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SIGNATURES

S H R I M P  &  G R I TS  30 

hearth-grilled wild shrimp, 

pimento cheese grits, 

nola-style bbq sauce 

O M E L E T T E *  22

herby farmer's cheese, little gem 

salad, lemon butter

+ jumbo lump crab, 12

C O R N B R E A D  G N O C C H I  29 

sweet corn, wild mushrooms,

summer truffles 

B A R B EC U E  G U L F  S H R I M P  34 

pimento cheese grits agnolotti, 

nola-style bbq sauce 

M A R K E T  F I S H  38 

charred pole beans, smoky lemon 

butter, trout roe

ST E A K  &  EG G S *  46 

Beeman Family Ranch flat iron,

little gem salad, salsa verde 

“ EG G S  B E N E D I CT ” *  25 

poached eggs, country ham, 

english muffin, hollandaise 

F R E N C H  TOAST  24 

texas toast, sour cream, 

macerated berries

pimento cheese grits.......10  dressed potatoes.......10  gulf blue crab rice.......22 

charred pole beans.......14   french fry service.......12 

side of bacon, sausage, or chorizo.......8

ADDITIONS

STARTERS

D E V I L E D  C R A B  18 

on the half shell, smoky

tomato butter

G U L F  OYST E R S  ' CAS I N O '  21 

bacon, garlic butter, fermented 

chile, herb breadcrumbs

D E V I L E D  EG G S  10 

country ham, smoky mayonnaise

PA R I SA*  26 

lightly smoked beef, aged cheddar, 

serrano, cured egg, tallow crackers

B E N TO N ' S  C O U N T RY  H A M  12 

house biscuits, fresh cheese,

tomato bacon jam  

TOAST E D  P ECA N  C I N N A M O N  R O L L    10 

embered pecans, warmed in the

wood oven

“ The S tate Bread of Texas ,” our version of a Texas - s t yle flatbread borne of scarce provis ionS while on the trail

PA N  D E  CA M P O   18

TX Iberico Ham, summer fruit, caramelized sweet onions, farmer's cheese, aged balsamic

RAW & CHILLED

S M O K E D  R E D F I S H  D I P  22 
smoked trout roe,

gaufrette chips

G U L F  S H R I M P  C O C KTA I L  24 

comeback sauce, cocktail sauce, 

horseradish, lemon 

Y E L LOW F I N  T U N A  TA RTA R E *  24 

pickled chili, citrus,

crispy rice

S E A FO O D  TOW E R *  85/160 

market oysters, gulf shrimp, TX 

stone crab, smoked redfish dip,

market crudo  

OYST E R S  O N  T H E  H A L F  S H E L L* 

traditional accompaniments 

straight-up (4.00 ea) 
dressed (5.00 ea) 
tuxedo (9.00 ea)

M A R K E T  C R U D O *  24 

leche de tigre, kumquat,

pickled chili, cilantro

SALADS & SANDWICHES

G R I L L E D  T U N A  SA L A D *  28 

little gems, hard-boiled egg,

haricot vert, tomato, 

persillade vinaigrette 

SAL AD Addit ions : grilled shrimp (12) 
grilled chicken (10)  ·  picanha* (24) 

C R E D E N C E  CA ESA R  18 

endive, little gem, 

crispy shallot, aged 

parmesan, croutons 

R OAST E D  B E E T  SA L A D    18 

embered blueberries, frisee,

hoja santa, candied TX pecans

CS B  B U R G E R *  21

double thin patties, American 

cheese, fancy sauce, shaved onion, 

french fries

C R E D E N C E  C LU B  21

smoked turkey, white cheddar, slab 

bacon, lettuce, tomato, avocado, 

herb mayonnaise, homemade chips

royal osetra reserve, 1 oz.  160  ·  credence select kaluga, 1 oz.  145  ·  smoked trout roe, 1 oz.  70
served with cornbread madeleines and traditional garnishes

caviar

N

N

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

CONTAINS NUTSN
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S P R I T Z 

"venetian"  · aperol, sparkling water, prosecco
"hugo" · st. germain, mint, sparkling water, prosecco
"garden" · la poire vodka, citrus vermouths, cucumber, sparkling water, prosecco

