
LUNCH 

G R E A T   F O R  S H A R I N G 

Guacamole 

Hass avocado, jalapeno, cilantro, tortilla chips 8 
 

Chips and Dips 

Pimento cheese, ancho chili hummus, crisp vegetables, pita 9 
 

San Gabriel Flatbread 

Fontina cheese, onion marmalade, arugula and Texas goat cheese 10 
 

House Smoked Brisket Flatbread 

Chef Luis’ BBQ sauce, Brazos Valley cheddar, pickled red onions 10 
 

Tacos Al Carbon 

Chicken or skirt steak, B&A slaw, avocado crema, roasted salsa, pinto beans 12 
 
 

S A L A D S   &   S O U P S 

Chicken Caesar 

Chopped romaine-kale blend, shaved parmesan, focaccia croutons 11 
 

The Wedges 

Baby iceberg, jalapeño bacon, Maytag blue cheese, tomatoes, buttermilk dressing 9 
 

Grilled Gulf Shrimp and Field Greens 

Tomatoes, mascarpone, pumpkin seeds, lime vinaigrette 12 
 

Chopped 

Pulled chicken, vine ripe tomato, cucumber, garbanzo bean, corn, white cheddar, lettuce, avocado 

vinaigrette 11 

Chicken Tortilla Soup 

Corn, calabacitas, avocado, tortilla strips, crema 9 
 

Gulf Seafood Stew 

Striped bass, shrimp, chipotle tomato broth 10 
 
 

F A V O R I T E S 

 

 

S I D E S 

Fries 3  Potato Chips 3  Texas slaw 4 

Field greens 4  Summer Succotash 4 Pinto Beans 3 

 
 
 

*=Consuming raw or undercooked meats, seafood, shellfish and eggs may increase your risk of foodborne illness 

 

 

White Oak Smoked Brisket Sandwich 
Chef’s pickles, potato bun 12 

 
Brix and Ale Burger 

Chuck & brisket blend, Brazos white cheddar, roasted green chilies 13* 
 

Bacon Cheese Burger 
Smoked Gouda, jalapeno bacon, BBQ aioli 13* 

 

Steak Frites 
Grilled top sirloin, chimichurri, fries, tomato salad 16* 

 

Striped Bass a la Plancha 
Summer succotash, lime butter 18 



 


