
warm
Baked Oysters · Blue Crab, Garlic Soubise, Absinthe, Parmesan  //  $29

Littleneck Clam Chowder · Parsnip, Celeriac, Smoked Potato, Bacon  //  $23

Jumbo Lump Crab Cake · Drawn Butter, Cornichons, Lemon  //  $32

Grilled Octopus · Marble Potatoes, Sesame, Schug, House Pimenton  //  $36 

Lobster Gnocchi · Blistered Cherry Tomatoes, Crisp Potato Skins  //  $39

*Items may be cooked to order, are served raw or undercooked, or may contain raw or uncooked ingredients. Consuming raw or under cooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  
Please alert your Server of any food allergies prior to ordering. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items.

MAINS
Gulf Coast Cioppino · Wild Mussels, Blue Crab, Shrimp, Grilled Garlic Sourdough  //  $49

American Red Snapper · Chicken Fried, Sauce Ravigote  //  $46

Texas Redfish · Castelvetrano Olive Salsa Verde  //  $43 

Gulf Grouper · Radish Beurre Blanc, Caper Brown Butter  //  $49

Atlantic Salmon* · Hazelnut Romesco, Burnt Green Onion Relish  //  $39

Roasted Half Chicken · Sunchokes, Creole Mustard Jus  //  $32

Grilled Lamb Chops* · Sweet Corn, Arugula, Chimichurri  //  $53

Grilled Filet of Beef * · Bearnaise, Onion Rings  //  $63

additions
Crisp Eggplant · Nuoc Cham, Chili, Sweet Herbs  //  $18

Creamed Corn · Marjoram, Parmesan  //  $13

Grilled Broccolini · Marcona Almonds, Manzanilla Gastrique  //  $15

Yukon Gold Mashed Potatoes · Sharp Cheddar, Chives  //  $13

Salt & Pepper Fries · Cajun Ketchup  //  $13

Little's Levain Bread · House Cultured Butter, Spirulina Salt  //  $8

Oysters* · Mignonette, Horseradish, Citrus  //  Market Price

Wild-Caught Shrimp · Pomegranate Cocktail Sauce  //  $29

Jumbo Blue Crab · Louie Sauce, Sea Saltines  //  $29

Lobster On Ice · Black Pepper Crème Fraiche  //  $59

Le Petit* · Oysters, Shrimp, Jumbo Blue Crab, Crudo  //  $110 

Fruits de Mer* · Oysters, Shrimp, Blue Crab, Lobster, Crudo, Smoked Trout Roe  //  $195

OYSTER BAR

Potato Dumplings, Hush Puppies, Radish Butter, Onion Jam, Chives

Little’s White Sturgeon* · Sacramento Delta, California  //  $125

Golden Imperial Osetra* · Amur River, China  //  $215

Caviar  by the OunceCaviar  by the Ounce

chilled 
Hamachi Crudo* · Roasted Pepper, Red Walnut, Mint  //  $24

Burrata & Boquerones · Little Caesar Salad, Basil  //  $24

Local Greens · Texas Goat Chevre, Candied Pecans, Fermented Honey Dressing  //  $17
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