15

T EQ U I L A  S U N R I S E 

socorro blanco tequila, lime, cassis, pomegranate, sparkling water

15

VO D KA  P R ESS 

frio vodka, house lemon & lime soda, salt

15

B LO O DY  M A RY

choice of spirit, garnish, spice level. prepared table-side.

17

E X I T  P L A N 

non-alcoholic aperitif, grapefruit, rosemary, blood orange soda

13

L I T T L E  S U N DAY 

cut above non-alcoholic tequila, lime, makrut lime leaf, chile pequin, agave

13

D E A D  F LOW E R S 

cut above non-alcoholic gin, bitter tonic, guava, lemon, lime, opius 0.0 amaro

13

G O L D E N  C O C O O N 

feragaia free spirit, elderflower, citrus oleo, oddbird non-alcoholic blanc de blancs

13

PA LO M I TA 

suerte blanco tequila, grapefruit, lime, citrus oleo, watermelom & aperol foam

15

B ESS I E 

dripping springs artisan gin, lemon, white port, jujube berry, honey

15

Q U I N TA N A 

zumbador reposado tequila, primo apertivo, cream sherry, dry vermouth, saint benevolence 

mango clairin

17

ST.  JA M ES  Q UA RT E R 

tarragon and loquat infused balcones baby blue whiskey, hay, mandarin soda

17

BEER

LO N E  STA R  6 

lager, texas
B O H E M I A  C L A R A  7 

lager, mexico
P I R AAT  14 

belgian strong ale, belgium
ST.  A R N O L D ’S  E L I SSA   7 

india pale ale, texas

R E A L  A L E  F I R E M A N S    7 

blonde ale · texas
ST.  A R N O L D ’S  A M B E R   7 

amber, texas
O RVA L  T R A P P I ST  A L E  16 

pale ale, belgium
D U CATO  V E R D I   14 

imperial stout, italy

sparkling

TA I T T I N G E R  ' L A  F R A N ÇA I S E '  B R U T 

chardonnay, pinot noir, pinot meunier

champagne, france

28

W I L L I A M  C H R I S  P É T I L L A N T  N AT U R E L  R OS É 

cinsault, mourvèdre, merlot, grenache 

hill country, texas, 2023

16

G É R A R D  B E RT R A N D  A N 825  C R É M A N T  D E  L I M O U X 

chardonnay, chenin blanc, pinot noir, mauzac 

limoux, france

15

rosé

TA B L AS  C R E E K  ‘ PAT E L I N  D E  TA B L AS ’  R OS É 

grenache, mourvèdre, counoise, vermentino 

paso robles, california, 2023

18

white

I N G R I D  G R O I SS  G R Ü N E R  V E LT L I N E R 

grüner veltliner · niederösterreich, austria, 2023

14

FA N T I N E L  T E N U TA  SA N T ’ H E L E N A 

pinot grigio · fruili, italy, 2023

15

J.  D E  V I L L E B O I S  M E N E TO U - SA LO N 

sauvignon blanc · loire, france, 2023

17

T H O R N E  &  DAU G H T E R S  R O C K I N G  H O R S E 

roussanne, chenin blanc, chardonnay, sémillon, 

clairette blanche · western cape, south africa, 2023

17

E M I L I O  M O R O  ' E L  ZA R ZA L '

