
 

 

 
 

STARTERS 

Parker House Rolls | 6 

SEA SALT / SCALLION BUTTER 

Chip + Dip | 7 

HOUSE MADE RANCH / POTATO CHIPS 

Shrimp + Crab Claw Cocktail | 25 

AVOCADO / WASP SAUCE / CHIVES 

Brisket Potstickers | 15 

HATCH CHILIS / CITRUS DIPPING SAUCE 

Deviled Eggs | 9 

SPICY BEST MAID PICKLES  

Whipped Ricotta | 16 

TEXAS OLIVE OIL / LOCAL TOMATOES / LOCAL HONEY / 
SOURDOUGH 

Chicken Wings | 14 

CRYSTAL’S HOT SAUCE / HOUSE MADE RANCH 
 

 

SOUPS + SALADS 

Tomato Basil | 6 

TEXAS OLIVE OIL / HERB CROUTONS 

Caesar | 11 

AGED PARMESAN / RADISH / SOURDOUGH  

Cobb | 16 

POACHED CHICKEN / PEDERSON’S BACON / AVOCADO 

LRW | 9 

MIXED GREENS / GOAT CHEESE / MEDLEY TOMATOES 
 

 

KNIFE + FORK SANDWICHES 
(served with house chips) 

Cheeseburger | 11 or 15 

AGED CHEDDAR / WASP SAUCE / POTATO BUN 

Reuben | 18 

CORNED BEEF / BABY SWISS / CABBAGE SLAW / RYE 

Crispy Chicken | 16 

CABBAGE SLAW / RENFRO’S JALAPEÑOS / POTATO HOAGIE 

Roasted Portobello | 15 

GOAT CHEESE / SPINACH / TOMATO / TAPENADE 
 

SIDES 
Local Tomatoes | 9   

Corn Succotash | 7 

Brussels Sprouts | 7 

Oyster Mushrooms | 8  

Mac n Cheese | 7  

French  Fries | 5 
 

House Made Chips | 1 
 

 

NIGHTLY FEATURES 

Halibut Fish + Chips | 28 

LOCAL BEER BATTER / HOUSE TARTAR SAUCE / FRIES 

Chicken Fried Chicken | 26 

Chicken Fried Beef Tenderloin | 39 

YUKON MASH / BLACK PEPPER GRAVY / BRUSSELS SPROUTS 

Pork Shank Carnitas | 25 

CHARRO BEANS / JALAPEÑO SLAW / AVOCADO / CORN TORTILLAS 

Spaghetti + Meatballs | 22 

AGED PARMESAN / EXTRA VIRGIN OLIVE OIL 

Maine Diver Scallops | 31 

CREAMY POLENTA / TEXAS CORN SUCCOTASH / POLE BEANS   

Ocean Trout | 28 

TOMATO PANZANELLA / AVOCADO / CHARRED LEMON 

Mac n Cheese | 21 

BBQ PULLED PORK / AGED CHEDDAR / CRISPY ONIONS 

Beef Short Rib Pappardelle | 31  

OYSTER MUSHROOMS / ARUGULA / PARMESAN CREAM 

Shrimp + Grits | 24 

SYRACUSE ANDOUILLE SAUSAGE / SCALLIONS / CREOLE BUTTER 

Steak Frites | 39 

6oz. FILET / DEMI GLACE / FRIES 

 

 


