
from the field

GF FENNEL & ARTICHOKE SALAD
shaved fennel & artichoke, arugula, goat
cheese, sancho peppercorns, charred lemon &
thyme viniagrette, pine nuts
*dairy, nuts 

16

RADISH CARPACCIO 
thinly sliced radish, diced olives,
smoked olive oil, lemon, fried shallots  
 

15

main dish

HOUSE-MADE BREAD BASKET
salted butter, seasonal jam
*gluten, dairy

10

24PLOUGHMAN’S BOARD
house cured meats and pickled vegetables,
assorted cheeses
*gluten, dairy

seasonal bites

GF 10COFFEE RUBBED CARROTS
& BABY TURNIPS

Our Chefs
aaron collins MERIEL BAUTISTA

START here

SMOKED FRIED CHICKEN
mashed potato, collard greens,
buttermilk biscuit, black pepper gravy
*gluten, dairy, egg

26

Consuming raw or undercooked meats, poultry, seafood,
or eggs may increase your risk of foodborne illness.

VEGAN GLUTEN FREE

Our restaurant is equal parts dining room and classroom: While our

interns are working on providing thoughtful dishes with top-notch

service, they’re also learning that they can (and will) rise to whatever

level of expectation is set for them. While enjoying the results of their

hard work work and determination, you’re also sending them a

message that you believe in them. Thank you for helping to change

the lives of our community’s justice-involved youth.

cafemomentum.org

DUCK CONFIT CAVATELLI  
confit duck breast, sugar snap peas,
fresno chilis, house made cavatelli pasta,
brown butter sauce, sherry gastrique 
*gluten, dairy

32

V GF

STEAK FRITES 
44 Farms ny strip, homemade frites with
house seasoning, comeback sauce
*dairy

48GF

13

LAMB RIBS 
moroccan couscous, smoked almonds, dried
cherries, grilled scallions, pomegranate
barbecue sauce, swiss chard 
*gluten   

29 

GF

V BLACK PEPPER TOFU
sauteed broccolini, carrots,turnips
scallions, mushroom broth 

22

28PAN-SEARED TEXAS SNAPPER 
marinaded oyster mushrooms, asparagus,
baby carrots, chive oil, lemon & dill
butter sauce
*dairy

GF

Michael Rhodes

GF BRAISED GREENS 8

“MARRY ME” MEATBALLS  
beef & pork meatballs, basil, “Marry Me”
sauce, shaved ricotta salata 
*dairy, gluten 
                                 

18

GF

TEXAS MUSHROOM PATÉ
local crimini & oyster mushrooms,
white wine, pickled red onion, pickled
grapes, house-made crackers
*gluten, dairy

13

GF 8

12

12

MASHED POTATOES
*dairy

MO’MAC & CHEESE
*dairy, wheat

s
id

es

PAN ROASTED
ASPARAGUS

LEBNEH
strained yogurt, fava beans, crispy
chickpeas, toasted sumac, lemon zest,
“Sara’s Bakery” pita bread
*dairy, gluten 

Marisa bearden

POMME FRITES 8GF

STEAK & OYSTER TARTARE  
East Coast oysters & filet mignon tartare,
dijon mustard, egg, horseradish, shallot,
parsley   
*dairy,egg
                                 

GF 14

MISO-TURNIP SOUP
turnip, potato, cream, cilantro gremolata  
*dairy

11GF

GF

VEGETABLE DUMPLINGS 
chinese broccoli, edamame, kimchi
puree, hot chili sauce, peanut sauce
*nuts  
 

13



DRINK MENUSalute
RED WINE

PINOT NOIR

borealis | oregon, 2022....................12/45

bravium | anderson valley.....................62 

BEER

Lakewood - Temptress Blonde IMPERIAL GOLDEN STOUT
Texas Ale Project - 100M Angels Sing DOUBLE IPA
Oak Highlands Brewery- “Freaky Deaky” Tripel 

10$

Revolver - Cactus Water Selzer

Juneshine - Acai Berry Hard Kombucha

Trinity Cider - Dry Spell Cider

Eight Elite - Light Lager

Pilsner Urquell - Pilsner  

Einstock - Winter Pale Ale 

Revolver - Blood & Honey Texas Ale

Manhattan - Half-life Hazy IPA

Rahr - Dadgum IPA

Manhattan - Plutonium 239 Coconut Porter

Oak Highlands Brewery- Golden Mustache Lager

Oak Highlands Brewery- DF-Dub Dunkel 

Shiner Bock 

Union Bear- Mexican Lager 

ALCOHOL-FREE
Shiner - Rodeo Blue

Brewdog - Hazy AF IPA

6$

WHITE WINE

RIESLING

dr loosen | germany, 2023 ................... 30

SAUVIGNON BLANC

infamous goose | marlborough, 2023 .......... 40
domaine durand | france, 2023.................56

OTHER WHITES

attems | pinot grigio, italy, 2023 .....15/59

aperture | chenin blanc, california | 2022 ... 49

CHARDONNAY

chamisal | san luis obispo county, 2023....42
Predator “LadyBird” | north coast, 2023 ...........14/53

ROSE
rose gold | france, 2024 ..................13/51

daou| paso robles, 2024 ......................62

bubbles

PROSECCO 
benvolio | italy ......................... 40

ROSE CAVA
poema | spain ............................ 40

LAMBRUSCO DRY ROSE
lini910 | italy .......................... 45

CHAMPAGNE
tattinger | france ....................... 85

BRUT
jcb | No.21, burgundy...................13/59

non-alcoholic

Topo Chico

Fresh Brewed Iced tea

HOP WTR - Peach or Ruby Red Grapefruit

Abita - Root Beer

Freddie’s - Ginger Beer

Spindrift sparkling water- Lemon

RED BLEND

aperture | sonoma, 2022...................... 82

neyers | sage canyon, 2021................... 56

CABERNET SAUVIGNON

daou | paso robles, 2022 .................. 14/56

ironstone reserve | sierra foothills, 2021.... 64

frank family vineyards  | napa, 2022...........82

st. francis | sonoma, 2021 ............... 12/46

MERLOT

OTHER REDS

chateau recougne | bordeaux,france, 2022 ..... 50

penfolds bin 28 | shiraz, 2020, australia..... 69

ballentine | zinfandel, napa, 2021............ 60

“quest” by austin hope | cab franc, paso robles, 2023.. 43

bonterra | mendocino county, 2022 ............41

bricco tondo | moscato, italy, 2023 .......... 50
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