godello · bierzo, spain, 2021

18

C H A B L I S I E N N E  L A  S E R E I N E 

chardonnay · burgundy, france, 2019

20

WA LT E R  H A N S E L  ESTAT E  C H A R D O N N AY 

chardonnay · sonoma, california, 2024

22

WINE BY THE GL ASS

red

W K  FA R M  BY  AU D E A N T 

pinot noir · willamette, oregon, 2023

18

N I T TA R D I  B E LCA N TO  C H I A N T I  C L ASS I C O 

sangiovese · tuscany, italy, 2022

16

PAO L A  S O R D O  L A N G H E  N E B B I O LO  D O C 

nebbiolo · piedmont, italy, 2022

16

A P E RT U R E  B O R D E AU X  R E D  B L E N D 

merlot, malbec, cabernet sauvignon, petit   

verdot, cabernet franc · sonoma, california, 2021

25

L A  A N T I G UA  C L ÁSS I C O  C R I A N ZA 

tempranillo, graciano, garnacha · rioja, spain, 2015

17

D E L I L L E  CA B E R N E T  SAU V I G N O N 

cabernet sauvignon, syrah

columbia valley, washington, 2023

18

W I L L I A M  C H R I S  V I N E YA R DS  H I G H  P L A I N S

CA B E R N E T  SAU V I G N O N 

cabernet sauvignon · high plains, texas, 2019

24
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butter-whipped potatoes.......14   charred pole beans.......14   mesquite grilled zucchini  .......14 

 gulf blue crab rice.......22   french fry service.......12   hearth-roasted cabbage.......14

ADDITIONS

SIGNATURES

R I G ATO N I  A L L A  VO D KA  29 

torn burrata, Calabrian

chili, basil

H E A RT H - R OAST E D  T U N A*  40 

rancho gordo gigante beans,

salsa cruda, allium oil

M A R K E T  F I S H  38 

charred pole beans, smoky lemon 

butter, trout roe

JAG E R S C H N I T Z E L  42 

crispy fried pork rib chop, salad 

of chicories and house pickles,

deviled gribiche

H E R I TAG E  H A L F- C H I C K E N  30 

cornbread dumplings, wild

mushrooms, jimmy nardello

peppers, sherry chicken jus

C O R N B R E A D  G N O C C H I  29 

sweet corn, wild mushrooms,

summer truffles 

B A R B EC U E  G U L F  S H R I M P  34 

pimento cheese grits agnolotti, 

nola-style bbq sauce

“ The S tate Bread of Texas ,” our version of a Texas - s t yle flatbread borne of scarce provis ionS while on the trail

PA N  D E  CA M P O   18

TX Iberico Ham, summer fruit, caramelized sweet onions, farmer's cheese, aged balsamic

STARTERS

M O N K E Y  B R E A D  12 

smoked tallow brioche, 

garlic herb butter

+ smoked trout roe, 9

PA R I SA*  26 

lightly smoked beef, aged

cheddar, serrano, cured egg,

tallow crackers

D E V I L E D  C R A B  18 

on the half shell, smoky

tomato butter

B U R R ATA  18 

fermented chili, confit tomato,

wood oven sourdough

D E V I L E D  EG G S  10 

country ham, smoky mayonnaise 

G U L F  OYST E R S  ' CAS I N O '  21 

bacon, garlic butter, fermented 

chile, herb breadcrumbs

H E A RT H  R OAST E D  S H R I M P  27 

shellfish-chili butter,

herb breadcrumbs

SALADS & SANDWICHES

G R I L L E D  T U N A  SA L A D *  28 

little gems, hard-boiled egg,

haricot vert, tomato, 

persillade vinaigrette 

SAL AD Addit ions : grilled shrimp (12) 
grilled chicken (10)  ·  picanha* (24) 

