
 

sunday drinks 

BLOODY MARYS 

CLEAR SPICY BLOODY MARY  11 
HANGAR ONE ORGANIC CHIPOTLE VODKA  
HOUSE MADE TOMATO WATER + BASIL OIL 

MARIA VERDE  10   
SKYY GINGER VODKA  
SALSA VERDE  + TOMATO WATER 

MARY MARY  9 
PRAIRIE ORGANIC VODKA + SALSA ROJA   
SOY SAUCE  + SHAVED HORSERADISH 

CLASSIC BLOODY MARY  8   
TITO’S TEXAS VODKA    

CHAMPAGNE MIMOSA  

PINEAPPLE MIMOSA  9   
SKYY INFUSION PINEAPPLE VODKA + PINEAPPLE JUICE 

MANGO MIMOSA  8 
FINDLANDIA MANGO VODKA + ORANGE JUICE 

PASSION MIMOSA  8   
X RATED FUSION VODKA + ORANGE JUICE 

CLASSIC MIMOSA  8 
ORANGE JUICE 

MARGARITA / MOJITO 

BANANA MARGARITA  10 
HERRADURA SILVER TEQUILA + COCONUT CRUNCH 

CUBAN MOJITO  10   
10 CANE RUM + LIME JUICE + SUGAR CANE 

 

to share I  or not  I  to share 

CHILE CON QUESO + GUACAMOLE + SALSA   9 
TORTILLA CHIPS   

DUSTIN’S FARM DEVILED YARD EGGS  8 
SPANISH CHORIZO + TAPENADE      

*FRESH FISH  CEVICHE  14 
TROPICAL FRUITS + CHILES + PLANTAIN CHIPS    

FRIED SHRIMP  13 
RED JALAPEÑO GINGER SAUCE     

THE GROVE PICNIC PLATTER  16 
HOUSE CURED MEATS + CHEESE + PICKLES  
+ RUSTIC BREAD     

SMOKED TEXAS QUAIL SKEWERS  14 
PINEAPPLE BOURBON DIPPING SAUCE     

soup + small salads 

CAESAR SALAD  7 
PARMESAN DRESSING + CROUTONS     
 
LOCAL ARUGULA + FIGS  9  
BLUE CHEESE  + SPICED PECANS  
 
CHILLED ASPARAGUS SALAD  12  
HOUSE MADE BACON + TEXAS GOAT CHEESE  
+ TOASTED HAZELNUTS  
 
THE GROVE HOUSE SALAD  7   
MUSTARD SHALLOT VINAIGRETTE    

SOUP OF THE DAY   7 

SIDE BY  SIDE :  SOUP +SALAD + TOAST   13 

sides I 7 ea. 
ROTISSERIE POTATOES  I  BROCCOLINI + HORSERADISH    

ENGLISH PEAS + MINT   I   LOCAL BEETS 

main plates 

CAESAR SALAD W/ ROTISSERIE CHICKEN  16 
PARMESAN DRESSING + CROUTONS     

GRILLED SALMON SALAD  18 
PANZANELLA + SWEET PEPPERS + CUCUMBERS  + RED WINE VINAIGRETTE    

*GROVE NICOISE SALAD  19 
RARE TUNA + OLIVES + POTATOES + EGGS + VINE BEANS  + GRAPE TOMATOES  
+ EXTRA VIRGIN OLIVE OIL    

SPICY SHRIMP SALAD/AVOCADO & MANGO  18 
ROMAINE + QUESO FRESCO + SERRANO CHILES + RED ONIONS    

THE GROVE CHEESE BURGER  13  
BACON + CHILES + AVOCADO    

PULLED ROTISSERIE CHICKEN TACOS  12 
GRILLED CORN + SALSA VERDE + QUESO FRESCO 

SOFT SHELL CRAB BLT  15 
HOME MADE TARTAR + MARINATED BLACK EYED PEAS    

VEGGIE SANDWICH W/ ROASTED PEPPERS  12 
TOMATOES + AVOCADO + SPROUTS + PROVOLONE    

ROTISSERIE TEXAS CHICKEN  19 
YUKON POTATOES + HERBS + OLIVE OIL    

WOOD GRILLED SALMON FILET  19 
GRILLED CORN + JICAMA + TOMATO VINAIGRETTE 

WOOD GRILLED SKIRT STEAK  19  
CHILI CHEESE FRIES + TOMATILLO + FRESH JALAPENOS   

sunday supper [available 5pm to 9 pm] 

SPAGHETTI + MEATBALLS  14 

SUNDAY ROAST  19  
FARMERS MARKET VEGETABLES   

DAILY FISH IN PARCHMENT  27 
FENNEL + TOMATO + SQUASH + BLACK OLIVE RELISH 
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20% gratuity for parties of 6 or +   /  Please let your server know of any food allergies   /  *Consuming rare or not fully cooked proteins could be potentially hazardous to your health.  
  HOUSTON    //     TEXAS 


