
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 
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COFFEE + TEA

COFFEE SHOP

DRIP COFFEE

CAFE AMERICANO
LATTE

CAPPUCCINO
NITRO COLD BREW
HOT TEA

SPECIALTY LATTES

CHAI TEA LATTE  5
GOLDEN HOUR  8
Butterscotch, Espresso, Oat Milk
MAPLE BOURBON  8
Maple Bourbon Syrup, Espresso, Whole Milk
DOUBLE BOOKED HIGH CHAI (5 MG THC)  8
Vanilla, Chai, Espresso, Cinnamon, Oat Milk, Howdy Hooch Cinnamon Cannabis Spirit

JOY RIDE (6 MG THC)  8
Vanilla, Mocha, Almond Milk, Buddi Coco Cannabis Spirit

MILKS SYRUPS +1
WHOLE MILK
HALF & HALF
OAT MILK +2
ALMOND MILK +2

VANILLA

CARAMEL

HAZELNUT

MOCHA
MAPLE BOURBON

NON ALCOHOLIC BEVERAGES

COKE
DIET COKE
SPRITE
SELECT JUICES AVAILABLE

TOPO CHICO
RAMBLER SPARKLING WATER
EVIAN BOTTLED 500ML

EVIAN BOTTLED 750ML
EVIAN SPARKLING 750ML
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BUTTERSCOTCH

BREAKFAST
FRESHLY BAKED

Fruit & Cream Cheese Kolache  5
Spring Onion Bacon Jam Kolache  5

Sweet Potato Brown Sugar Kolache  5
Chocolate Hazelnut Muffin  8

Pumpkin Muffin  7
Cinnamon Roll  8

TACOS

#3
chorizo, egg, cheese   5 

#4  SURPRISE
bacon, chorizo, potato, bean, egg, cheese   8

#5  MIGAS
onion, peppers, chips, egg, crema   6

#6  GUERO
lucine hot sauce, breakfast sausage, smoked peppers,

egg, american cheese   7

#7  LUCINE
egg, avocado, chili crisp   6 

#8  AVALON
ham, onion, peppers, egg, american cheese   6 

#1
bacon, egg, cheese   5

#2
potato, bean, egg, cheese   5

Build your own:
Starts at $3, egg & cheese included,

additional toppings extra.



FANCY LUNCH
Monday Through Friday, 11am - 2pm

STARTERS
TOSTADA CAMPECHANA gulf shrimp, blue crab, avocado   16

SMOKED FISH DIP smoked pepper mayo, fried saltines   6

SHRIMP REMOULADE avocado, fried saltines   18

SHISHITO PEPPERS preserved lemon, basil   6

SMOKED OYSTER TARTINE texas toast, mermaid tears, pimentón   18

MARINATED BEETS sherry vinaigrette, maltonzola blue cheese, texas pecans   10

SALADS
SIMPLE SALAD mixed greens, lemon vinaigrette   10

CAESAR SALAD gem lettuce, garlic croutons   14

COWBOY COBB cowboy caviar, avocado, pepper jack, tortilla strips, herb buttermilk dressing   16

CHOPPED SALAD chickpeas, roasted peppers, artichoke hearts, red wine vinaigrette   16

CHICKEN 6 SHRIMP 12 44 FARMS STEAK 14

SANDWICHES
Choice Of Fries Or Simple Salad 

FRIED FISH remoulade, american cheese, shredded lettuce   16

MOZZARELLA lira rossa mozzarella, heirloom tomato, salsa verde   16 

FANCY B.L.T. thick cut bacon, heirloom tomato, herbed buttermilk   16

WAGYU ROAST BEEF roasted red pepper pecan spread, sumac onions, arugula   18

LUCINE BURGER 44 farms beef, cheddar, special sauce, pickles, red onion   19

8 2MAKE IT A DOUBLE BACON MAKE IT IMPOSSIBLE (GF, V, VE)

consuming raw or undercooked poultry, seafood, shellfish, or eggs may increase your risk of
food borne illness, especially if you have certain medical conditions.