C R E D E N C E  CA ESA R  18 

endive, little gem, 

crispy shallot, aged 

parmesan, croutons 

R OAST E D  B E E T  SA L A D    18 

embered blueberries, frisee,

hoja santa, candied TX pecans

CS B  B U R G E R *  21

double thin patties, American 

cheese, fancy sauce, shaved onion, 

french fries

C R E D E N C E  C LU B  21

smoked turkey, white cheddar, slab 

bacon, lettuce, tomato, avocado, 

herb mayonnaise, homemade chips

credence LUNCH
T WO  C O U R S ES  30 

-or- 

T H R E E  C O U R S ES  38 

A P P E T I Z E R 

credence caesar, 

deviled eggs, -or- 

roasted beet salad 

M A I N  C O U R S E 

grilled tuna salad*, 

heritage half chicken, 

-or- cornbread gnocchi 

D ESS E RT 

ice cream -or- 

a house martini 

to start

RAW & CHILLED

S M O K E D  R E D F I S H  D I P  22 
smoked trout roe,

gaufrette chips

G U L F  S H R I M P  C O C KTA I L  24 

comeback sauce, cocktail sauce, 

horseradish, lemon 

Y E L LOW F I N  T U N A  TA RTA R E *  24 

pickled chili, citrus,

crispy rice

S E A FO O D  TOW E R *  85/160 

market oysters, gulf shrimp, TX 

stone crab, smoked redfish dip,

market crudo  

OYST E R S  O N  T H E  H A L F  S H E L L* 

traditional accompaniments 

straight-up (4.00 ea) 
dressed (5.00 ea) 
tuxedo (9.00 ea)

M A R K E T  C R U D O *  24 

leche de tigre, kumquat,

pickled chili, cilantro

TX  WAGY U  P I CA N H A*  60

french fries, au poivre sauce,

Outpost 76 Sulphur Springs, TX.

12 oz.

F I L E T  M I G N O N *   60 

Demkota Ranch Aberdeen,

South Dakota. 8 oz.

U S DA  P R I M E  R I B E Y E *  85 

Dean & Peeler Ranch,

Floresville, TX. 16 oz.

SteaksL IVE F IRED

A KAU S H I  F L AT  I R O N *  56 

jimmy nardello peppers, TX sweet 

onion, mesquite mushrooms.

Beeman Family Ranch from

Flatonia, TX. 8 oz.

+ bone marrow bordelaise 8 ,  au poivre 7 ,  sotx chimichurri 5

royal osetra reserve, 1 oz.  160  ·  credence select kaluga, 1 oz.  145  ·  smoked trout roe, 1 oz.  70
served with cornbread madeleines and traditional garnishes

caviar

N

N

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

CONTAINS NUTSN
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waterloo no. 9 gin, sidebar citrus cordial, lemon, sparkling water

15

M E X I CA N  F I R I N G  S Q UA D 

socorro blanco tequila, lime, agave, pomegranate, aromatic bitters

15

O L D  FAS H I O N E D 

"classic"  · pinhook "LG" single barrel bourbon, piloncillo, aromatic bitters
"oaxacan" · granja mezcal, la pulga reposado tequila, agave, mole bitters

"banana" · still austin bourbon, banana, aromatic bitters

18

V I E U X  CA R R E 

smoked duck fat washed michter's rye whiskey, pierre ferrand 1840 cognac,

punt e mes, benedictine bitters blend

25

COCKTAILS

PA LO M I TA 

suerte blanco tequila, grapefruit, lime, citrus oleo, watermelom & aperol foam

15

B ESS I E 

dripping springs artisan gin, lemon, white port, jujube berry, honey

15

Q U I N TA N A 

zumbador reposado tequila, primo apertivo, cream sherry, dry vermouth, saint benevolence 

mango clairin

17

ST.  JA M ES  Q UA RT E R 

tarragon and loquat infused balcones baby blue whiskey, hay, mandarin soda

17
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non-alcoholic aperitif, grapefruit, rosemary, blood orange soda

13

L I T T L E  S U N DAY 

cut above non-alcoholic tequila, lime, makrut lime leaf, chile pequin, agave

13

D E A D  F LOW E R S 

cut above non-alcoholic gin, bitter tonic, guava, lemon, lime, opius 0.0 amaro

13

G O L D E N  C O C O O N 

feragaia free spirit, elderflower, citrus oleo, oddbird non-alcoholic blanc de blancs

