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ANCHO CHICKEN BOWL-12.50 [new]
grilled cage free chicken with ancho chili sauce over cilantro lime 
rice & black beans topped with house roasted corn pico, cotija, & 
crispy tortilla strips 

SEASONAL GRAIN BOWL-10.20 served warm
farro, quinoa, roasted butternut squash, kale, toasted
pumpkin seeds, roasted broccoli, & pickled onions with house
miso vinaigrette [add your favorite protein ] / [avocado +2]

SHRIMP & GRITS-17.35 [house favorite]
grilled gulf shrimp on smoked gouda grits, with tabasco shallot 
butter sauce, topped with bacon crumbles

BRISKET STUFFED SWEET POTATO-14 [house favorite]
baked sweet potato stuffed with white cheddar, & texas cab smoked 
brisket, topped with house bbq sauce, cabbage slaw, & green onions

44 FARMS CHIMICHURRI STEAK TACOS-13.75   
44 farms steak*, cabbage slaw, house chimichurri, & cotija cheese on 
flour or corn tortillas with side of black beans [avocado + 2]

SHRIMP TACOS-13.25  
grilled gulf shrimp, cabbage, house roasted corn pico, & sriracha 
aioli on flour or corn tortillas with side of black beans [avocado + 2]

CITRUS GLAZED SALMON-17.50
pan seared citrus glazed salmon* with citrus quinoa avocado relish

DECONSTRUCTED CHICKEN POT PIE-12.25 [house favorite]
shredded cage free chicken, farm fresh local carrots, potatoes,
peas, & onions with puff pastry

SOUP
chicken tortilla bowl-7 

MAINS add: chicken • chicken salad • fried chicken • turkey-4.50
    44 farms steak* • shrimp* • salmon* • pulled brisket-8.25

SEASONAL HARVEST SALAD-12 [new]  
organic mixed greens, kale, butternut squash, pears, bleu cheese
& candied pecans with house maple vinaigrette

CRISPY CHICKEN KALE CAESAR SALAD-12.75
shredded kale, cabbage, corn nuts, parmesan cheese, & house caesar
with fried cage free chicken [dedicated to pat]

APPLE PECAN SALAD-10.99  
red wine poached apples, organic greens, tx goat cheese,
candied pecans with house honey mustard seed vinaigrette

BRUSSELS SPROUT SUPER SALAD-12.25
shaved brussel sprouts, shredded kale, organic quinoa, dried
cherries, golden raisins, shaved almonds, parmesan with house
honey vinaigrette

QUINOA STUFFED AVOCADO-10.95
three avocado halves topped with organic citrus quinoa relish on 
organic greens

SALADS

SANDWICHES

SNACKS

DESSERTS
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PIMENTO CHEESE & CRACKERS-6
southern style house made pimiento cheese with club crackers

PRETZELS & QUESO-9.50
smoked gouda queso & slow dough pretzel bread

FRIED SMOKED GOUDA GRIT BALLS-7  
with jalapeño jelly

HALF QUINOA STUFFED AVOCADO-5.50
avocado half topped with citrus quinoa relish on organic greens

seasonal cheesecake-7.25
scratch made chocolate chip cookie-3
chocolate cake-7.25

M-F: 7A – 10:45A | SA/SU: 8A-3:30P

SERVED ALL DAY

SERVED ALL DAY

SERVED ALL DAY

SERVED ALL DAY

EAT LOCAL. BE SOCIAL.

