MENU

i

RESTAURANT

B0 = MEASURED

BAKE SHOP

BAR

SHAREABLES &8 STARTERS

UUAHT

TexQuefo 'Best cheese stick youve ever tried” - House-made fried dough Venezuelan cheese & cilantro sauce

Meatballs (4) Calobrian pepper ragu sourdough

Shrimp Aguachile * Ceviche sfy/e Argem‘inicm shrimp, spicy lime juice, Cucumbersl ovococ/ol red onion, serrano peppers (gf)

Carrots over Carrots Carrot hummus qri//ec/ boby carrots._sea salt olive oil zaatar (qf)

3 Way Brussels Fﬂ'ed‘ gri//ed & raw - mop/e Togorosh/l citrus o/o/(’, roasted gorbonzos (gf without fried)

Wafermelon & Tomato Saldd Burrata_pesto watermelon_cucumbers_avocado boby tomatoes_balsamic q/oze (qf)

Beets & Veg Salad Farro, ch[ckpeos, roasted cou/h[/ower/ cucumber/ sun-dried tfomarto, tahini spreod/ yogqurt, mint

Crafty Cheese & Meat Board (after 3pm)  Variety of meats cheese, fruits, house jam, nuts and breads (gf without bread)

ADD ONS  Salmon $13 - Shrimp $14 + Iberico Pork $19

SOUPS &8 SALADS

Chicken Pozole Verde Soup Slow roasted chicken, white corn kernels poblano, serrano, cilantro, cabbage, red onions (gf)

W+M Salad  Boston lettuce, apple blueberry sunflower seed tomato, avocado, pecorino, chives green goddess dressing (gf)

AruguICl & Parm Salad  \Wild orugu/q chompogne vinaigrefte, pick/ed sho//ofs, shaved parmesan (gf)

Maple Cashew Gorgonzola Boby oruqu/o endive mop/e di/on dressinq dolce qorqonzo/o red onions green opp/e gf}

Caesar Salad  Traditional style with house brioche croutons (add Boquerones +$4)

Mediterranean Salad Spring greens, red onion, sun-dried fomato, cucumbers‘ fefq o/ives, snow peas, oregano vinaigrette (gf)

FROM THE fIRL

Wood Fired Salmon Succotash  Sautéed corn, red onions, ye//ow & red bell peppers, cilantro & citrus gremo/ofo (gf)

Wood Fired Iberico Pork

Marbled Sponish Iberico cut on top of roasted purp/e am & root veqefob/es yvoqurt (qf)

Steak (70z) & Frits NY Steak french fries (or Alfredo Gnocchi +$6 (add truffle +$4) (make it 140z +$14) (gf)

Mari's Seafood Rice Paella sfy/e saffron risotto mussels shr)’mps qor/)’c lime & white wine sauce (qf)

W+M Cheeseburger & Fries

BREADS (TIL 3PM) (of +32)

Texas Smoked ~ Srmoked tri-tip white onions aioli &
Beef mustard BBQO sauce chips pick/es
Caprese Tomatoes, fresh mozzore//q pesto, bosi/,
i balsamic & chips, sourdough (add
andwic prosciutto +$5) chips

. . Harissa honey oio/i‘ cobboge s/ow‘
F”ed Ch'Cken pick/es, pofafo bunl c/’n’ps
Chicken Club Avocado /o/opeﬁo aioli (not spicy) lettuce
Sandwich tomatoes, bacon sourdouqh chips
Braised Short  Caramelized onion, gruyere, arugula,
Rib Sandwich horseradish c/)'jon, sourdough Chips

Cured Salmon
Lox*

Fried eqgg, smoked so/mon, dill cream
cheese, red onions, pumpemicke/ foast,
everyfhing spice, served open face

—  WEEKDAY BRUNCH (TIL 3PM)

Eggs & avocado, cilantro sauce queso

?—(;egffOSf fresco, red onions (glf - add Chorizo or
c hand cut potatoes+$3)

French Toast & Fried boneless chicken maple syrup

Fried Chicken  house brioche toast powder sugar

Midtown _

Continental Fried eggs, bacon, potatoes, toast:

Sunrise * ouse jam, butter

Avocado Avo mosh fried egg, honey poprikq

Toast sea salt on thick wholewheat sourc/ough

Egg Croissant
Sandwich

toast (gf +$2)

Love's plain croissant filled with
scrambled egygs, cheese, fomatoes,

lettuce (add bacon +$3) (gf +$2)

15

24

20

18

17

House bun (gf +$Q), mayo, /eﬁuce, fomato, onions, house pick/es

15
13
16
16
15
20
17
31
Chicken $10 + NY Steak 70z $22 (140z $38
16
7
16
18
15
16
27
35
32
33
20
Roasfed Béchamel sauce_ fresno chiles_ cilantro 03
Carrots dukkah spice (none peonuf) gruyere
/\/lozzc:re//q shredded beef more
Birria Pizza mozzarella, white onion, cilantro & 25
birriar stew & lime
. House tomato sauce, bosi/, mozzarella
Margha”fa di buﬁo/q tomatoes 7
Meat Lovers House tomarto sauce, peppe_rom‘, 05
mozzore//q sausage, red onions
Prosciutto Brie cheese prosciutto (or beets) figs 04
& Fig balsamic q/oze sea salt oruqu/o
DQSTQS (gf +$4)
&gg Beef ragu bolognese on rustic 03
Boloqnese casarecce pasta (odd burrata cheese +$6)
H-Town Chorizo Linguini fo/eqqio & chorizo_ butter 03
Carbonara * caramelized onions eqg olk
Garden Basil pesto, crumchy veggies: brocco/im,
G hi asparagus, peas, cauliflower dolce 25
nocchi gorgonzo/o & citrus butter sauce.
Wild Wild forest mushrooms, fo/eggr’o, buﬁer,
Mushroom leron, garlic onions, parmesan, fruffle 28
Bucaﬁni oil (add protein +$)
Spaquetti Shr/'mp, sundried fomatoes, onions,
Sﬁrig‘:p Scampi gor/ic, creamy fomato sauce finished 26

with lime. (fresno peppers $2)

gf: Gluten Free | *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness




