TRUFFLE FRITES - 14

Parmesan + Truffle Oil

BONE MARROW - 28

Roasted Garlic + Sourdough +
Accoutrements

PB&J WINGS - 19

Spicy Peanut Sauce + Blackberry Coulis +
Chopped Peanuts

SMOKED REDFISH EGGROLLS - 21

Smoked Redfish Belly + Mascarpone +
Goat Cheese + Garlic Chive + Sriracha Honey

CRISPY PORK SOPES - 1

Handmade Corn Tortillas + Refried Beans +
Pork Belly + Salsa Negra + Pickled Red
Onion + Cotija Cheese

WAGYU MEATBALLS - 19

Marinara + Toasted Bread + Herb-Ricotta
Cheese

BEEF TENDERLOIN SKEWERS - 24

Tenderloin + Chimichurri

CHARGRILLED BABY OCTOPUS - 20

Pickled Pearl Onion + Duck Fat Fingerling
Potato + Arugula Crema + Calabrian Chili Qil

TRUFFLE CHEESE FONDUE - 25

Roasted Baby Carrots + Roasted Brussels
Sprouts + Sweet Peppers + Toast

CHARCUTERIE BOARD - 37

Prosciutto + Capicola + Soppressata +
Chef-Selected Cheeses + Accoutrements

FRIED HERB AND GOAT CHEESE - 19

Spring Mix + Panko Herb Breading +
Walnut-Balsamic Vinaigrette + Green Apple
+ Sun-Dried Tomatoes + Balsamic Glaze

WEDGE SALAD - 15

Iceberg Lettuce + Green Onion + Tomato +
Crispy Pancetta + Blue Cheese Crumble +
Blue Cheese Dressing

SHAVED BRUSSELS SPROUT SALAD - 15

Shaved Brussels Sprouts + Crispy Pancetta
+ Dried Cranberries + Pepitas +

Blue Cheese Crumble + Apple Cider
Vinaigrette

TRADITIONAL CAESAR SALAD - 15

Romaine Heart + Polenta Croutons +
Caesar Vinaigrette + Parmesan

Add: Chicken - 10  Shrimp - 12
Steak -12 Salmon - 14

CHICKEN & WAFFLES - 20

Buttermilk Marinade + Crispy Fried
Chicken + Rotating Seasonal Waffle +
Jalapeno Cream Gravy

BROOK"S BURGER - 1/

Custom Blend Beef Patty Seared in Duck Fat
+ LPTO + Sharp White Cheddar + Brioche
Bun (Add Egg - 2) Served with Fresh Cut
French Fries

MARTIN HOUSE CHICKEN SANDWICH - 1/

Grilled, Fried, or Blackened Chicken Breast +
Pickle Beer Brine + Harissa Aioli

Also Available As A Wrap

Served with Fresh Cut French Fries

SHORT RIB HASH - 24

Beef Braised Short Ribs + Home Fries +
Roasted Red Pepper + Poblano +
Onion + Flour Tortilla + Salsa Verde + Eggs

DUTCH BABY - 1/

Roasted Pancake + Fresh Blueberries +
Lemon Curd + Bacon + Farm Fresh Eggs

THE WHIHOP - 18

Two Farm Fresh Eggs + Bacon + Home Fries
+ Toast + Housemade Jam

STEAK & EGGS - 25

8 o0z. Chimichurri Marinated TX Strip + Two
Farm Fresh Eggs + Potato Hash + Peppers +
Onions + Steak Butter

CRISPY CHILAQUILES - 18

House Chips + Salsa Verde + Roja + Two
Farm Fresh Eggs + Cotija Cheese + Lime
Crema + Cilantro + Pico de Gallo + Choice of
Bacon or Chorizo

FRIED EGG SANDWICH - 18

Two Farm Fresh Eggs + Bacon + Truffle Aioli
+ Lettuce + Tomato + Cheese + Toasted
Sourdough + Home Fries

PORK SCHNITZEL - 19

Breaded + Fried 8 oz. Pork Cutlet + Home
Fries + Jalapefio Cream Gravy + Two Farm
Fresh Eggs

BREAKFAST ENCHILADA STACK - 1/

Corn Tortillas + Refried Beans + Salsa Verde
+ Salsa Roja + Two Farm Fresh Eggs + Pico
de Gallo + Cotija Cheese + Choice of Bacon
or Chorizo

SEASONAL FRENCH TOAST - 1/

Seasonally Curated

AVOCADO TOAST - 20

Sourdough Bread + Avocado Smash +
House Relish + One egg

Split entrees will include a $8 split plate charge. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of food-borne illness. Parties of 6 or more will be subject to an automatic 20% gratuity.



