
Appetizers

Salads

Executive Chef Brandon Veitch | Chef De Cuisine Garrett Trebian

Steak Tartare
prime tenderloin |  soy-ginger marinade | asian pear | scallion

avocado purée |  puffed tapioca crackers | harissa 

20

Salmon Pavé
mixed greens |  cucumber | watermelon radish | pickled fennel

champagne vinaigrette | sauce gribiche

18

Shrimp Campechana
chilled gulf shrimp | avocado | green olives | jalapeño | onion | cilantro |  clamato juice 

Served cocktail-style with a fresh lime garnish

19

Burrata al Pomodoro
creamy burrata | heirloom tomatoes |  prosciutto | basil purée |  toasted sourdough croutons

sherry glaze |  maldon sea salt 

17

Golden Beet Salad
roasted golden beets | pickled red beets | whipped feta mousse | fresh clementines | hazelnut

arugula | champagne vinaigrette

10

The Woodlands Wedge
 iceberg lettuce | smoked bacon | roasted corn | red onion | tomatoes | house-made ranch 

10

Garden Market Salad 10
seasonal mixed greens | watermelon radish | cucumber | strawberries | goat cheese | snap peas

white balsamic vinaigrette | toasted sourdough croutons
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mixed greens | tomato | radish | cucumber

5



Main courses

Lobster Cavatappi
butter-poached lobster tail | cavatappi pasta |  artisan cheese sauce |  lemon pangrattato 

 fresh chives

46413

Amish Airline Chicken
roasted chicken breast |  parmesan polenta | roasted corn succotash | bacon | peppers jalapeño

signature Big Gibson sauce.

32101

Grilled Hanger Steak
daikon purée | mediterranean eggplant medley | cherry tomatoes | peppers

 red onion | coconut basil glaze | grilled scallion chimichurri

47909

Heritage Pork Chop
bone-in pork chop | corn-saffron purée |  bacon-cherry reduction 

wild mushroom ragout | scallions | pickled cherries | shallot crumble

41603

Ricotta Gnocchi 
 arugula pesto | sugar snap peas | watermelon radish |  stracciatella | extra virgin olive oil

30203

Faroe Island Salmon
peruivian marinated salmon | garlic orzo |  mango relish | coconut crumble | aji verde

38304

Alaskan Halibut
 miso-marinated halibut | dakion puree |  ginger soy | baby bok choy | furikake

 dashi beurre blanc

46303

Prime New York Strip
10 oz prime striploin | maldon sea salt | heirloom carrots | almond crumble | pomme douchess

pickled onion purée | sauce au poivre 

52807

Pâtisserie

Black Forest Torte
Flourless chocolate torte layered with Luxardo cherries, salted caramel,

and whipped cream. garnished with a toasted hazelnut crumble

12

Strawberry Crème Brûlée
 A crisp turbinado sugar crust, bright lemon curd, fresh

strawberries & almond crumble

11

Island Mango Entremet
Layers of lemongrass mascarpone cake and silky coconut

crémeux with macerated mango coconut crumble
 &  fresh lime

11
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