& T0 START

CAST IRON CORNBREAD | 12
HALF PORTION | 7

With Jalapeno Bacon Cheddar Cream
Cheese

PIMENTO CHEESE | 10
With House-Made Red Wheat Crackers

CHARRED ONION DIP| 10

Creamy Charred Onion Dip, Fried Shallots,
Chives, House Made Chips

CHIPS & GUAC | T

House Made Guacamole, Cotija Cheese,
Serrano Salsa
Served with Tortilla Chips

HOT HONEY CRISPY QUAIL LEGS | 19

Crispy Fried Quail Legs, Hot Honey Drizzle,
Special Sauce

BRUSSEL SPROUTS | 9.5

Sorghum Vinaigrette, Fried Shallots, Garlic,
Fresno, Herbs

LIL' CLASSICS

MINI HOT CHICKEN TACOS (3) | 17

Nashville Hot Chicken, Special Sauce,
Chow Chow, Cotija, Cilantro, Flour Tortillas

MAD BURGER SLIDERS (3) | 16

Texas Beef Patty, Caramelized Onions,
American Cheese, Chimichurri Aioli,
Pickles, Slider Bun

Add House Made Chips | +3

Add Fries | +5

f N

HAPPY HOUR
3-5PM DAILY
CHEF COREY’S FACE = §2
OFF DURING HAPPY HOUR

ALL DAY

SERVED 11AM-9PM WEEKDAYS
3PM-9PM WEEKENDS

GREENER THINGS

&

BLACKENED CHICKEN CAESAR | 18
Local Lettuce, Cornbread Crumble, Crispy
Bacon, House Made Caesar Dressing,
Lemon

WINTER CITRUS SALAD | 13

Local Lettuce, Texas Citrus, Thai Basil,
Banyuls Vinegar, Texas Olive Oil, Feta
Cheese, Walnuts

CRISPY COBB SALAD | 19

True Harvest Lettuce, Fried Chicken, Hard
Boiled Egg, Campari Tomato, Radish,
Cucumber, Blue Cheese, Biscuit Crouton,
Jalapefo Ranch

PROTEIN ADD ONS

Fried or Blackened Chicken | 9
Blackened Salmon | 15
Blackened Shrimp | 10

SIDES

MANCHEGDO FRIES | 8

Fresh Grated Manchego Cheese, Cilantro

BRAISED BLACK EYED PEAS | 8
Smoky Bacon, Chow-Chow Relish

&

All bills paid via credit cards are subject to a credit card fee. Additional service fees may apply.

Please inform our staff of any food allergies or dietary restrictions before ordering, as our menu items may contain or come into contact with common allergens.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

KITCHEN STAPLES

ACHIOTE CHICKEN KEBOB | 17

Apple Kale Quinoa Salad, Squash Salsa Verde,
Pistachios

LE LOT BURGER | 24

Wagyu-X Beef, Manchego Cheese, Applewood
Smoked Bacon, Garlic Aioli, Caramelized Onions,
Pickled Green Tomato, House Made Bun

Served with House Made Chips

Upgrade to Fries | +3

BBQ SHRIMP & GRITS | 22

NOLA Style Blackened BBQ Shrimp, Pimento Grits
Served with Parmesan Garlic Bread

BARBACOA FRENCH DIP | 18
Chili Braised Beef, White Cheddar, Caramelized
Onions, Ancho Aioli, French Baguette, Consume
Served with House Made Chips

ROASTED SALMON & CURRY | 25
Sweet Potato Curry, Coconut Sticky Rice,
Herbed Yogurt, Aimonds

STEAK FRITES | 27
Herb Rubbed Grilled TX Wagyu Tri Tip,
Chimichurri, Red Wine Demi-Glace, Fries

BUTTERNUT SQUASH CHOWDER | 8

Served with Oyster Crackers

PIMENTO CHEESY GRITS | 8

Pimento Cheese, Grits

RICE & CURRY | 9
Coconut Sticky Rice, Sweet Potato Curry
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	To Start
	CAST IRON CORNBREAD | 12
	HALF PORTION | 7
	With Jalapeño Bacon Cheddar Cream Cheese

	PIMENTO CHEESE | 10
	With House-Made Red Wheat Crackers

	CHARRED ONION DIP| 10
	Creamy Charred Onion Dip, Fried Shallots, Chives, House Made Chips

	CHIPS & GUAC | 11
	House Made Guacamole, Cotija Cheese, Serrano Salsa
	Served with Tortilla Chips

	HOT HONEY CRISPY QUAIL LEGS | 19
	Crispy Fried Quail Legs, Hot Honey Drizzle, Special Sauce

	BRUSSEL SPROUTS | 9.5
	Sorghum Vinaigrette, Fried Shallots, Garlic,
	Fresno, Herbs


	lil’ classics
	MINI HOT CHICKEN TACOS (3) | 17
	Nashville Hot Chicken, Special Sauce, Chow Chow, Cotija, Cilantro, Flour Tortillas

	MAD BURGER SLIDERS (3) | 16
	Texas Beef Patty, Caramelized Onions, American Cheese, Chimichurri Aioli, Pickles, Slider Bun
	Add House Made Chips | +3
	Add Fries | +5

	happy hour
	3-5pm daily
	chef corey’s face = $2 off during happy hour
	Served 11am-9pm weekdays
	3pm-9pm weekends


	kitchen staples
	Greener Things
	BLACKENED CHICKEN CAESAR | 18
	Local Lettuce, Cornbread Crumble, Crispy Bacon, House Made Caesar Dressing, Lemon

	WINTER CITRUS SALAD | 13
	Local Lettuce, Texas Citrus, Thai Basil, Banyuls Vinegar, Texas Olive Oil, Feta Cheese, Walnuts

	CRISPY COBB SALAD | 19
	True Harvest Lettuce, Fried Chicken, Hard Boiled Egg, Campari Tomato, Radish, Cucumber, Blue Cheese, Biscuit Crouton, Jalapeño Ranch

	PROTEIN ADD ONS
	Fried or Blackened Chicken | 9
	Blackened Salmon | 15
	Blackened Shrimp | 10

	ACHIOTE CHICKEN KEBOB | 17
	Apple  Kale Quinoa Salad, Squash Salsa Verde, Pistachios

	LE LOT BURGER | 24
	Wagyu-X Beef, Manchego Cheese, Applewood Smoked Bacon, Garlic Aioli, Caramelized Onions, Pickled Green Tomato, House Made Bun
	Served with House Made Chips
	Upgrade to Fries | +3

	BBQ SHRIMP & GRITS | 22
	NOLA Style Blackened BBQ Shrimp, Pimento Grits
	Served with Parmesan Garlic Bread

	BARBACOA FRENCH DIP | 18
	Chili Braised Beef, White Cheddar, Caramelized Onions, Ancho Aioli, French Baguette, Consume
	Served with House Made Chips

	ROASTED SALMON & CURRY | 25
	Sweet Potato Curry, Coconut Sticky Rice, Herbed Yogurt, Almonds

	STEAK FRITES | 27
	Herb Rubbed Grilled TX Wagyu Tri Tip, Chimichurri, Red Wine Demi-Glace, Fries


	Sides
	MANCHEGO FRIES | 8
	Fresh Grated Manchego Cheese, Cilantro

	BRAISED BLACK EYED PEAS | 8
	Smoky Bacon, Chow-Chow Relish

	BUTTERNUT SQUASH CHOWDER | 8
	Served with Oyster Crackers

	PIMENTO CHEESY GRITS | 8
	Pimento Cheese, Grits

	RICE & CURRY | 9
	Coconut Sticky Rice, Sweet Potato Curry