‘- GOCKTAILS

Espresso Martini - Townes, Borghetti Espresso
Cafe, Coffee, Aztec Chocolate Bitters - 16

The Remedy - Toddi, Chareau Aloe Ligueur, Prickly
Pear, Lime, Almond Syrup, Club Soda - 15

Persephone - Titos, Pama Liqueur, Grand Marnier,
Lime, Sugar - 16

Cruel Summer - Tanqueray Sevilla Orange, Combier
Peach, Lime, Sugar - 16

Caribbean Queen - Hendricks Oasium, Empress
Indigo, Mango, Lime, Sugar - 16

Johnny on the Spot - Lalo Blanco, Watermelon,
Lime, Mint, Almond Syrup - 16

Strait Spice - Codigo Blanco, Lime, Pineapple,
Jalapefio Syrup, Honey - 16

‘+ WINE

Iron and Sand, Paso Robles, CA 14/42
Trefethen, Napa Valley, CA 25/75

Stag's Leap, Napa Valley, CA 98

Cade, Howell Mountain, Napa Valley, CA 220

Inscription, Willamette Valley, OR 14/42
Bravium, Anderson Valley, CA 16/50
Copain, Anderson Valley, CA 65

Louis Jadot Chorey Les Beaune, FR 80

Maal Biutiful Malbec, Mendoza, ARG 13/40

Walking Fool by Caymus, Suisun Valley, CA 18/54
Alexander Valley Vineyards Merlot, Sonoma, CA 50
LangeTwins Midnight, Lodi, CA 49

Niner Bootjack, Paso Robles, CA 45

Caparzo Rosso di Montalcino, Sangiovese, IT 50
Adaptation Petite Sirah, Napa Valley, CA 85

Pinea 17, Ribera del Duero, SP 110

Pinea, Ribera del Duero, SP 250

Smokeshow - Rosaluna Espadin, Lime, Pineapple,
Jalapefio, Blueberry - 15

Willie Nelson - llegal Joven, Grapefruit & Angostura
Bitters, Agave - 16

Blue Crush - Rumhaven Coconut Water Rum,
Pineapple, Lime, Almond Syrup, Blue Curacao - 15

Dark 'n' Stormy - Bumbu, Lime, Goldenroot Ginger
Beer - 15

Blackberry Birdie - Bendt No. 5, Lemon, Sugar,
Black Tea Syrup, Blackberry, Unsweetened Iced Tea - 15

To Peach Their Own - Basil Hayden, Lemon, Mint,
Peach Bitters, Almond Syrup, Goldenroot Ginger
Beer - 16

Aztec Old Fashioned - Redemption Rye, Aztec
Chocolate Bitters, Cherry Syrup - 15

Albert Bichot, Macon Valley, FR 10/30
Sea Sun, Central Coast, CA 12/36
Hartford Court, Russian River, CA 60
Far Niente, Napa Valley, CA 110

Mohua Sauvignon Blanc, Marlborough, NZ 12/36
LangeTwins Chenin Blanc, Lodi, CA 12/36

Vicius Albarino, Rias Baixas, SP 15/50

Banfi San Angelo Pinot Grigio, IT 10/30

Pinea Blanco, Ribera del Duero, SP 150

Miraval, FR 60
Rose Gold, Provence, FR 14/41

Benvolio Prosecco, IT 10/35

Veuve Ambal Brut, Cremant de Bourgogne, FR 15/45
Veuve Ambal Brut Rosé, Cremant de Bourgogne, FR 15/45
Taittinger, Champagne, FR 75

‘- BRUNCH COCKTAILS

-6.0/24

Choice of Orange, Cranberry, Pineapple, Grapefruit, or
Prickly Pear

Toddi Vanilla Cream Vodka, Trader Vic’s Macadamia Nut,
White Chocolate, Cream, Cinnamon

-12

Fords Gin, Botanika Elderflower, Parsley, Sage, Rosemary,
Thyme Syrup, Lemon, Sparkling Wine

-12

Vodka or Tequila, House-made Mix, Tomato Juice

-15

La Pulga Blanco Tequila, Combier Pamplemousse,
Lime, Grapefruit, Agave

-14

TX Whiskey, Banana Liqueur, Maple Syrup, Black
Walnut, Orange Bitters
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