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first 

THE GROVE HOUSE SALAD  7 
MUSTARD SHALLOT VINAIGRETTE 

CHILLED ASPARAGUS SALAD  12  
HOUSE MADE BACON + TEXAS GOAT CHEESE + TOASTED HAZELNUTS   

SMOKED TEXAS QUAIL SKEWERS  14 
PINEAPPLE BOURBON DIPPING SAUCE  
 
FRESH FISH  CEVICHE  14 
TROPICAL FRUITS + CHILES + PLANTAIN CHIPS   
 
SOUP OF THE DAY  7 

second 

GRILLED SHRIMP BROCHETTE  14 
BRAISED BABY CARROTS + ENGLISH PEAS + ALMOND OREGANO PESTO  

4 OZ. PETIT FILET  19  [AVAILABLE IN 8OZ.] 
MASHED POTATOES + BROCCOLINI + BRASSERIE BUTTER  

WOOD GRILLED SALMON FILET  27 
GRILLED CORN + JICAMA + TOMATO VINAIGRETTE 
 
ROTISSERIE TEXAS ORGANIC CHICKEN  19 
YUKON POTATOES + HERBS + OLIVE OIL   
 
WOOD  GRILLED MARINATED VEGETABLE SKEWERS  19 
SAFFRON COUS COUS + SMOKED PAPRIKA SAUCE 

third 

FROZEN LIME MOUSSE 8.5  
TOASTED COCONUT + PINEAPPLE + COCONUT CRÈME ANGLAISE 

TEXAS PECAN + BROWN BUTTER CAKE 8.5 
VANILLA ICE CREAM 

 
 


