
APPETIZERS
SMOKED DIP DUO
smoked brisket, spinach and cheddar  
fondue, cold pimento dip, smoked  
salt potato chips  19.45

CRAB CAKES
chile verde sauce, lump crab 
pico de gallo  29.95

FRIED CRAWFISH TAILS
with Cajun remoulade  16.95

WILD BOAR MEATBALLS
with jalapeño jam  16.95

TEXAS TAMALES
smoked brisket with chipotle  
garlic queso  15.95

H O U S T O N  HOB BY

B R E A K FA S T
F E ATU R E S
served until 10am

STEAK & EGGS
flank steak, scrambled eggs, breakfast 
potatoes, baba sauce on the side  29.95

PANCAKE BREAKFAST
three buttermilk pancakes,  
scrambled eggs, bacon  21.95

TEXAS HOT CHICKEN, 
FRIED EGG & CHEESE*
spicy fried chicken, sunny-side up egg, 
mayo, dill pickles, American cheese, 
challah Texas toast, fries, jalapeño 
ranch on the side  19.95

BACON, EGG & CHEESE
SANDWICH
scrambled eggs with white cheddar 
cheese, bacon, mayo, lettuce, tomato, 
American cheese, challah bun,  
breakfast potatoes  19.95

BREAKFAST BURGER*
white cheddar, mayo, bacon, sunny- 
side up egg on a challah bun, fries,  
jalapeño ranch on the side  19.95

AMERICAN BREAKFAST   
scrambled eggs, bacon, Texas toast, 
breakfast potatoes  17.95 

BREAKFAST BRISKET 
TACOS
scrambled eggs, smoked brisket, white 
cheddar cheese, flour tortillas, breakfast 
potatoes, baba sauce on the side  16.95

BREAKFAST BURRITO
cheddar cheese, bacon, chipotle garlic 
queso, chile verde sauce, baba sauce 
15.95

 

SA L A D S
SPICY SALMON CAESAR
chipotle Caesar dressing, chopped  
romaine, garlic-parmesan crumble  21.75
sub with chicken or shrimp 

SHRIMP & AVOCADO  
SALAD
spring mix, tomato, jícama, 
cucumber, jalapeño, fresh herbs, 
lemon-honey vinaigrette  21.75
sub with salmon or chicken  GF

S I D E S
JALAPEÑO SPOON BREAD
cornmeal, pickled jalapeño, sharp  
white cheddar, creamed corn  7.95  V

SHELLS & CHEESE
chipotle cheese sauce, garlic-parmesan  
crumble  7.95  V

GRILLED BROCCOLINI
with roasted garlic butter  6.95  GF V

STEAMED GREEN BEANS
ancho-lime butter, smoked salt  6.95
GF V 

FRIES  
served with jalapeño ranch  6.95 V

S T E A K S
STEAK LAREDO*
beef tenderloin stuffed with white  
cheddar cheese, chile rojo sauce,  
broccolini  49.65

CENTER-CUT RIBEYE*
hand-cut ribeye, ancho-lime butter,
steamed green beans  57.95  GF 

BEEF TENDERLOIN  
FILET*
6oz filet, grilled broccolini  46.15 GF

STEAK ADD ONS:
shrimp scampi with ancho-lime  
butter  +8.99
portobello mushroom  +8.99 GF V

whole roasted head of garlic  +6.99  
GF V

 

GF  Gluten-Free   V Vegetarian

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase the risk of foodborne illness.

S H A K E S
PEANUT BUTTER  
PIE  10.25  V  

BANANA PUDDING   
10.25 V

BLUEBERRY  
CHEESECAKE   
10.25 GF V

S P E C I A LT I E S
CEDAR PLANK SALMON*
ancho-lime butter, steamed green beans 
35.95 GF

THE DRUNK CHICK
beer can game hen, jalapeño spoon  
bread, ancho-lime butter  28.95
– while it lasts

MUSHROOM CHOP
grilled portobello mushroom,  
chimichurri, side of green beans  
27.45 GF V

THE RUSTIC BURGER*
No. 9 sauce, house-smoked brisket, 
white cheddar, green chile, grilled  
onion, fries, jalapeño ranch  
on the side  26.45

TEXAS HOT CHICKEN  
& CHEESE
spicy fried chicken, dill pickles,  
mayo, melted American cheese  
on Texas toast, fries, jalapeño  
ranch on the side  24.75

PORTOBELLO BURGER
choice of panko-crusted or  
grilled portobello mushroom,  
white cheddar, mustard, mayo,  
lettuce, tomato, pickles, fries,  
jalapeño ranch on the side  27.45 V 



W I N E
PINOT GRIGIO,  
SANTA MARGHERITA 
5oz 18.00  /  8oz 24.00  /  Bottle 60.00

