
GARDEN  

AG GRILLED SOURDOUGH   11 
crushed green olive, TX olive oil, charred scallion, red wine vinegar, aleppo, feta  

HAMACHI CRUDO*  21 
kombu & bu ermilk broth, peach, corn nut, basil     

RED LITTLE GEM SALAD  14  
fennel vinegar, chewy strawberry, pecan, comte  

BURRATA  18 
hoja santa & cucumber broth, jimmy nardello, french sorrel, grilled sourdough  

SHISHITO PEPPER  16 
fried egg aioli, white anchovy, lemon pepper 

AUSTRIAN CRESCENT POTATO  17 
mustard seed, pickled green bean, caraway beef fat, egg espuma 

GRAINS & PASTA 

FRIED STEAMED BUNS  16  
charred eggplant, caper relish, creme fraiche, amaranth  

BUCATINI  18 
shiso & basil pesto, sunflower seed, summer squash 

MAFALDINI  19 
champignon sauce, pearl onion, parmesan  

CRISPY RICE*  21 
saffron aioli, crab, bacon, cucumber, cilantro, haricot vert  

EGG YOLK RAVIOLO *  26 
rico a, hoja santa, chanterelle, brown bu er  

PROTEIN  

ROASTED HALIBUT  34 
TX tomato, okra, Hausbar herbs, poppy seed, tomato beurre blanc  

ROASTED HEN  39  
zaatar spice, bulgur wheat farce, pickled baby carrot, garlic chive, frisee  

16 OZ GRILLED BERKSHIRE PORK CHOP*  52 
TX corn salad, buffalo feta, sour cherry pork jus, fried green tomato 

17 OZ PEELER RANCH WAGYU RIBEYE*  110 
sweet & sour gigante bean salad, TX spinach,  
spring onion fri er, beef fat aioli 

AG BURGER & SALAD*  20  
caramelized onion, pickles, mayo, whipped potato, greens  
sub fries +3 add bacon +4  

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness |19% gratuity will be included for par es of 6 or more.  


