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A Texas Brasserie

FROM THE LARDER & GARDEN

Soup of the Day 9
Seasonal preparation
The Faust Bread Board 12

House focaccia, cheddar-chive biscuit, ciabatta,
burnt honey butter, Café de Paris butter

Beef Tartare 25
Dry-aged beef, smoked egg yolk, bone-marrow
aioli, ciabatta

Raw Oysters 18 | 34
Champagne mignonette, pecan chili crisp, charred
lemon

Charred Gulf Oysters (6) 22

Cultured garlic butter, lemon

Ricotta-Truffle Bread 18
House-made buttermilk ricotta, fresh mozzarella,
Grana Padano, toasted sourdough

Mussels & House Focaccia 24
Texas ale, house sausage, confit garlic butter,
grilled focaccia

Crispy Brussels Sprouts 14
Smoked bacon, apple, pecans, mustard vinaigrette

SALADS

Fall Greens & Roasted Pear 15
Roasted pear, Texas tomme, toasted hazelnuts,
sherry-shallot vinaigrette

Romaine Caesar 15
Pecorino Romano, toasted sourdough, creamy
Caesar dressing

Roasted Brussels & Squash 18
Maple-glazed squash, roasted cauliflower, toasted
farro, golden raisins, pumpkin seeds, candied
pecans, Grana Padano, mustard vinaigrette

PASTA & THE POT
Rigatoni alla Vodka 24

Tomato, cream, Calabrian chile, pecorino

Short Rib Gnocchetti 32
Glazed beef short rib, charred onion Alfredo,
Parmigiano-Reggiano, rosemary crumb

Wild Mushroom Pappardelle 26
Roasted Texas mushrooms, brown butter, thyme,
pecorino, mushroom broth

Braised Duck Cavatelli 29
Duck ragii, brown butter, sage, pecorino

Hill Country Rabbit Pie 36
Braised rabbit, bacon, pearl onions, thyme, golden
crust

FROM THE HEARTH

Roasted Gulf Snapper 36

White beans, braised greens, smoked tomato,
shellfish jus

Seared Gulf Scallops 39
Roasted squash, apple, brown butter, toasted
hazelnuts

Poulet Roti 39
Herb-brined roasted chicken, savory bread
pudding, glazed fall vegetables, roasted chicken jus

Braised Beef Short Rib 42
Brie whipped potatoes, glazed fall vegetables, red
wine jus

Steak Frites | Rosewood Ranch 48
Texas beef, pommes frites, peppercorn sauce

SIDES
Pommes Frites 8
Charred Broccolini, Chile & Lemon 9

Creamy Marsh Isle Grits

Fall Provisions 2026

DESSERTS
Mrs. Clay’s Cake 15

Chocolate crémeux, coconut panna cotta, brown
butter ice cream, pecan crunch

Warm Apple Cake 14

Salted caramel, vanilla ice cream, toasted pecans

Basque Cheesecake 14
Texas goat cheese, wildflower honey, sea salt

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions
gf = gluten free; d = contains dairy; vg = vegetarian; v = vegan; gfo* = can be made gluten free upon request;
vgo* = can be made vegetarian upon request