RAW BAR
MERMAID TEARS OYSTERS
peach & pepper mignonette, smoky cocktail sauce 

BLUE CRAB FINGERS
lucine hot sauce, basil oil

GULF SHRIMP COCKTAIL
smoky cocktail sauce, fried saltines

STONE CRAB CLAWS
tellicherry peppercorn, sea salt

SEAFOOD TOWER
mermaid tears oysters, gulf shrimp cocktail, 

marinated blue crab fingers, fish dip, stone crab claws

BREAKFAST PLATES
EGGS BENEDICT
smoked porkloin, hollandaise, marinated tomatoes

FULL AMERICAN
bacon or sausage, scrambled eggs, home fries, toast

SHORT STACK
three buttermilk pancakes, maple syrup, whipped butter

HUEVOS RANCHEROS
fried eggs, ranchero sauce, refried beans, home fries

EGGS FLORENTINE
smoked greens, hollandaise

PAIN PERDU
blueberry syrup, fresh fruit, white chocolate mousse

SANDWICHES
AVOCADO TOAST
texas toast, avocado mousse, marinated tomatoes

EGG SANDWICH
chili crisp, American cheese,  garlic aioli

BREAKFAST SANDWICH
sausage crepinette, brown butter aioli, poached egg

FANCY BLT
thick cut bacon, heirloom tomato, herbed buttermilk

WAGYU ROAST BEEF
roasted red pepper pecan spread, sumac onions, arugula

MOZZARELLA SANDWICH 
lira rosa mozzarella, heirloom tomato, salsa verde 

SALADS
MIXED GREENS 
avocado mousse, crisps, crunches

CAESAR
gem lettuces, garlic croutons 

COWBOY COBB
cowboy caviar, avocado, pepper jack, tortilla
strips, herbed buttermilk   16

CHOPPED SALAD
chickpeas, roasted peppers, artichoke hearts, 
red wine vinaigrette

CHICKEN
SHRIMP
44 FARMS STEAK

SIDES
CRISPY POTATOES
FRESH FRUIT
YOGURT PARFAIT

f*ck-me-up:
MIMOSAS
by the glass   12
for the table   58

BLOODY LUCINE
(our take on a classic.)   13

freshly squeezed:
ORANGE JUICE 8
CARROT & GINGER 8
cold pressed

GREEN JUICE 8
cold pressed

perk-me-up:
GOLDEN HOUR
butterscotch, espresso, oat milk   8

MAPLE BOURBON LATTE 8

AUNT LUCINE’S FAVORITE SIPS

LUCINE BURGER
44 farms beef, cheddar, special sauce, pickles, 
red onion, fries
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consuming raw or undercooked poultry, seafood, shellfish, or eggs may increase your risk of
food borne illness, especially if you have certain medical conditions.

 18

BREAD, CHEESE, PICKLES
seasonal selections

 14

SMOKED OYSTER TARTINE
texas toast, mermaid tears, pimentón

 18

JACK CRUDO
habeñero kosho, ponzu, shiso

 18

CAESAR SALAD
gem lettuces, gulf fish croquettes

SUMMER BEANS
crescenza, charred beans, corn, mint chutney

 14 MIXED GREENS
avocado mousse, crispies, crunches

 12

 16

  32

GULF SHRIMP COCKTAIL
smoky cocktail sauce, fried saltines

STONE CRAB CLAWS
tellicherry peppercorn, sea salt

MERMAID TEARS OYSTERS
peach & pepper mignonette, smoky cocktail sauce

 16.5 | 33

BLUE CRAB FINGERS
lucine hot sauce, basil oil

 18

mermaid tears oysters, gulf shrimp cocktail, 
marinated blue crab fingers, fish dip, stone crab claws