13

BEER

LO N E  STA R  6 

lager, texas
B O H E M I A  C L A R A  7 

lager, mexico
P I R AAT  14 

belgian strong ale, belgium
ST.  A R N O L D ’S  E L I SSA   7 

india pale ale, texas

R E A L  A L E  F I R E M A N S    7 

blonde ale · texas
ST.  A R N O L D ’S  A M B E R   7 

amber, texas
O RVA L  T R A P P I ST  A L E  16 

pale ale, belgium
D U CATO  V E R D I   14 

imperial stout, italy

sparkling

TA I T T I N G E R  ' L A  F R A N ÇA I S E '  B R U T 

chardonnay, pinot noir, pinot meunier

champagne, france

28

W I L L I A M  C H R I S  P É T I L L A N T  N AT U R E L  R OS É 

cinsault, mourvèdre, merlot, grenache 

hill country, texas, 2023

16

G É R A R D  B E RT R A N D  A N 825  C R É M A N T  D E  L I M O U X 

chardonnay, chenin blanc, pinot noir, mauzac 

limoux, france

15

rosé

TA B L AS  C R E E K  ‘ PAT E L I N  D E  TA B L AS ’  R OS É 

grenache, mourvèdre, counoise, vermentino 

paso robles, california, 2023

18

white

I N G R I D  G R O I SS  G R Ü N E R  V E LT L I N E R 

grüner veltliner · niederösterreich, austria, 2023

14

FA N T I N E L  T E N U TA  SA N T ’ H E L E N A 

pinot grigio · fruili, italy, 2023

15

J.  D E  V I L L E B O I S  M E N E TO U - SA LO N 

sauvignon blanc · loire, france, 2023

17

T H O R N E  &  DAU G H T E R S  R O C K I N G  H O R S E 

roussanne, chenin blanc, chardonnay, sémillon, 

clairette blanche · western cape, south africa, 2023

17

E M I L I O  M O R O  ' E L  ZA R ZA L '

godello · bierzo, spain, 2021

18

C H A B L I S I E N N E  L A  S E R E I N E 

chardonnay · burgundy, france, 2019

20

WA LT E R  H A N S E L  ESTAT E  C H A R D O N N AY 

chardonnay · sonoma, california, 2024

22

WINE BY THE GL ASS

red

W K  FA R M  BY  AU D E A N T 

pinot noir · willamette, oregon, 2023

18

N I T TA R D I  B E LCA N TO  C H I A N T I  C L ASS I C O 

sangiovese · tuscany, italy, 2022

16

PAO L A  S O R D O  L A N G H E  N E B B I O LO  D O C 

nebbiolo · piedmont, italy, 2022

16

A P E RT U R E  B O R D E AU X  R E D  B L E N D 

merlot, malbec, cabernet sauvignon, petit   

verdot, cabernet franc · sonoma, california, 2021

25

L A  A N T I G UA  C L ÁSS I C O  C R I A N ZA 

tempranillo, graciano, garnacha · rioja, spain, 2015

17

D E L I L L E  CA B E R N E T  SAU V I G N O N 

cabernet sauvignon, syrah

columbia valley, washington, 2023

18

W I L L I A M  C H R I S  V I N E YA R DS  H I G H  P L A I N S

CA B E R N E T  SAU V I G N O N 

cabernet sauvignon · high plains, texas, 2019

24



DINNER



For the TableL IVE F IRED

B O N E- I N  R I B E Y E 

A  L A  H O F B R AU *    MKT 

R-C Ranch wagyu from Bailey's

Prairie, TX. prepared for two

and served with twice-baked

potato deluxe

H E A RT H - R OAST E D  W H O L E  F I S H  MKT 

puya chile butter, charred lemon, 

fine herbs & pickles

D RY-AG E  “SW E E T WAT E R ” 

