
Marinated Olives citrus, hot peppers� 9

Oeufs Mayonnaise smoked trout roe, dill� 12

Fall Vegetable Fritters spiced yogurt� 14

Texas Ibérico Coppa                                                                                                                                   16

Acquacotta Soup porcini, grilled sourdough, parmesan � 14

Local Lettuces moscatel vinaigrette, soft herbs� 17

[ADD chicken breast +12]

Charred Pumpkin Salad radicchio, pine nut, pomegranate, Pecorino� 17

Italian Chopped Salad garbanzo beans, fennel salami, feta, pepitas� 18

Ravioli butternut squash, brown butter, sage� 28

Lasagna Verde spinach, ricotta, roasted cherry tomato� 30

Tagliatelle pork and beef bolognese, marjoram  � 32

Mushroom Pizza gouda, scallion� 21

Potato Pizza speck, fontina, fried rosemary� 24

PSC Burger Smokey Blue cheese, agrodolce onions, arugula, aïoli, frites� 27

Wood Oven Roasted Chicken stewed fennel, lemon jus� 36

Pan Seared Gulf Fish Cannellini beans, bitter greens, caper-lemon relish� 36

Grilled Pork Chop cabbage, apple butter, mustard� 38

Dean & Peeler NY Strip red wine anchovy butter, Jimmy Nardello Peppers� 70
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Grilled Beets pistachio crisp, chévre� 12

Cannellini Beans & Greens pancetta breadcrumbs� 12

Hand-Cut Frites� 11



Hugo Spritz St. Germain, mint, sparkling wine� 16 

Champagne Julep pisco, champagne mint syrup� 15

Cacao Sour 1876 vodka, creme de cacao, lemon� 16 

Tomato Tomahto Lalo tequila, yuzu curaçao, local cherry tomato, citrus� 20

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 

COCKTAILS

ALCOHOL-FREE COCKTAILS

BEER

Revival Mule turmeric ginger tea, The Pathfinder, lime, sparkling water� 14

Mint Lemonade� 8

Meanwhile Pilsner Texas� 8

Meanwhile Secret Beach IPA Texas� 9

Saison Dupont Belgium� 12

Shacksbury Bad Boy Cider Vermont� 7

Best Day Non-Alcoholic California� 7

CHAMPAGNE & SPARKLING

Pere Mata ‘Cupada No.29’ Cava Catalonia, Spain� 17/64

Albet i Noya ‘Petit Albet’ Brut Rosé Reserva Penedès, Spain� 18/68

Pierre Gerbais ‘Grains de Celles’ Extra Brut Champagne, France� 32/128

WHITE 

Assyrtiko Mylonas 2025 Attica, Greece� 16/60

Riesling Mélanie Pfister ‘Berg’ 2024 Alsace, France� 17/64

Chenin Blanc Outward ‘Shell Creek Vineyard’ 2024 Paso Robles, California� 18/68

Timorasso Ezio Poggio ‘Caespes’ 2022 Piedmont, Italy� 16/60

Sauvignon Blanc Bailly Reverdy ‘Franck & Aurélien Bailly’ 2025 Sancerre, France� 26/100

Chardonnay Damien Martin Mâcon-Verzé 2024 Burgundy, France� 22/84

ROSÉ & ORANGE

Grenache Gris Fontsainte ‘Gris de Gris’ Rosé 2025 Corbières, France� 18/68

Cinsault & Mourvèdre Château Pradeaux Rosé 2025 Bandol, France� 22/84

Muscat of Alexandria Danjou-Banessy ‘Supernova’ 2025 Roussillon, France� 19/72

RED

Frappato COS 2024 Sicily, Italy� 17/64

Nebbiolo Cantine Garrone ‘Munaloss’ 2024 Piedmont, Italy� 18/68 

Pinot Noir Hirsch ‘The Bohan-Dillon’ 2024 Sonoma Coast, California� 25/96

Grenache Vieille Julienne ‘Ceci Est Un Flacon de Vin de France’ 2023 Rhône, France� 16/60

Sangiovese Tenuta di Carleone Chianti Classico 2023 Tuscany, Italy� 22/84

Cabernet Sauvignon Far Mountain ‘Fission’ 2021 Moon Mountain, California� 25/96


