


House Breakfast Sausage, American cheese,                   13
East Texas cream gravy

Southern Fried Chicken Thighs, Tillamook cheddar,       13
b&b pickles, local honey

add an
egg $1

Cathead Buttermilk Biscuit
+ SKILLET HASH BROWNS

XXL Buttermilk Griddlecake
whipped butter & maple syrup

one for 10 or two for 14

Bacon Praline Griddlecakes 14
toasted pecans, whipped butter,

praline syrup
Banana Stuffed French Toast 14

house brioche, sliced banana,
caramel, creamy vanilla syrup

topped with blueberries 

choose from

Stacked Wedge          
 

11
tomato, red onion, blue cheese,
candied pecans, bacon

Shrimp Louie                                           18
house greens, avocado, tomato, cucumber,
asparagus, boiled egg, red onion
add jumbo lump crab for $9

 

Sweet Greens                                        9
mixed greens, avocado, green apple,
toasted almonds, green goddess 
dressing, feta

 Original Southwest
Caesar Salad  

  10

romaine, corn, black beans, cotija,
pepitas, tortilla strips 

Add ons: 
Grilled Chicken (6oz)          7

Grilled Shrimp (5 ea)         13

Grilled Salmon * (5oz)      14

Grilled Flank Steak * (6oz)  9

Crispy Fried Chicken (6oz) 7

Dressings:
  

Green Goddess

Herb Vinaigrette

Balsamic Vinaigrette

Jalapeño Ranch

Creole Honey-Mustard

Blue Cheese

                                                                  STATE FARE BREAKFAST * 18
2 eggs any style, house sausage patty, spicy brown sugar
bacon, skillet hash browns & a cathead biscuit with
whipped butter & house jam

      HAM AND CHEESE OMELET 16
Tillamook cheddar, ham, toasted onions, skillet hashbrowns

                                                                       

HUEVOS RANCHEROS * 14
crisp tostadas, refried black beans, crema, avocado,
cotija, 2 eggs any style

                                                 
POACHED EGGS ON CRAB CAKES * 22
hot sauce hollandaise, skillet hash browns  

 CRAWFISH & CREOLE BENEDICT 22
fried crawfish tails, poached eggs, etouffee, french bread
skillet hash browns                                             

CHICKEN FRIED STEAK AND EGGS * 18
4 oz chicken fried ribeye, 2 eggs any style, skillet hashbrowns
cathead biscuit, whipped butter & house jam  

RAY’S FRIED CATFISH 19
slaw, jalapeño hush puppies, handcut fries                                                                    

FRIED GULF SHRIMP      21
slaw, jalapeño hushpuppies, handcut fries

 
                                                                  

 

add
ins

$2

a fried egg $1ea

K I T C H E N  &  B A R

Chunky Guacamole
“Norteño” Style                            11
salsa, warm tortilla strips

Dill Pickle Dip                                  9
house made BBQ potato chips

Queso Blanco                                 9
salsa, warm tortilla strips

Griddled Ham Deviled Eggs
& Pimento Cheese                          9
natural ham, seasoned crackers

"Texas Red" Beef Chili
Frito Pie                                          13
cheddar, queso blanco,
fresh jalapeños, onion

Avocado & Street Corn Toast     10
local whole grain bread, mashed
avocado, elote, crema, tajín 

Avocado Toast                                 9
local whole grain bread, feta, 
green onion 

Baby Heirloom Tomato
& Balsamic                                      10
house boursin, arugula

Sabine Pass Gumbo                    17  
shrimp, andouille, blue crab,
chicken, long grain rice, filé

fried catfish, white rice

Blueberries
Chocolate Chunks
Toasted Pecans
Banana - Nutella
add crispy chicken (6oz) 7
make it H-Town Hot add 1

a fried egg $1ea *

Shrimp & Andouille Etouffee    21

B R U N C H

make it H-Town Hot add 1

24
all natural half chicken, skillet cheddar potatoes & cauliflower
H-TOWN HOT FRIED CHICKEN 

Fried Green Tomatoes                14
lump crab, remoulade, jalapeño

fried crawfish tails, heirloom grits

N’awlins BBQ Shrimp, 
Tails & Grits                                   26