SAUVIGNON BLANC,
JOEL GOTT 
5oz 13.50  /  8oz  18.50  /  Bottle  45.00

SAUVIGNON BLANC,
ECHO BAY 
5oz 14.50  /  8oz 20.50  /  Bottle 50.00

CHARDONNAY, LA CREMA
5oz 15.50  /  8oz 21.50  /  Bottle 55.00

ROSÉ, YES WAY ROSÉ
5oz 13.50  /  8oz 18.50  /  Bottle 45.00

PINOT NOIR, LYRIC
5oz 15.50  /  8oz 21.50  /  Bottle 55.00

RED BLEND, CONUNDRUM
5oz 18.00  /  8oz 24.00  /  Bottle  60.00

MERLOT, DECOY
5oz 16.00  /  8oz 22.00  /  Bottle 55.00

CABERNET SAUVIGNON,
JOEL GOTT 
5oz 14.50  /  8oz 20.50  /  Bottle 50.00

CABERNET SAUVIGNON,
DAOU
5oz 17.50  /  8oz 23.50  /  Bottle 60.00

A G AV E
SPICY RUSTIC WATER	
El Jimador Blanco, jalapeño, fresh  
lime juice, tajín, Q Club Soda  22.75 

CLASSIC RUSTIC WATER
Maestro Dobel Diamante, fresh lime,  
Q Club Soda  20.95 

HOUSE ROCKS  
MARGARITA			 
Jose Cuervo Tradicional, Jalisco 1562,
fresh lime  20.95 

SPICY MARGARITA		
Hornitos Reposado, Ancho Reyes Verde, 
mango, fresh lime, tajín  22.75 

SPARKLING SKINNY 
MARGARITA	
Sauza Tres Generaciones Blanco,  
Cointreau, fresh squeezed orange,  
fresh lime, Q Club Soda  22.75 

TOP SHELF MARGARITA	
LALO Blanco, Cointreau, Tres Agaves 
Agave Nectar, fresh lime  24.75 

PINEAPPLE SMOKE
Casamigos Blanco, Casamigos Mezcal, 
agave, pineapple, fresh lemon,  
cinnamon  23.95

F R O Z E N S
LEGENDARY MARGARITA	
Jose Cuervo Tradicional, mango  
lime swirl, house-made mango  
popsicle, tajín  24.75 

HOUSE FROZEN  
MARGARITA
Jose Cuervo Tradicional, fresh  
squeezed lime juice  22.75 

– add a Jose Cuervo floater +8
– add a Grand Marnier floater +8
– add an Ancho Reyes Verde Floater +8

FROSÉ			 
rosé & strawberry sorbet  20.95 

W H I S K E Y
TEXAS OLD FASHIONED	
Still Austin Straight Bourbon,  
Ancho Reyes Verde, hot honey,  
bitters, smoked salt rim  24.75 

BOURBON OLD  
FASHIONED			 
Woodford Reserve, demerara, orange  
oil, Angostura orange bitters  22.75 

VODKA & MORE
ESPRESSO MARTINI		
Ketel One, Licor 43, house-made cold brew, 
simple syrup  22.75 

TITO’S LEMONADE		
Tito’s Handmade Vodka, Jalisco 1562,
house-made lemonade  22.75

BLOODY MARY	
Enchanted Rock Vodka, house-made  
bloody mary mix, tajín  22.75

MIMOSA  	 
sparkling wine, orange juice  16.95	

H O U S T O N  HOB BY

 Brought to you by:

B E E R 	O N  TA P 	

BUD LIGHT   9.88 

MICHELOB ULTRA   9.88 

KARBACH HOPADILLO 
IPA 11.25 

KARBACH LOVE  
STREET   11.25 
EUREKA HEIGHTS  
BUCKLE BUNNY  
CREAM ALE   11.25 

EUREKA HEIGHTS  
MINI BOSS IPA	11.25 

SAINT ARNOLD  
LAWNMOWER 11.25 

MODELO ESPECIAL 13.00 

DOS EQUIS 13.00 

SHINER BOCK 11.25 

				  

BO T T L E S  
&  CA N S 	 	  
BUD LIGHT   9.95 

MICHELOB ULTRA   9.95 

MILLER LIGHT  9.95 

COORS LIGHT   9.95 

BUDWEISER   9.95 

KARBACH HOPADILLO 
IPA  10.35 

MODELO ESPECIAL  10.35 

PACIFICO  	 10.35 

ANGRY ORCHARD  
CIDER   10.35 

HIGH NOON SELTZER 
Pineapple or Black Cherry  12.95 

TWISTED TEA  12.95 

Z E R O  P R O O F
SOFT DRINKS   3.49

ICED TEA  3.49

COFFEE  2.79

ASK YOUR SERVER ABOUT

DRINKS TO GO!


