THE LUNCH MENU

CASA BAR & GRILL

Avocado Eggrolls*

Sundried Tomato | Avocado | Mango Poblano Chutney
Cashew Herb Chimichurri

Pulled Pastrami Flatbread

House Pastrami | Vidalia Jam | Arugula | Pickled Red Onion
Truffle Aioli

Chicken Satay Skewers*

Peanut Dipping Sauce | Asian Cucumber Salad | Scallion
Soy | Sesame [GF]

Crispy Beef

Buffalo Dipping Sauce | Chipotle Maple BBQ Dipping Sauce
Sesame Teriyaki Dipping Sauce

Cured Salmon Crudo

House Cured Atlantic Salmon | Soy | Shallot | Lemon | Lime
Zest | Olive Oil [GF Upon Request]

Caesar Salad

Romaine Blend | Red Onion | Cherry Tomato
Avocado | Garlic Bread Croutons | Caesar
[GF Upon Request]

STARTERS

SALADS

Charred Cauliflower

Char Roasted Cauliflower | Harissa Chimichurri
Maple Tahini Aioli [GF]

Nachos to Share

House Tortilla | Pulled Brisket | Pickled jalapefio | Avocado
Charred Corn | Pico de Gallo | Spicy Mayo | Garlic Aioli [GF]

BBQ Short Rib Tacos

BBQ Short Rib | Avocado Mousse | Cole Slaw
Garlic Aioli | Spicy Mayo

Tuna Crispy Rice

Jalapefio | Bluefin Tuna | Honey Soy
Crispy Rice Cakes

Chicken N Waffle

Cornbread Waffle | Southern Fried Chicken | Berry Coulis
Maple Bacon Aioli

Arugula Beet Salad*

Wild Arugula | Baby Spinach | Roasted Tricolor Beets
Pickled Shallot | Candied Pecan | Crispy Sweet Potato
Lemon Herb Vinaigrette [GF]

Chicken | Salmon | Tuna | Steak

Chicken Tortilla Soup

Tomato | Chicken | White Onion | Garlic | Charred Corn
Ancho Chile | Cilantro | Avocado | Tortilla Strips [GF]

SOUP

Mushroom Flanken Soup

Crimini | Shitake | Bunapi Mushroom Blend | Thyme
Rosemary | Flanken [GF]

Consuming Raw or Uncooked Meats, Poultry, Seafood, or Eggs may Increase Your Risk of Food borne lliness
A Suggested Gratuity of 20% Will be Added to your Check for Parties of 6 or More [* Contains Nuts]
713-485-5361 | info@casabarandgrill.com | www.casabarandgrill.com




THE LUNCH MENU

CASA BAR & GRILL

ENTREES
Wagyu Burger Grilled Chicken Sandwich
Boston Lettuce | Beefsteak Tomato | Purple Onion | House Aioli Chipotle Grilled Chicken | Avocado | Coleslaw | Sauteed
100z Wagyu Burger Onions | Pastrami | Garlic Mayo | Tomato | Pretzel Bun
Prime Cut Rib Eye Fried Chicken Sandwich
160z Boneless Black Angus Ribeye | Sliced | Creamed Spinach Battered and Fried Chicken Thigh | Coleslaw | Dill Pickle
French Fries | Au Poivre [GF] Crispy Onions | Creamy Ranch | Maple Aoili | Brioche
Texas Strip Rice Bowl
140z Black Angus Strip Steak | Sliced | Parsnip Puree Coconut Rice | Seared Salmon Or Tuna | Mango | Edamame
Roasted Asparagus | Chimichurri [GF] Avocado | Sesame | Sweet Soy Glaze [GF Upon Request]
Blackened Salmon Salmon Pesto Pasta
Blackened Salmon Filet | Whipped Yukon Potato Blackened Salmon | Angle Hair Pasta | Heirloom Tomato | Basil
Garlic Green Beans [GF] Pesto
SIDES
Garlic Mashed Potato French Fries Seared Zucchini
Honey Roasted Carrots Green Salad Garlic Green Beans
Charred Broccolini Roasted Asparagus Creamed Spinach

Consuming Raw or Uncooked Meats, Poultry, Seafood, or Eggs may Increase Your Risk of Food borne lliness
A Suggested Gratuity of 20% Will be Added to your Check for Parties of 6 or More [* Contains Nuts]
713-485-5361 | info@casabarandgrill.com | www.casabarandgrill.com




