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SMALL PLATES P2 e :
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Pickle Snacks and smoked cheddar with double dill sauce 9 (v) (gf) fﬂv’ Q& N
Buttermilk-Battered Onions, sauce gribiche 9 (v) @9 060
Summer Squash and Shishito Peppers with smoky romesco sauce, mint 10 (v) (ve) (gf) “oa,, '9111 JOA“ e :

Okra Masala with spiced lamb gravy, cilantro 14 (gf)

Corn on the Cob with cilantro-lime butter 10 (v) (gf)

Braised Meatballs made with pork and beef, topped with fried onions, garlic bread 15
Sautéed Gulf Shrimp on the half shell, with miso-garlic butter 15

Chicken Liver Mousse on sourdough, mustard, cornichons and shallots 15

Jumbo Lump Crabcake with beurre blanc, peas and celery 16

CHILLED SEAFOOD

Shrimp Cocktail with too many sauces 20
Crudo of ocean trout, Itallian vinaigrette, spicy serrano peppers, and capers 16 (gf)*

Oysters, Murder Point, AL served by the half dozen on the half shell 18 (gf)
Broiled with parmesan fondue, crispy pepperoni and giardiniera
Classic with mignonette, house cocktail sauce*
Seasonal dressed with dill and juniper, spicy cucumber jus*
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SALADS BIG PLATES

Caesar Salad romaine lettuce and garlic croutons 12 Fried Chicken Sandwich fried thigh, with honey,
add extra anchovies +1 paprika butter, pickles 14
Green Goddess Salad greens, avocado, tomatoes Deluxe Grilled Cheese French and Italian cheeses, dijonaise 13

chickpeas with green goddess dressing 14 (v) (gf) Salmon Steak Frites with motel butter and

spiced sweet potato wedges 22 (gf)*

Lo00 Teel, Mussels & Fries with creamy garlic broth (gf) 18
L ’ F RlE S ., . Chicken Paillard with a vegetable and cracked wheat salad,
. French Fries served with ketchup 7.60 Aleppo pepper 22

add ranch +1 Hanger Steak with white beans, sour cream and dill 24 (gf)*
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Make it a little bougie with a side of: Everyday Cheeseburger house ground patty, American cheese,

. parmesan fondue +5 o .
.. chicken liver mousse +5 K lettuce, onion, tomato and burger sauce 14*
“o . miso-garlic butter +3 Lot ) Make it Texan (add mustard and pickled jalaperios) +1
Te., oot Make it Stinky (sub gorgonzola dulce blue cheese) +3
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Extra patty +6

*consuming raw or undercooked meats, poultry, seafood, Extra cheese +1

shellfish, or eggs may increase your risk of foodborne illness


https://www.betterlucktomorrowhou.com/weekly-specials

or bottled to-go
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WEEKDAYS 2PM - 5PM

HALF-OFF ALL BLT DRINKS

house cocktails, beer, .

.. & wines by the glass . o

SPARKLING WINE

MONMOUSSEAU
Brut “Etoile”, Chenin Blanc, France, Loire,
NV 12/55

WHITE

ERIC CHEVALIER
“Le Clos de la Butte”, Melon de Bourgogne,
France, Loire, 2021 12/55

GROWER PROJECT
“Double Orange”, Muscat, Texas
2022 13/59

FIELD RECORDINGS
Chenin Blane, California, Central Coast,
2022 13/59

with mezcal +2
creamy avocado margarita +1
make it spicy +1

choose up to three:

ST. ARNOLD
“Lawnmower”, Kolsch 6

TRUE ANOMALY
“Rocket Park”, Pale Ale 9

GALVESTON ISLAND
“Tiki”, Wheat 6

LONE PINT
“Yellow Rose”, IPA 7

AUSTIN EASTCIDERS
“Dry”, Cider (can) 6

WINES BY THE GLASS

ROSE

DOMAINE DE LA ROCHE
Gamay, France, Beaujolais,
2022 13/59

RED

VIOLET HILL
Pinot Noir, Oregon, Rogue Valley,
2021 12/55

PECINA
“Crianza”, Tempranillo, Spain, Rioja,
2016 13/59

or bottled to-go

make it strawberry +1

energized by Anna Wilkins

WHITE APPLE NEGRONI

gin, rum, granny smith apple, blanc
vermouth, italian bitter

harvested by Sarah Crowl

JUNGLE BIRDIE 0% ABV 9
italian bitter orange “aperitif”
pineapple, molasses, cinnamon, lime
wilded by Drew Bennett

HALF-OFF ALL
BOTTLES
EVERY MONDAY!