W H O L E  D U C K *  150 

for two, carolina gold dirty rice, 

spring greens & fermented chile, 

game jus

S
U
M
2
6

“ The S tate Bread of Texas ,” our version of a Texas - s t yle flatbread borne of scarce provis ionS while on the trail

PA N  D E  CA M P O   18

TX Iberico Ham, summer fruit, caramelized sweet onions, farmer's cheese, aged balsamic

RAW & CHILLED

S M O K E D  R E D F I S H  D I P  22 
smoked trout roe,

gaufrette chips

G U L F  S H R I M P  C O C KTA I L  24 

comeback sauce, cocktail sauce, 

horseradish, lemon 

Y E L LOW F I N  T U N A  TA RTA R E *  24 

pickled chili, citrus,

crispy rice

S E A FO O D  TOW E R *  85/160 

market oysters, gulf shrimp, TX 

stone crab, smoked redfish dip,

market crudo  

OYST E R S  O N  T H E  H A L F  S H E L L* 

traditional accompaniments 

straight-up (4.00 ea) 
dressed (5.00 ea) 
tuxedo (9.00 ea)

M A R K E T  C R U D O *  24 

leche de tigre, kumquat,

pickled chili, cilantro

ADDITIONS
butter-whipped potatoes.......14   charred pole beans.......14   mesquite grilled zucchini  .......14 

 gulf blue crab rice.......22   french fry service.......12   hearth-roasted cabbage.......14

STARTERS

R OAST E D  B E E T  SA L A D    18 

embered blueberries, frisee,

hoja santa, candied TX pecans

C R E D E N C E  CA ESA R  18 

endive, little gem, crispy

shallot, aged parmesan,

croutons

B U R R ATA  18 

fermented chili, confit tomato,

wood oven sourdough

H E A RT H  R OAST E D  S H R I M P  29 

shellfish-chili butter,

herb breadcrumbs

M O N K E Y  B R E A D  12 

smoked tallow brioche, 

garlic herb butter

+ smoked trout roe, 9

G U L F  OYST E R S  ' CAS I N O '  23 

bacon, garlic butter, fermented 

chile, herb breadcrumbs

D E V I L E D  C R A B S  36 

on the half shell, smoky 

tomato butter

PA R I SA*  28 

lightly smoked beef, aged

cheddar, serrano, cured egg,

tallow crackers

prepared tableside

C O R N B R E A D  G N O C C H I  32 

sweet corn, wild mushrooms,

summer truffles 

B A R B EC U E  G U L F  S H R I M P  34 

pimento cheese grits agnolotti, 

nola-style bbq sauce

R I G ATO N I  A L L A  VO D KA  29 

torn burrata, Calabrian

chili, basil

signatures

H E R I TAG E  H A L F- C H I C K E N  36 

cornbread dumplings, wild

mushrooms, jimmy nardello

peppers, sherry chicken jus

JAG E R S C H N I T Z E L  42 

crispy fried pork rib chop, salad 

of chicories and house pickles,

deviled gribiche

W I L D  G U L F  S N A P P E R  48 

charred pole beans, smoky 

lemon butter, trout roe

H E A RT H - R OAST E D  T U N A*  44 

rancho gordo gigante beans,

pancetta, salsa cruda,

allium oil

M ES Q U I T E  G R I L L E D  L A M B  C H O P S *  46 

chimichurri, lemon

royal osetra reserve, 1 oz.  160  ·  credence select kaluga, 1 oz.  145  ·  smoked trout roe, 1 oz.  70
served with cornbread madeleines and traditional garnishes

caviar

Steaks

A KAU S H I  F L AT  I R O N *  56 

jimmy nardello peppers, TX sweet 

onion, mesquite mushrooms.

Beeman Family Ranch from

Flatonia, TX. 8 oz.

F I L E T  M I G N O N *  60 

Demkota Ranch Aberdeen,

South Dakota. 8 oz.

