
 

 
 

DINNER MENU 
 

 
Apps: 
 
Deviled Egg Flight 
- Prickly pickled Jalapeno Bacon Jam 
- Unbranded 
- Pimento Cheese 
- BBQ Pork Belly 

 
Fried Okra 
- Split lengthwise, house cornmeal dusted 

 
Chicharones 
- House fried, seasoned and served with tomatillo crema, poblano aioli, creamy 

picante 
 
Hill Country Burrata 
- Hatch chiles, Texas pressed olive oil, heirloom tomatoes, roasted garlic, spent grain 

flatbread 
 
Baked Goat Cheese 
- Creamed goat cheese with Texas pressed olive oil, fresh thyme, bruleed honey, spent 

grain flatbread 
 
Charcuterie Board 
- House Duck Ham, *2 featured San Antonio cured meats*, Galveston Seascape 

cheese, quail rillete, bacon jam, honeycomb, etc. 
 
Tartare 
- Seasoned local game, quail egg, house mustard, horseradish crema 

 
Soups: 
- Tortilla 
- Cardamom Carrot 
- Mexican Street Corn Chowder 

 
 
Salads: 



 
House Salad 
- Red romaine, grilled corn, heirloom tomatoes, crumbled cheddar, candied pork 

belly, creamy herb dressing 
 
Pig in the Garden 
- Mixed greens, shaved apples, pork belly lardons, roasted pecans, queso fresco, 

honey cider vin 
 
Unbranded Caesar 
- Offset hearts of romaine, crumbled Galveston Seascape, milled corn croutons, 

Caesar dressing 
Duck Season 
- Mixed greens, duck confit, caramelized pears, goat cheese croutons, sherry vin 

 
 
Entrees: 
 
Sam’s Filet 
- Mushroom duxelles, smoked whiskey demi, scalloped German potatoes 

 
Bison Filet 
- Roasted tomato cream, grilled asparagus 

 
Redfish on the Halfshell 
- Cashew spread, local roasted vegetable hash, pea shoots 

 
Shrimp and Grits Ranchero 
- Cilantro lime shrimp, smoked cheddar grits, heirloom adobo ranchero, poached egg 

 
Carolina Crispy Pork Belly 
- Purple smashed potato, tri color roast carrots, house Carolina bbq sauce 

 
Double Cut Southern Pork Chop 
- Local sautéed greens, herb roasted sweet potato, blackstrap molasses 

 
Smoked BBQ Beef Rib 
- Truffle creamed corn, house pickles, braised red cabbage 

 
Smoked Ribeye 
- Purple smashed potato, grilled asparagus, smoked krauterbutter 

 
Salmon Chicharon 
- Agave glazed salmon, crispy salmon skin, roasted pepper peanut cream, cilantro 

lime dusted cauliflower 
 
Sea Scallops 



- Sea Scallops, grilled sweet corn, grape tomato and okra succotash, smoked tomato 
butter sauce 

 
Texas Wild Mushroom Pasta 
- Potato mushroom croquettes, lardon crema, squash pappardelle, heirloom tomato 

confit 
 
 
Desserts: 
 
Mexican Haute Chocolate & Prickly Pear two ways 
- Pate sucre filled with Mexican chocolate ganache, aerated prickly pear gelee, prickly 

pear candy tuille 
 
Whiskey Pecan Pie 
- Cream cheese crust on pecan pie, pork belly salt, whiskey whipped cream 

 
Strawberry Rhubarb Cobbler 
- Fresh strawberries, rhubarb, classic cobbler with salted butter top, whiskey whipped 

cream 
 
Ice Creams: 
- Mexican Vanilla with a Whiskey Flour Brown Butter, Brown Sugar Pecan Cookie 
- Olive Leaf Tea with a Whiskey Flour Mint Shortbread 
- Prickly Pear with candied nopalitos 

 
Drunk Berry Crème Brulee  
- Whiskey berry compote, demerara crème brulee, chocolate covered bacon hearts 


