THE DINNER MENU

CASA BAR & GRILL

Thai Chicken Spring Rolls | 20

Thai Seared Chicken Breast | Bunapi, Bean Sprouts | Spicy
Cauliflower | Watercress | Satay Peanut Sauce

Korean BBQ Flatbread | 32

Pulled Brisket | Korean BBQ | Shitake Mushroom | Scallion
Sesame Seed | Sweet Soy Aoili

Brown Butter Tortellini| 20

Butternut Squash | Pumpkin | Roasted Chestnut | Italian
Sausage | Sage | Brown Butter | Cranberry Jel | Pistachio Dust

Hummus Plate | 26

Chickpea Hummus | Pita | Roasted Peppers | Zaatar Chickpea
| Charred Tomato | Parsley | Mint | EVOO | Ground Beef

Sticky Lamb Riblets | 28

Korean BBQ Sauce | Crispy Leeks
Scallion | Toasted Sesame

Tuna Crispy Rice | 22

Jalapefio | Bluefin Tuna | Honey Soy
Crispy Rice Cakes

Fattoush Salad| 24

Wild Arugula | Baby Spinach | Crispy Chickpeas | Toasted
Couscous | Pita Crisps | Persian Cucumber | Date Carmelized
Sweet Potato | Pickled Red Onion | Julian Rainbow Carrot
Mint | Lemon Herb Vinagrette

Chicken Tortilla Soup | 16

Tomato | Chicken | White Onion | Garlic | Charred Corn
Ancho Chili | Cilantro | Avocado | Tortilla Strips

STARTERS

SALADS

SOUP

Fried Cauliflower | 18

ChaPanko Encrusted Grilled Cauliflower | Chimichurri
Honey Harrisa | Zaatar Aioli

Wagyu Pastrami | 36

In House Cured American Wagyu Pastrami | Tomato Jam Creole
Mustard | Pickle | Sourdough

Nachos to Share | 28

House Tortilla Chips | Pulled Brisket | Pickled jalapeno |Charred
Corn | Pico D Gallo | Avocado | Spicy Mayo | Garlic Aoili

BBQ Short Rib Tacos | 22

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

Wagyu Hot Stone | 38

American Wagyu Short Rib | Scallion Soy Glaze
Sesame | Hot Stone

Tuna Tartar | 22

Mango Salsa| Avocado Mousse | Tuna
Crispy Wontons | Siracha Aioli | Soy Glaze

Peruvian Chicken Salad| 28

Charred tomato | Charred Corn | Romaine | Baby Kale | Bell
Pepper | Black Bean | Avocado | Jiccama | Tortilla Strips
Chile Pepitas | Cilantro Lime Chicken Skewer

White Bean Soup | 13

Cannellini Beans | Garlic | Baykun | Merpoi | Thyme
Garlic Sundried Tomato Crouton

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
713-485-5361 | info@casabarandgrill.com | www.casabarandgrill.com




THE DINNER MENU

CASA BAR & GRILL

ENTREE

Each Entree comes with the choice of one additional refillable side

BBQ Brisket Burger | 31

Ground Ribeye Burger | Pulled Smoked Brisket | Dave’s Pickles
Bourbon BBQ | Lettuce | Pretzel Bun

Cornish Hen | 39

Rosemary Garlic Roasted Cornish Hen | Seared Green Squash
Toasted Couscous | Shallot

Dino Rib | 58

Smoked Dino Rib | Bourbon BBQ | Garlic Mashed Potato
Honey Roasted Carrots | Crispy Onion Strings

Flat Iron Steak| 71

Charred Flat Iron | Coriander | Lime | Mexican Street Corn
Avocado Crema | Cilantro | Pico D Gallo

Sundried Tomato Salmon | 36

Sundried Tomato Lemon Crusted Salmon | Thai Carrot Puree
Wilted Spinach | Whipped Potato

Garlic Mashed Potato
Honey Roasted Carrots

Mexican Street Corn

SIDES

French Fries
House Salad

Roasted Asparagus

Lamb Burger | 31

Ground Lamb Burger | Avocado | Truffle Aoili | Fried Egg
Arugula | Sourdough Bun

Chicken Marsala Pasta | 38

Handcut Paperdelle Pasta | Chicken Breast | Crimini | Bunapi
Wild Mushroom | Parsley | Marsala

New York Strip | 62

Sliced Sous Vide New York Strip Steak | Parsnip Puree | Roasted
Asparagus | Chimichurri

Tomahawk | MP - Limited Availabilty

Sliced 40 Day Aged Tomahawk Steak | Caramelized Pearl Onion
Char Roasted Tomato | Crispy French Fries | Maldon Salt

Old Bay Atlantic Cod | 46

Old Bay Crusted Atlantic Cod | Confit Parsnip | Pickled Currant
Rosemary | Garlic | Miso Maple Kobocha Puree | Hazelnut

Seared Zucchini
Garlic Green Beans

Wilted 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
713-485-5361 | info@casabarandgrill.com | www.casabarandgrill.com