TX  WAGY U  P I CA N H A*  60

french fries, au poivre sauce,

Outpost 76 Sulphur Springs, TX. 12 oz.

U S DA  P R I M E  R I B E Y E *  85 

Dean & Peeler Ranch,

Floresville, TX. 16 oz.

U S DA  P R I M E  N Y  ST R I P *  75

Dean & Peeler Ranch,

Floresville, TX. 14 oz.

+ bone marrow bordelaise 8 ,  au poivre 7 ,  sotx chimichurri 5

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

CONTAINS NUTSN
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N



cl
as

si
cs TO M  C O L L I N S 

waterloo no. 9 gin, sidebar citrus cordial, lemon, sparkling water

15

M E X I CA N  F I R I N G  S Q UA D 

socorro blanco tequila, lime, agave, pomegranate, aromatic bitters

15

O L D  FAS H I O N E D 

"classic"  · pinhook "LG" single barrel bourbon, piloncillo, aromatic bitters
"oaxacan" · granja mezcal, la pulga reposado tequila, agave, mole bitters

"banana" · still austin bourbon, banana, aromatic bitters

18

V I E U X  CA R R E 

smoked duck fat washed michter's rye whiskey, pierre ferrand 1840 cognac,

punt e mes, benedictine bitters blend

25

COCKTAILS

PA LO M I TA 

suerte blanco tequila, grapefruit, lime, citrus oleo, watermelom & aperol foam

15

B ESS I E 

dripping springs artisan gin, lemon, white port, jujube berry, honey

15

Q U I N TA N A 

zumbador reposado tequila, primo apertivo, cream sherry, dry vermouth, saint benevolence 

mango clairin

17

ST.  JA M ES  Q UA RT E R 

tarragon and loquat infused balcones baby blue whiskey, hay, mandarin soda

17

ho
us

e
ze

ro
-p

ro
of E X I T  P L A N 

non-alcoholic aperitif, grapefruit, rosemary, blood orange soda

13

L I T T L E  S U N DAY 

cut above non-alcoholic tequila, lime, makrut lime leaf, chile pequin, agave

13

D E A D  F LOW E R S 

cut above non-alcoholic gin, bitter tonic, guava, lemon, lime, opius 0.0 amaro

13

G O L D E N  C O C O O N 

feragaia free spirit, elderflower, citrus oleo, oddbird non-alcoholic blanc de blancs

13

BEER

LO N E  STA R  6 

lager, texas
B O H E M I A  C L A R A  7 

lager, mexico
P I R AAT  14 

belgian strong ale, belgium
ST.  A R N O L D ’S  E L I SSA   7 

india pale ale, texas

R E A L  A L E  F I R E M A N S    7 

blonde ale · texas
ST.  A R N O L D ’S  A M B E R   7 

amber, texas
O RVA L  T R A P P I ST  A L E  16 

pale ale, belgium
D U CATO  V E R D I   14 

imperial stout, italy

sparkling

TA I T T I N G E R  ' L A  F R A N ÇA I S E '  B R U T 

chardonnay, pinot noir, pinot meunier

champagne, france

28

W I L L I A M  C H R I S  P É T I L L A N T  N AT U R E L  R OS É 

cinsault, mourvèdre, merlot, grenache 

hill country, texas, 2023

16

G É R A R D  B E RT R A N D  A N 825  C R É M A N T  D E  L I M O U X 

chardonnay, chenin blanc, pinot noir, mauzac 

limoux, france

15

rosé

TA B L AS  C R E E K  ‘ PAT E L I N  D E  TA B L AS ’  R OS É 

grenache, mourvèdre, counoise, vermentino 

paso robles, california, 2023

18

white

I N G R I D  G R O I SS  G R Ü N E R  V E LT L I N E R 

grüner veltliner · niederösterreich, austria, 2023

14

FA N T I N E L  T E N U TA  SA N T ’ H E L E N A 

pinot grigio · fruili, italy, 2023

15

J.  D E  V I L L E B O I S  M E N E TO U - SA LO N 

sauvignon blanc · loire, france, 2023

17

T H O R N E  &  DAU G H T E R S  R O C K I N G  H O R S E 

roussanne, chenin blanc, chardonnay, sémillon, 

clairette blanche · western cape, south africa, 2023

17

E M I L I O  M O R O  ' E L  ZA R ZA L '

