PECAN SQUARE CAFE

Marinated Olives citrus, hot peppers

Ocufs Mayonnaise smoked trout roe, dill

Texas Ibérico Coppa

Aubergine Dip grilled eggplant, sesame, flatbread

Day Boat Scallop Crudo cantaloupe, pickled chili, basil oil

Carne Cruda bottarga di muggine, Parmigiano Reggiano, potato chips

Peach Gazpacho melon, corbaci peppers

Italian Chopped Salad garbanzo beans, fennel salami, feta, pepitas

Blue Crab & Tomato Panzanella brown butter croutons, lemon vinaigrette
Local Lettuces moscatel vinaigrette, soft herbs

[ADD chicken breast +12]

Cavatelli al Pesto zucchini, ricotta salata

Caramelle Ravioli crezcensa, tomato butter

Tagliatelle pancetta, bell peppers, Pecorino Romano

Sweet Corn Pizza smoked scamorza, scallion, pickled serrano pepper

Sausage & Pepper Pizza banana peppers, fontina, Bianco tomato

PSC Burger Asiago Americano, heirloom tomato, bibb lettuce, caper aioli
Pork Schnitzel fennel salad, dijonaise

Wood Oven Roasted Chicken blistered shishitos, charred scallion yogurt
Pan Seared Gulf Fish heirloom squash, scallion, olive pistou

Dean & Peeler NY Strip fingerling potato, green tomato salsa verde

Blistered Shishito Peppers 12
Grilled Long Beans Parmigiano Reggiano 12
Hand-Cut Frites 11
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COCKTAILS

Solstice Spritz Texas blackberries, St-Germain, sparkling wine 16
Texas Strawberry Margarita Lalo blanco, amaro, lime, tarragon 21
Rose’s Nocturne Fords gin, honey, rosé, lemon, mint 16
Root Awakening carrot infused vodka, sherry, aquavit, orgeat, firewater bitters 16
Negroni Blanco Rey Campero espadin, Luxardo Bitter Bianco, Giffard triple sec, dry vermouth 16
Means To An End Fords gin, St-Germain, dry vermouth, housemade celery bitters & grapefruit oil 18
PSC Old Fashioned Old Forester bourbon, demerara, pecan tincture, orange oil, cherry 16

ALCOHOL-FREE COCKTAILS

Summer Peach Spritz Texas peach shrub, vanilla, lemon, non-alcoholic prosecco 14
Revival Mule turmeric ginger tea, The Pathfinder, lime, sparkling water 14
Mint Lemonade 8

CHAMPAGNE & SPARKLING

Chardonnay Ferrandiere ‘Méthode Traditionnelle’ Brut Pays d’Oc, France 16/60
Mas de Daumas Gassac Rosé ‘Frizant’ Extra Brut 2024 Languedoc, France 20/76
Pierre Gerbais ‘Grains de Celles’ Extra Brut Champagne, France 32/128
WHITE

Assyrtiko Mylonas 2025 Attica, Greece 16/60
Greco di Tufo Feudi di San Gregorio ‘Cutizzi’ Riserva 2023 Campania, Italy 17/64
Carricante Giovanni Rosso 2023 Etna, Sicily 18/68
Vermentino Reeve 2025 Dry Creek Valley, California 17/64
Chardonnay Damien Martin Macon-Verzé 2024 Burgundy, France 24/92

ROSE & ORANGE

Grenache Gris Fontsainte ‘Gris de Gris’ Rosé 2025 Corbiéres, France 18/68
Grillo & Insolia COS ‘Rami’ 2023 Sicily, Italy 17/64
RED

Sangiovese Tenuta di Carleone Chianti Classico 2023 Tuscany, Italy 24/92
Nerello Mascalese Terre Nere 2023 Etna, Italy 18/68
Carignan & Garnatxa Coster dels Olivers 2023 Priorat, Spain 16/60
Barbera d’Alba Trediberri 2025 Piedmont, Italy 18/68
Cabernet Sauvignon Far Mountain ‘Fission’ 2021 Moon Mountain, California 25/96
BEER

Meanwhile Pilsner Texas 8 Shacksbury Bad Boy Cider Vermont 7
Meanwhile Secret Beach IPA Texas 9 Best Day Non-Alcoholic California 7
Saison Dupont Belgium 12
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