SEAFOOD TOWER  98

  14

  32

GULF SHRIMP TAGLIATELLE
chili fry, basil genovese

  28

MALTAGLIATI EN BRODO
marinated blue crab, chili crisp

  26

GRILLED SUMMER SQUASH
buttermilk green goddess, pecorino

BLACKENED REDFISH
onion paprika sauce

CRAB RICE
stone crab, charleston gold rice, avocado, sweet chili

  34 SEARED SNAPPER
smoked tomato beurre blanc, lardon,
sautéed summer vegetables

  38

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

 62 RC RANCH STRIP STEAK
au jus, bone marrow maître d’ butter

 74

WHOLE ROASTED GULF CATCH
seasonal accoutrements

  MKT

 5

CRISPY POTATOES
garlic aioli

 9

CHARLESTON GOLD RICE  4

SWEET AND SOUR EGGPLANT
agrodolce, smoked peppers

TEXAS TOAST

 10



VODKA
1876 TEXAS VODKA

12
BELVEDERE

14
CHOPIN

14
FRIO

12

1.5 oz 

GREY GOOSE
14

KETEL ONE
13

STOLICHNAYA
13

TEXAS TAIL
12

TITOS
12

GIN
BEEFEATER 14

BOMBAY SAPPHIRE 14

CITADELLE 12

EMPRESS 14

1.5 oz 

FORDS LONDON DRY 14

HAYMAN’S OLD OLD TOM GIN 14

HENDRICK’S 13

KYOTO KI NO BI 15

KYOTO KI NO TOU 18

PLYMOUTH 13

ROKU 12

STILL AUSTIN NATURALIST 12

TANQUERAY 14

RUM
APPLETON 13

BATAVIA ARRACK 14

CRUZAN BLACK STRAP 14

EL DORADO 5 YR 14

1.5 oz 

FLOR DE CANA 4 YR 11

FLOR DE CANA 7 YR 11

FLOR DE CANA 12 YR 14

FLOR DE CANA 18 YR 16

HAMILTON 151 16

HAMILTON ZOMBIE 16

PLANTATION 3 STAR 12

PROBITAS 13

SMITH & CROSS 14

VALHO BARREIRO CACHACA 11

WRAY & NEPHEW 13

LIQUEURS &
CORDIALS
AMARETTO DISARONNO 14

APEROL 11

CAMPARI 12

CHARTREUSE GREEN 15

1.5 oz 

CHARTREUSE YELLOW 16

COINTREAU 12

DRAMBUIE 12

FIVE FARMS IRISH CREAM 12

GRAND MARNIER 14

LICOR 43 12

ORDINAIRE ABSINTHE 12

PIMM’S #2 12

ST. GERMAIN 12

ST. GEORGE NOLA COFFEE LIQUEUR 11

BENADICTINE 12

PERNOD 12

TEMPUS FUGIT CREME DE MENTHE 12

BRANDY &
COGNAC
CARAVEDO PISCO 14

COURVOISIER VS 15

COURVOISIER VSOP 18

LAIRDS APPLEJACK 12

1.5 oz 

PIERRE FERNAND 1840 15

AMARO
FERNET BRANCA 12

MONTENEGRO 12

AMARO NONINO 14

FACCIA BRUTTO ALPINO 14

1.5 oz 

RAMAZZOTTI 13

AVERNA 13



HOUSE COCKTAILS 

WORLD FAMOUS DRAFT MARGARITA
100% Blue Agave Tequila Blanco, Lime, Curaçao   15

THE HERBALIST
Tequila Blanco, Yellow Chartreuse, Sherry, Lime, Bell Pepper   18

PINEAPPLE EMBER
LALO Tequila, Pineapple, Habanero   16

ASH & AMBER
Scotch, Amaro Averna, St. Germain, Maple, Orange Bitters   

18

PECAN HARVEST BRULEE
Brown Butter Pecan Infused Still Austin Straight Rye,

Disaronno, Apple Cider, Egg White   18

ROSEMARY’S OLD FLAME
Rye Whiskey, Aromatic Bitters, Spiced Simple Syrup, Smoked Rosemary  20

