CLUB

SOLO PLATES

OYSTER ON THE HALFSHELL $4
This evening’s granita

CRISPY DEVILED ECC $5
Whipped pimento cheese

SPICY TUNA TARTARE $8
Potato pavé, piment d’'espelette

NIKKI MEATBALLS $5
Tzatziki
MINI SACANAKI BURCER $9

TX Wagyu, halloumi, arugula
tomato jam, oregano dijonnaise

FOIE CRAS “SNICKERS” $18
Maldon salt

CAVIAR CHICKEN TENDER $28
Colden kaluga caviar, aerated ranch

SHARED PLATES

WHIPPED FETA $10
Hot honey, pistachios, pita

SZECHUAN CHILI CHICKEN $12
Toasted peanuts, sesame, charred scallion aioli

TX WACYU JERKY $1
Miso honey marinade

CHICHARRONES $7
Sour cream & onion seasoning

CRISPY ECCPLANT CHIPS $6
Aleppo chili, sea salt

SMOKED SALMON RILLETTES $12
Creme fraiche, savory parmesan spoons

TOM'S FRIES $9
Bechamel, Fresno pepper, feta
ketchup, black garlic aioli

TX WACYU QUESADILLA $13
Coat cheese, caramelized shallot,
house steak sauce

DUCK CONFIT QUESADILLA $14
Brie, caramelized shallot, tart cherry

J. RAE’'S CHEESECAKE $10
Changes weekly

Menu by Chef Jacob Williamson