SIDES
truffle mac & cheese-6 / mashed sweet potatoes-4

smoked gouda grits-4 / seasonal veggies-5
balsamic bacon roasted brussels sprouts-6 / quinoa relish-3.50

black beans-2.50 / farro-3.50 / seasonal fruit-3.50  

FARMERS PLATE

mac & cheese & brussels sprouts +2 
chicken-11.99 / pulled brisket-16.25 / *salmon-17.25 / shrimp-16.25

 

PICK A PROTEIN AND 2 SIDES 

FINN HALL MENU

WINTER ‘19 / SPRING ’20

HOUSTON HOT CHICKEN SANDWICH-12.75 [new]
buttermilk fried chicken breast tossed in houston hot sauce, drizzled 
with local honey, & topped with pickled onions & dill ranch slaw on a 
pretzel bun 
 
GRILLED PESTO CHICKEN SANDWICH-11.25
grilled cage free chicken with house basil pesto, tx goat cheese, 
tomato, organic greens, on pretzel bun

TURKEY AVOCADO CLUB SANDWICH-11.50
all-natural turkey breast, avocado, sweet caramelized onions, tomato, 
organic greens with bacon aioli, on whole grain [bacon + 2]

BLT SANDWICH-10.75
all-natural bacon, organic greens, sliced tomato, over easy open range 
egg* with garlic aioli on toasted whole grain [avocado + 2]

CHICKEN SALAD SANDWICH-9.25
chicken salad & organic mixed greens on toasted whole grain
[mayo • mustard • golden raisins • onions • pecans • apple]

AVOCADO TOAST-7.50
lemon zested mascarpone, local honey, avocado, everything bagel 
seasoning, & sunny side egg* on whole grain toast

HOUSE BREAKFAST TACOS-7.75
open range eggs*, all natural bacon & white cheddar cheese on 
flour or corn tortillas with house salsa

NUTELLA FRENCH TOAST-11.25 [house favorite]
three pieces of whole grain toast with nutella, topped with
seasonal berries & powdered sugar

TRADITIONAL BREAKFAST-9.99
two open range eggs* any style, two strips of all-natural bacon, 
seasonal fruit, whole grain toast with house jam

SOUTHERN BREAKFAST SKILLET-14
local pork sausage, skillet potatoes, jalapeños, onions, peppers, 
scallions, gruyere, gravy & sunny side eggs*

CHICKEN & BISCUITS-12.25 [house favorite]
two house buttermilk biscuits with fried cage free chicken
& house gravy

SAUSAGE, HAM, OR BACON + EGG + CHEESE BISCUIT-6
local pork sausage, all natural bacon, or local ham,
fried open range egg* & swiss cheese on house biscuit

BRISKET N’ EGGS-15 [house favorite]
texas cab smoked  brisket with tomatillo relish, two open range 
sunny side eggs*, smoked gouda grits, & house buttermilk biscuit

BREAKFAST SANDWICH-10
all-natural local ham, fried open range egg*, & swiss cheese
on pretzel bun & a side of skillet potatoes
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



ATKINSON FARMS [SPRING] 

IVES CREEK ORGANICS [BELLVILLE]

HOUSTON SAUCE CO. [HOUSTON]

BLACK HILL RANCH [KATY]

OLE DAD FARMS [WEIMAR]

MILL-KING [WACO]

LIL’ EMMA’S SEAFOOD [HOUSTON]

LETTUCE GROW [AUSTIN]

YELLOWBIRD [AUSTIN] 

RECHARGE BREWING [HOUSTON]

HOMESTEAD GRISTMILL [WACO]

KIOLBASSA PROVISION CO. [SAN ANTONIO]

44 FARMS [CAMERON]

TEXAS CHEESEMAKERS [CLEVELAND]

LA RANCHERA [HOUSTON]

FREDLYN NUTS [HOUSTON]

BEE WILDE HONEY [MONTGOMERY]

SLOW DOUGH BREAD CO. [HOUSTON]

GREENWAY COFFEE & TEA CO. [HOUSTON]

KICKIN KOMBUCHA [HOUSTON]

MAINE ROOT [AUSTIN]  

WWW.DISHSOCIETY.COM

WINTER - SPRING
LOCAL & SUSTAINABLE PARTNERS

W I N T E R  ‘ 1 9  —
S P R I N G  ’ 2 0

finn hall menu