godello · bierzo, spain, 2021

18

C H A B L I S I E N N E  L A  S E R E I N E 

chardonnay · burgundy, france, 2019

20

WA LT E R  H A N S E L  ESTAT E  C H A R D O N N AY 

chardonnay · sonoma, california, 2024

22

WINE BY THE GL ASS

red

W K  FA R M  BY  AU D E A N T 

pinot noir · willamette, oregon, 2023

18

N I T TA R D I  B E LCA N TO  C H I A N T I  C L ASS I C O 

sangiovese · tuscany, italy, 2022

16

PAO L A  S O R D O  L A N G H E  N E B B I O LO  D O C 

nebbiolo · piedmont, italy, 2022

16

A P E RT U R E  B O R D E AU X  R E D  B L E N D 

merlot, malbec, cabernet sauvignon, petit   

verdot, cabernet franc · sonoma, california, 2021

25

L A  A N T I G UA  C L ÁSS I C O  C R I A N ZA 

tempranillo, graciano, garnacha · rioja, spain, 2015

17

D E L I L L E  CA B E R N E T  SAU V I G N O N 

cabernet sauvignon, syrah

columbia valley, washington, 2023

18

W I L L I A M  C H R I S  V I N E YA R DS  H I G H  P L A I N S

CA B E R N E T  SAU V I G N O N 

cabernet sauvignon · high plains, texas, 2019

24



B L AC K  T R U F F L E  G O U G E R ES  15 

whipped ricotta, truffle, honey 

PA R I SA  TA RTS *  23 

lightly smoked beef filet tartare,

crisp potato, embered mayo

P E T I T E  G U L F  C R A B  R O L LS  24

ravigote sauce & domestic caviar

CS B  B U R G E R *  21

double thin patties, American cheese,

fancy sauce, shaved onion, french fries 

F R E N C H  F RY  S E RV I C E  12

OYST E R S  O N  T H E  H A L F  S H E L L*  ( E A) 

served with traditional accompaniments 

straight-up  4.00  ·  dressed  5.00  ·  tuxedo  9.00

G U L F  S H R I M P  C O C KTA I L  24 

comeback sauce, cocktail sauce, horseradish, lemon 

C H I P S  &  D I P  18 

house potato chips, french onion dip,

chives, crispy garlic

+ smoked trout roe, 9

CAV I A R  D E V I L E D  EG G S  24 

credence deviled eggs, domestic caviar

S
U
M
2
6

LOUNGE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

royal osetra reserve, 1 oz.  160

credence select kaluga, 1 oz.  145

smoked trout roe, 1 oz.  70

served with cornbread madeleines and

traditional garnishes

CAV I A R

CONTAINS NUTSN



DA R K  C H O C O L AT E  S O U F F L E 

vanilla bean ice cream,

chocolate ganache, sea salt

• please allow 20 minutes •

20 

C O C O N U T  C R E A M  P I E 

burnt meringue, shaved chocolate, 

toasted coconut

16 

P E R S I A N  L I M E  C R È M E  B R Û L É E 

seasonal citrus, finger lime

14 

C H O C O L AT E  P E A N U T  B U T T E R  TA RT

chocolate cremeux, peanut butter whip,

toasted peanuts 

14 

I C E  C R E A M  S U N DA E 

seasonal selection of ice cream,

whipped cream, toasted pecans,

hot fudge, caramel sauce

14

DESSERT

CONTAINS NUTSN
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