grapefruit

IL CENSO ‘Praruar,’ Cataratto, Sicily, IT..............................99
   island wine, nutty, volcanic

ORGO ‘Rkatsiteli,’ Kakheti, GA 2024....................................75
   dried apricot, black tea, chewy tannins

FLO ‘Glou-Glou Orange,’ Pinot Blanc-Müller-Thurgau,
Mosel, Germany 2024...................................................72
   -dry but chuggable, aromatic

BREAKING BREAD ‘Marmalade Orange,’ Muscat-blend, Dry Creek Valley, CA..62
bone-dry, peaches + cream

CASTEL PUJOL 'Folklore Naranja,' Trebbiano-blend, Cerro Chapeu, 
Rivera, UY............................................................62 
   orange peel, black tea

indicates natural wine

ROSE
ROBERT SINSKEY ‘Vin Gris of Pinot Noir’ Los Carneros, CA 2023.........104
   pink-ish, citrus blossom, tart cherry

CATHERINE+PIERRE BRETON ‘La Ritournelle,’ Cab Franc, Bourgiel, FR 2024....87
   french for “a little tune that gets stuck in your head,’ delicious + peppery

BROC CELLARS ‘Love Rosé,’ Valdiguié-Souzao-Touriga Nacional,
Berkeley, CA 2025.......................................................65
   strawberry agua fresca, watermelon

DE LEVENDE ‘Mere Miroir,’ Zinfandel-Syrah Blend, Sonoma, CA 2022..........70
   juicy red and black fruits, mint

CHRISTINA NETZL ‘Weinland Rosé,’ Zweigelt, Carnuntum, AT 2023.............58
   crunchy red fruits, lip-smackingly tasty

*CELLER TUETS ‘Tot’ Parellada blend, Penedes, SP 2022.....................65
   deep reddish-orange, high acid, mineral

BASA LORE 'Txakoli Rose,' Hondarrabi Beltza-Hondarrabi Zuri, 
Txakolina, SP.........................................................55
   bright and playful with a light fizz



Reds

indicates natural wine

pg.1

FORLORN HOPE Juresque, Trousseau Noir-Pinot Noir, Sierra 
Foothills, CA 2021....................................................92
   funky strawberry, herbal and savory

ROBERT SINSKEY Aries ‘Violet,’ Pinot Noir Napa, CA 2022...............145
   a young, vibrant pinot noir with an old world soul, lavender, macerated
berries, cinnamon

PAUL-HENRI THILLARDON ‘Chassignol’ Chenas, Gamay, 
Beaujolais, FR 2021...................................................90
   she’s a natty girl

WHITCRAFT 'Stolpman Vineyard,' Grenache, Ballard Canyon, CA 2023......155
   sumac, hibiscus, zesty strawberries. she was in that movie “sideways.” the
movie didn’t age well, but this wine did.

ALPHONSE MELLOT Pinot Noir, Sancerre, FR 2018........................120
   This family has been making wine since the 1500s, elegant and earthy

PEDRO PARRA ‘Imaginador,’ Cinsault, Itata, Chile 2022..................95
   wild raspberries, flowers, white sesame, a lingering finish

ODDERO ‘Langhe Rosso Coento,’ Dolcetto-Barbera-Nebbiolo,
Piedmont, IT 2023.....................................................68
   fresh + crunchy

NICOLE CHANRION Cote de Brouilly, Gamay, Beaujolais, FR 2023..........88
   the party is on, a juice bomb, let the celebration begin

GUY BRETON ‘Cuvée Léa’ Chiroubles, Gamay, Beaujolais, FR 2024.........133
   ethereal, flamboyant, intensely perfumed

HUNDRED SUNS Old Gamay Noir, Willamette Valley, OR...................100
   plum, cranberries, plush tannins

BROC CELLARS Vine Starr Zinfandel, Sonoma, CA 2023....................85
   brambly, breakfast tea, redwood