Make a pl
an

to keep i
t loose

PAPER PLANE
Still Austin Bourbon, Aperol, Amaro Nonino, Lemon   16

SILKEN PALMS
Still Austin Rye Gin, Drambuie, Lemon, Pear, Egg White   16



NA SPIRITS 
RITUAL GIN 9

RITUAL RUM 9

RITUAL TEQUILA 9

RITUAL WHISKEY 9

1.5 oz 

TEQUILA
BARA CARA 14

1.5 oz 

CARABUENA 13

CASA DEL SOL ANEJO 18

FORTALEZA BLANCO 17

FORTALEZA REPOSADO 18

EL TESORO BLANCO 14

EL TESORO REPOSADO 17

EL TESORO SINGLE BARREL 16

LALO 14

LA GRITONA REPOSADO 18

LUNAZUL REPOSADO 14

MIJENTA 14

OCHO ANEJO 24

OCHO PLATA 16

OCHO REPOSADO 19

PUEBLO VIEJO 12

SIEMBRA AZUL 16

SIETA LEGUAS 16

SOCORRO ANEJO 15

SOCORRO BLANCO 14

SOCORRO REPOSADO 15

ARETENAM 141 REPOSADO 25

MEZCAL
DEL MAGUEY LUIS DEL RIO

1.5 oz 

DEL MAGUEY TOBALA

DEL MAGUEY VIDA

DIVINO

ILEGAL

EL JOLGORIO ESPADIN

LA LUNA

REAL MINERO BARRIL

REAL MINERO ESPADIN

REAL MINERO LARGO

REAL MINERAL ESPADIN LARGO

RAY CAMPERO

VAGO ENSAMBLE EN BARRO

21
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FANCY
EXCLUSIVES

AUNTIE BY THE SEA
Empress Gin, Muddled Shiso

16

MOONLIGHT LIBATIONS
Still Austin Bourbon, Lime, Pinot Noir,

Egg White

20

CLASSIC
COCKTAILS

APEROL SPRITZ
Aperol, Prosecco, Rambler

14

HOTEL LUCINE OLD FASHIONED
Still Austin Straight Bourbon, Aromatic

Bitters
15

EL DIABLO
LALO Tequila, Ginger, Cassis, Lime,

Rambler
15

CURDUROY ESPRESSO MARTINI
Tito’s Vodka, Corduroy Espresso,

Coffee Liquor
15

BOLD & FREE

LOCAL’S SUMMER
Ritual Zero Proof Whiskey, Cranberry,

Orange, Ginger

KNIGHT’S WATCH
Ritual Zero Proof Gin, Lemon,

Grenadine, Egg White

NO-RITA MARGARITA
Ritual Zero Proof Tequila, Simple Syrup,

Lime, Orange Juice, Salt

13

Open minds
keep open
tabs...



LIQUEURS &
CORDIALS 1.5 oz 

VODKA
1876 TEXAS VODKA 12

1.5 oz 

BELVEDERE 14

CHOPIN 14

FRIO 12

GREY GOOSE 14

KETEL ONE 13

STOLICHNAYA 13

TEXAS TAIL 12

TITOS 12

GIN
BEEFEATER 12

1.5 oz 

BOMBAY SAPPHIRE 14

CITADELLE 14

EMPRESS 12

FORDS LONDON DRY GIN 14

HAYMAN’S OLD TOM GIN 13

HENDRICK’S 13

KYOTO KI NO BI 12

KYOTO KI NO TOU 12

PLYMOUTH 12

Spirits

All that a de
lightful 

moment acc
ommodates 



LIQUEURS &
CORDIALS 1.5 oz 

VODKA
1876 TEXAS VODKA 12

1.5 oz 

BELVEDERE 14

CHOPIN 14

FRIO 12

GREY GOOSE 14

KETEL ONE 13

STOLICHNAYA 13

TEXAS TAIL 12

TITOS 12

GIN
BEEFEATER 12

1.5 oz 

BOMBAY SAPPHIRE 14

CITADELLE 14

EMPRESS 12

FORDS LONDON DRY GIN 14

HAYMAN’S OLD TOM GIN 13

HENDRICK’S 13

KYOTO KI NO BI 12

KYOTO KI NO TOU 12

PLYMOUTH 12

Wine & Beer 

How pleasa
nt to b

e aware of t
he things

that cam
e before

 us



LIQUEURS &
CORDIALS 1.5 oz 

VODKA
1876 TEXAS VODKA 12

1.5 oz 

BELVEDERE 14

CHOPIN 14

FRIO 12

GREY GOOSE 14

KETEL ONE 13

STOLICHNAYA 13

TEXAS TAIL 12

TITOS 12

GIN
BEEFEATER 12

1.5 oz 

BOMBAY SAPPHIRE 14

CITADELLE 14

EMPRESS 12

FORDS LONDON DRY GIN 14

HAYMAN’S OLD TOM GIN 13

HENDRICK’S 13

KYOTO KI NO BI 12

KYOTO KI NO TOU 12

PLYMOUTH 12

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

Crisp & Effervescent

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

CHAMPAGNE
JEAUNAUX-ROBIN
‘Eclats De Meulière’ Extra Brut,
Côte Des Blanc, France, NV  375ML   25 | 50

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

CHAMPAGNE
LOUIS ROEDERER/STARK
Brut Nature Rose, La Riviere, France 2015   275

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

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

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

Light & Bright

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   74

NEBBIOLO, BARBERA, DOLCETTO
GD VAJRA ‘ROSABELLA’
Piedmonte, Italy 2023   54

GUARDAVALLE
CRETA PAGLIA ‘NUVA’ ROSE
Calabria, Italy 2022   55

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

Fresh & Funky

indicates natural wines

ALBANA
SAN BIAGIO ‘SABBIAGIALLA’
Emilia-Romagna, Italy 2021   98






