
FROM A SEED
R O A S T E D  P E C A N S  &  C A S H E W S   8

P E T I T  G R E E N S  S A L A D   10
watermelon radish, red wine vinaigrette

F R E N C H  F R I E S   7
shoestring kennebec potatoes

R O A S T E D  C A U L I F L O W E R   13
golden raisin, almond,  
red pepper romesco, mint

S H I S H I T O  P E P P E R S   1 1
barrel-aged soy, toasted sesame seed, 
yuzu-hondashi aioli

E N D I V E  S A L A D   16
green beans, grapefruit, bleu cheese, 
smoked pecan vinaigrette

C R I S P Y  O Y S T E R  M U S H R O O M S   17
poblano pepper, pickled fresno chile, 
garlic aioli

C A R P E N T E R  S A L A D   15
green onion-crème fraîche, pickled 
shallot, soft herbs, house crouton

O R E C C H I E T T E   15
roasted garlic cream, kale, 
tomato conserva, parmesan

B L A C K  B E A N  B U R G E R   15
kalera lettuce, tomato, pickled  
red onion, house-made brioche bun, 
french fries

M E Z Z E  P L A T E   23
baba ganoush, hummus,  
za’atar flatbread, crudité 

FROM THE SEA
P A N - S E A R E D  R E D F I S H   21
fennel, fingerling potato, caper, 
beurre noisette

P E I  M U S S E L S   21
tomato-fennel brodo, saffron rouille, 
charred sourdough

G U L F  S H R I M P  B L T � 19
nueske’s bacon, marfa tomato,  
aquaponic bibb lettuce, tarragon aioli, 
french fries

FROM THE RANCH
F R E N C H  O N I O N  S O U P � 13
gruyère, bone marrow, house crouton

T H E  C L U B � 16
smoked turkey, bacon, kalera lettuce, 
tomato, avocado, herb aioli, toasted 
sourdough, french fries

C H I C K E N  S A N D W I C H � 17
broccolini, pesto, provolone, 
ciabatta bun, french fries

C H E E S E B U R G E R � 18
legacy ground chuck, pickle,  
house sesame seed bun, 
shaved white onion, french fries

S T E A K  F R I T E S   27
legacy picanha, garlic confit, 
natural jus, french fries

LUNCH
C A R P E N T E R S  H A L L  S P R I N G  2 0 2 4  

M O N D A Y  –  F R I D A Y  1 1 A M  –  3 P M
 V E G E T A R I A N    V E G A N 

P E S C A T A R I A N    G L U T E N  F R E E 

C U R A T E D  B Y  C A R P E N T E R S  H A L L 

Our partners at Texas Farm to Table help 
us identify and cultivate relationships 
with farmers throughout the state,  
leading us to the freshest and most Texas’ 
ingredients out there. Our expansive 
state and those who dedicate their time 
to tending it present us with culinary 
avenues a-plenty. Our menu aims to honor 
their good work with good eats 

Consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk 
of foodborne illness, especially if you have  
certain medical condition.
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