CATHERINE + PIERRE BRETON ‘Trinch!’ Cab franc, Bourgeil, FR 2024.......83 
  jolly, a nectar of brambles, peppery

GD VAJRA Langhe Nebbiolo, Piedmont, IT 2023...........................75
   geranium, pomegranate, orange, whiffs of minerality

ELIO ALTARE Langhe Nebbiolo, Piedmont, IT 2024........................85
   a “baby barolo,” rose petals, red fruit, white pepper, good acidity, and
soft, non-dry tannins

4 MONOS ‘GR-10 Tinto,’ Garnacha-Cariñena-Morenillo-Syrah, 
Madrid, SP 2023.......................................................75
   named after a famous hiking trail that connects Lisbon to Valencia; savory,
spicy, complex

FAILLA Pinot Noir, Sonoma, CA 2021....................................75
   silky + energetic

151
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indicates natural wine

Reds pg.2

MAXIME MAGNON ‘Rozeta,’ Carignan-Cinsault-Grenache,
Languedoc-Roussillon, FR 2023........................................152
   juicy black fruits with notes of savory wild herbs + shrubs

DOMAINE ROSTAING ‘Vassal,’ Syrah, Languedoc-Rousillon, FR 2020.........80
   ripe, savory, fresh, oaked

PAUL HOBBS ‘Crossbarn,’ Pinot Noir, Sonoma Coast, CA 2020..............65
   red licorice, herbal, forest floor

BROC CELLARS ‘Fox Hill Nero D'Avola,’ Mendocino, CA 2023...............100
   savory: dark currant, cocoa powder, bay leaf

HIRSCH VINEYARDS 'San Andreas Fault' Estate Pinot Noir, 
Sonoma Coast, CA 2022................................................220
   a powerhouse of a wine, will need time to soften; black cherries,
blackberries, flint, wild herbs

ISOLE E OLENA Chianti Classico, Sangiovese, Tuscany, IT 2019.........160
   pedigreed + polished

TENUTA LA NOVELLA ‘Piano del Sarti,’ Chianti Classico Riserva,
Sangiovese, Tuscany, IT 2020..........................................96
   a rich and elegant expression, with mild tannins and deep flavours: the
perfect combination for your finest dinners

MONTENIGO ‘Valpolicella,’ Corvina + Rodinella, Veneto, IT 2021.........72
   high-acid, red cherry, clean finish, almond

PRODUTTORI DEL BARBARESCO Nebbiolo, Barbaresco, IT 2021..............102
   taut, purple flowers, star anise, crushed red fruits

ODDERO ‘Barbera d’Alba Superiore,’ Piedmont, IT 2023....................78
   this wine balances its power with terrific acidity and supple tannins; dark
fruit notes, spice, earth 

HALCON ESTATE Syrah, Yorkville Highlands, CA 2021....................170
   california’s nod to the rhone valley

RIECINE Chianti Classico, Sangiovese, Tuscany, IT 2021...............120
   a highly regarded vintage, red fruit, balsamic, firm tannins

FATTORIA LE PUPILLE ‘Poggio Valente,’ Sangiovese, Tuscany, IT 2022....100
   a knockout; punchy + bright, blue flowers, tart cherry, rye

PIERRE GAILLARD ‘Esprit de Blonde,’ Côte Rôtie, France 2021...........285
   bold. black pepper, vanilla, red and blue fruits
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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
	Brunch
	Brunch
	COCKTAILS
	SCREWDRIVER................................................14 don’t overthink it.


	Dinner
	NO-RITA MARGARITA Ritual zero proof tequila, simple syrup, lime, orange juice, salt.....13
	DRAFT
	151
	158
	157
	155
	154
	131
	145
	177
	181
	180
	190
	148
	195
	209
	191
	214
	Fresh from the Gulf

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

	AMARO & DIGESTIF
	DESSERT WINES

