
STARTERS

10Texas Style Tater Tots  Roasted Corn Jalapeno, CilantroÆ
Crema Fresca, Cheddar Cheese, Chives .

 . . . . . . . . . 14Arancini Fried risotto balls, pomodoro sauce,Æ
pecorino

14Forbidden Eggs Sweet & spicy eggs, sweet chili sauce,
cilantro, Thai basil, shallots

 . . . 20Fried Calamari Pomodoro sauce, basil, grilled lemon

 . . . 14Cauliflower "Hot "Wings"  tempura cauliflower, blue
cheese, roasted carrot, celery leaf

 . . . . . . . 20Korean Bacon Gochujang BBQ sauce, Bao Buns,
Cucumber, kimchi, peanut, cilantro

 . . . . . . . . . 25*Steak Tartare Capers, red onion, whole grain
mustard, celery leaf, quail egg, toasted points

23*Yellowfin Tuna Crudo Black garlic, vinaigrette, ginger.
cucumber, jicama, puffed wild rice, avocado

SOUPS & SALADS

 . . . . . . . . . 13/15Red Pozole Smoked chilis, braised chicken,
hominy.

 . . . . 16Soup du juor & Salad Cup of Chefs soup of the day
and a small baby flatleaf spinach or Mediterranean
salad

 . . . . . . . . 15Roasted Local Beets Labneh, Mandarin orange
vinaigrette, fresh arugula

 . . . . . . . . . 15Gem Caesar Salad Creamy anchovy dressing,
parmesan cheese, house-made croutons

 . . . . 16Iberian Wedge Crispy Serrano ham, Wisconsin blue
cheese dressing, Valdeon blue cheese and blistered
tomatoes

 . . . . 25Mediterranean Salad Quinoa, cucumber, tomatoes,
feta, crispy kale, grilled chicken .

 . . . . . . . . . 27*Steak Salad,Spinach, radicchio, warm bacon
vinaigrette, goat cheese, & balsamic glazed shallots

PASTAS & PIZZAS

 . . . 29Braised Short Rib Pappardelle 12-hour ragù, mornay
cheese sauce, caramelized shallots, fresh herbs,
Parmigiano-Reggiano

 . . . 33*Shrimp Linguini Pasta Jumbo Gulf Shrimp, Roasted
lemon, garlic reduction, fresh pasta, petite tomatoes

 . . . . 26Four Cheese Ravioli Cheese ravioli, vegetable broth
parmesan, and braised asparagus

22House Pizza Italian plum tomato sauce, house cheese
blend, pepperoni, bacon, corn, & jalapeno

 . . . . 20Margherita Pizza Italian plum tomato sauce, RomaÆ
tomato, fresh mozzarella, basil, & olive oil

THE NASH FAVORITES

 . . . . . 37*Red Fish on the Half Shell Served with savory rice
and jumbo asparagus.

 . . . . . 35*Pan-Seared Gulf Snapper Parsnip purée, braised
leeks, Vadouvan curry, and roasted baby carrots

 . . . . . . . . 38*Day Boat Scallops Pan seared scallops with a
pistachio-cilantro pesto risotto.

 . . . . 37*Atlantic Salmon Shitake Mushroom risotto, lemon
butter sauce, sautéed spinach

 . . . . 36*Steak Frites flat iron, chimichurri, parmesan fries,
truffle aioli.

35Herb Roasted Chicken airline chicken, wild rice, grilled
asparagus, herb jus

 . . . 25Cauliflower Paneer Curry Peas, jasmine rice, roastedÆ
tomato coulis, garlic toast points

 . . . . . . 29Bento Box Teriyaki chicken, sushi rice, bao buns,
kimchi, sautéed spinach

HANDHELD CLASSICS

 . . . . . 24*The Nash Burger Pecan smoked bacon, cheddar,
spicy dijonnaise, brioche bun. Served with French
Fries.

 . . . 24The Nash Hot Chicken Crispy chicken, pickles, whole
grain honey mustard, brioche bun

 . . . . . . . . 20BLT Grilled chicken, smoked applewood bacon,
avocado, spring mix, tomato, grilled sourdough .

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF
YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER OF ANY ALLERGIES.                                                                                                 

(REV. 3/2025)

(Add Chicken $13, Grilled Shrimp $18, Grilled Salmon $17, or Steak $19)

LUNCH

Served with fries, side salad, or cup of soup


