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STARTERS
CALAMARI bean sprouts, sweet thai chili, sweet peppers, carrots, sesame seeds 11
CHEF’S DEVILED EGGS (six) rotating selection of inspirational flavors 7
C&C BOARD selection of artisanal meats, cheeses & accoutrements 18
CRISPY BRUSSELS & BACON sweet peppers, pickled red onion, thai chili glaze 9
MARCO FLATBREAD roasted tomato marinara, prosciutto, chorizo, Andouille, house ricotta 12
MARGHERITA FLATBREAD roasted tomato marinara, pistou, tomato, basil, parmesan 9
TUNA NACHOS ponzu glaze, wasabi cream, jalapeño, chopped cliantro, bean sprouts, carrots,
sesame seeds, fried wontons 16
CRAB DIP roasted garlic, shallots, parmesan, focaccia 13

SALADS & SANDWICHES
WEDGE SALAD iceberg, tomato, crumbled bacon, blue cheese dressing & crumble 6
SOUTHERN FRIED CHICKEN SALAD mixed greens, tomatoes, cheddar, hard boiled egg,
roasted corn, focaccia croutons, honey dijon 14
STEAK SALAD spring mix, arugula, fresno peppers, blue crumble, focaccia croutons, red onion,
balsamic glaze, red wine reduction 19
CRISPY CHICKEN SANDWICH swiss, tomato, creamy slaw, brioche bun, chips 14
BEET SALAD spring mix, goat cheese, assorted candied nuts, seasonal fruits, champagne vinaigrette
ALL AMERICAN BURGER swiss, cheddar, candied bacon, cracked pepper aioli, romain, tomato,
red onion, carmelized onion, herb fries 16

9

ARTISAN PIZZA
PEPPERONI roasted tomato marinara, artisan pepperoni, mozzarella, fresh basil 17
VEGGIE roasted tomato marinara, mushrooms, roasted red peppers, aubergine, red onion, spinach,
mozzarella, parmesan 16
GRILED CHICKEN & ZUCCHINI Mozzarella, parmesan, red onion, mixed herbs, balsamic drizzle
CAJUN SEAFOOD shrimp, sausage, red onion, fresno chilies, white sauce, parmesan, mixed herbs,
remoulade drizzle 26

19

HOUSE SPECIALTIES
VEGGIE PASTA fettuccine, spinach, roasted red peppers, herb mushrooms, aubergine, tomato, parmesan, lemon 14
TX SHRIMP & GRITS poblano & cheddar grits, arugula, pickled onion, chili pan sauce 20
PAN SEARED SALMON white wine braised, lemon butter, roasted red peppers, green beans, basil aioli 22
PORK CHOP sauted mix veggies, tzaziki sauce and shopska salad 26
FILET MIGNON 7oz cut CAB, crispy brussels, whipped potatoes 35
SMOKED SHORT RIB red wine gravy, pickled radish, micro basil, whipped potatoes 25
GRILLED SEA BASS sauted mix veggies, pineapple jalepeno relish 33

SIDES

SWEETS

7

HERB FRIES
SWEET CORN BRULEE
WHIPPED POTATOES
BACON MAC & CHEESE
POBLANO & CHEDDAR GRITS
BOURBON GLAZE CARROTS
@THEFIFTHRICHARDSON
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FLOURLESS CHOCOLATE CAKE
KEY LIME PIE
whipped cream, lime zest
CORLEONE
vanilla ice cream rolled in a secret dust
CHEF’S SEASONAL DESSERT
/THEFIFTHTX

Our friends at the health department wanted to kindly remind you that consuming raw and undercooked meats will increase your risk of foodborne illness.

