
F R O M T H E Y A R D 

C H A R C U T E R I E B O A R D CHEF'S SELECTION LOCAL MEATS, CHEESES, FRUITS, JAMS, HONEYCOMB 23 

C H I C K E N E M P A N A D A S POLLO CON RAJAS CON QUESO, GUACAMOLE, CREMA, COTIJA, LETTUCE 17 

F R I E D C A L A M A R I FRIED PEPPADEW PEPPERS & LEMON REMOULADE 17 

R O A S T E D R E D P E P P E R H U M M U S RED PEPPER, PITA, MARINATED OLIVES 16 

J A L A P E Ñ O F R I E S QUESO FRESCO, HOUSE MADE JALAPEÑO SEASONING, CILANTRO AIOLI 16 

S H O R T R I B P O U T I N F R I E S SHORT RIB, SCALLIONS, SMOKED BBQ GRAVY, CHEESE CURD 18 

L E M O N H O T H O N E Y W I N G S CARROTS, CELERY, RANCH 20 

B R I S K E T N A C H O S CORN FRIED CHIPS, QUESO, SMOKED BRISKET TIPS, GUACAMOLE, 16 

0 5 . 3 0 . 2 0 2 5 

S UMMER 

D I N N E R 

G R I L L E D 
F L A T I R O N S T E A K S A L A D 
BABY ROMAIN HEARTS & ARUGULA, 
HEIRLOOM TOMATOES, AVOCADOS, 
SHAVED RED ONION, QUESO FRESCO, 
CHIMICHURRI VINAIGRETTE 

24 

C H I C K E N C A E S A R S A L A D 
PARMESAN CHEESE, HEIRLOOM TOMATO CHIP, 
BLACK GARLIC FOCACCIA CROUTON, 
CAESAR VINAIGRETTE 

20 

B A R R I O S A L A D 
CHOPPED ROMAINE, RADICCHIO, 
QUESO FRESCO, GRAPE TOMATOES, AVOCADO, 
RED ONION ESCABECHE, ROASTED PEPITAS, 
CHIPOTLE RANCH 

18 

P I C K L E D B E E T S A L A D 
ARUGULA & KALE, GOAT CHEESE MOUSSE, 
PICKLED BEETS, GRAPEFRUIT, CANDIED PECANS, 
WHITE BALSAMIC VINAIGRETTE 

18 

G R I L L E D R E D P E P P E R
& T O M A T O B I S Q U E 
SMOKED GOUDA, FOCACCIA CROUTONS, 
CREME FRAICHE 

16 

CHICKEN +6 | SHRIMP +8 | STEAK +10 | SALMON +10 

P O B L A N O 
B L A C K E N E D S H R I M P P A S T A 
SPAGHETTI, CREAMY POBLANO SAUCE, 
PARMESAN CHEESE 

38 

H E R B C H I C K E N 
SHAKTI MUSHROOM, FARROW RISOTTO, 
GRILLED ASPARAGUS, CHICKEN JU 

31 

G R I L L E D P O R K C H O P 
SWEET POTATO PUREE, FRIED BRUSSEL SPROUTS, 
ESPRESSO BACON JAM 

36 

S T E A K F R I T E S 
GRILLED FLAT IRON STEAK, 
BLACK GARLIC COMPOSED BUTTER, 
HOUSE MADE JALAPEÑO FRIES 

35 

Q U I N O A P O W E R B O W L 
TUSCAN KALE, BRUSSEL SPROUTS, 
COLORED CAULIFLOWER, DRIED KIMCHI, 
POACHED EGG, MARINATED CARROT SHAVINGS, 
CREAMY AVOCADO SAUCE 

21 

R I B E Y E 
ROASTED SMASHED FINGERLING POTATOES, 
GRILLED BROCCOLINI, POBLANO STEAK BUTTER 

50 

T U R K E Y C L U B 
SMOKED TURKEY, AVOCADO, 
CANDIED BACON, TOMATOES, LETTUCE, 
HAVARTI CHEESE, ROASTED TOMATO AIOLI, 
SOURDOUGH BREAD, FRIES 

17 

K I C K I N ' C H I C K E N S A N D W I C H 
HOT HONEY, TANGY COLESLAW, 
PICKLES, FRIES 

21 

B R I S K E T G R I L L E D C H E E S E 
SMOKED BRISKET, BALSAMIC CARAMELIZED ONIONS, 
GRUYERE & AMERICAN CHEESE, FRIES 

23 

T H E B U R G E R 
8-OZ BEEF PATTY, SHARP CHEDDAR CHEESE, 
BIB LETTUCE, BEEFSTEAK TOMATO, RED ONION, 
HOUSE MADE PICKLES, SPICY AIOLI, FRIES 

23 

L O N E S T A R B U R G E R 
TWO 4-OZ BEEF PATTIES, 
SHARP CHEDDAR CHEESE, TANGY BBQ SAUCE, 
FRIED ONION STRINGS, FRIES 

23 
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PICO DE GALLO, SOUR CREAM, JALAPEÑO 

B I R R I A Q U E S A - T A C O S 
RED ONION ESCABECHE SLAW, SALSA 

19 A V O C A D O T A C O S 
TEMPURA BATTERED AVOCADO, 
RED ONION ESCABECHE SLAW, PICO DE GALLO 

18 

S T R E E T T A C O S 

EXECUTIVE CHEF    EDGAR TORRES 
JW MARRIOTT HOUSTON BY THE GALLERIA 

5150 WESTHEIMER ROAD, HOUSTON TX 77056 
713-961-1500 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 
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