DINNER

e

SPRING & SUMMER

RESTAURANT & GARDEN

Whether harvested from our chef’s garden or sourced from local shores, the freshest ingredients are at the heart of every seasonal dish at Becca.

APPETIZERS

WOOD GRILLED

*LOCAL OYSTERS ON

OYSTERS “BECCA” i 22 THE HALE ISHELL... 72530, 4 | L oo rimm b7

Mesquite Grilled Virginia Oysters, Blue Crab, Sherry, Half Dozen, Cocktail Sauce, Horseradish, Lemon,

Beurre Maitre D’Hbétel, Becca Garden Crumbs Champagne Mignonette GF

CHARCUTERIE PLATTER .oooiiiin 20 SCALLOP AGUACHILE ..oooiii, 21

Prosciutto, Coppa, Finocchiona Salami, Soppressata, Cornichon, Finger Lime, Pickled Radish, Cucumber,

Whole Grain Mustard, Calabrian Pepper, Crostini Compressed Watermelon, Corn Tuile GF

CHEESE BOARD ...t 21 MESQUITE WOOD GRILLED

Appalachian, Smoked Aged Cheddar, Merry Goat Brie, OCTOPUS ..o i s, o 18

Spanish Manchego, Dry Fruit, Fig Compote, Grapes, Crostini Watercress & Frisée, Balsamic Marinated Strawberries,
Charred Orange, Tvasted Pine Nuts, Citrus Vinaigrette GF

COASTAL SHRIMP &

LOBSTER BRUSCHETTA ... 24 CRISPY PORK BELLY ...... e RS}

Coastal Lobster & Shrimp Salad, Whipped Lemon Ricotta, Corn Relish, Corn Crisp, “Coloradito” Mole Sauce

Tvasted Baguette, Heirloom Tomato Bruschetta,

Balsamic Reduction, Chives

HOUSE-MADE SOUPS & GARDEN SALADS

HOUSE-MADE SHE CRAB SOUP...... S BURRATA & STRAWBERRY SALAD .. 18

Lump Crabmeat, Sherry Reduction Mixed Greens, Apple Aged Balsamic, Prosciutto Crisp,
Hawaiian Lava Salt, Radish, Basil Balsamic Vinaigrette,

ENGLISH PEA VELOUTE ........coeevneeen. 13 Puffed Quinoa V NF GF

Guajillo Oil, Créme Fraiche, Pea Tendril
WATERCRESS & WOOD GRILLED

CLASSIC CAESAR SALAD ..o = WATERMELON SALAD ..o, S

Romaine Hearts, Parmesan Crisp, Peppered Brioche Croutons, Chévre, Cucumber, Radish, Virginia Peanuts,

Parmigiano Reggiano, Caesar Dressing Meyer Lemon-Honey Lime Vinaigrette GF

*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness. _ _ .

Please adfuife your server of any food a/lfﬁgerﬁ. Forjl}oartiesft;f 6 or more, fz}standam{;O% tip is fzrpp]l[ied to your bill GF ; gzr:i‘ree V:—DI/gZa;‘Z: S

Jfor your convenience. You may add an additional tip or adjust as you wish.




DINNER SPRING & SUMMER

e

RESTAURANT & GARDEN

Our Fresh Fish & Prime Cut Steaks are cooked over an open fire with a mixture of local oak logs and Texas mesquite charcoal.

COASTAL INSPIRED

*WOOD GRILLED WH O L E F IS H ottt e e 55
Charred Broceolini, Potato Dauphine, Champagne Lemon Butter Sauce GF NF

BECCA CRAB CAKES...........oo.... (2) 40 *CAST IRON SALMON oo 39
Succotash, Baby Yukon, Fennel Orange Salad, Heirloom Tomato, Spinach, Sweet Corn Risotto,

Dill-Orange Vin Blanc NF Spring Pea Velouté, Guajillo Oil GF

SEARED COLD SMOKED *PAN SEARED

SCALLOPS 45 CATCH OF THE DAY i, 40
Asparagus, Compressed Watermelon, Sautéed Potato, Fingerling Potato, Baby Zucchini, Corn, Meyer Lemon Vin Blanc

Becca Basil Purée GF NF

FROM THE FARM

*CHOICE OF 80z GRILLED CENTER CUT BEEF TENDERLOIN, 120z RIBEYE,
FAOZ NEW Y O R ST R P oot e s Sle)
Potato Purée, Haricot Vert Amandine, Smoked Tomato Conserva, Bordelaise GF

RACK OF LAMB 56 WOOD FIRE GRILLED SMOKED
Blistered Green Beans, Blueberry Gastrique, Cauliflower-Potato PORK TENDERLOIN oo, 45
Purée, Becca Rosemary Jus GF NF Pommes Dauphine, Grilled Baby Zucchini, Blossom Tempura,

Peach Reduction NF
ROASTED BONE-IN

CHICKEN BREAST i, 37 WOOD GRILLED
Gnocchi, Asparagus, Heirloom Tomato, Becca Basil Chicken Jus NF CAULIFLOWER STEAK

Minted Pea Purée, Caper, Lemon, Sauce Vierge,
Tovasted Pine Nut V NF

* Eisenhower cooking temperature option available for rare and medium rare.

SIGNATURE ACCOMPANIMENTS

CHARRED SHISHITOS Citrus Salt, Créme Fraiche . .....oueeeee e et S
BOURSIN LOBSTER C AV AT AP P e e e e e 7!
HOUSE-CUT TRUFFLE FRIES Parmesan Cheese, Saffron-Lemon Aioli NF .........cccccoeiiiiiiiniinnnn.. S
SAUTEED ASPARAGUS Lemon Gremolata Vinaigrette GFNF.................... £ 0 NSNS v ). )
POMMES ALIG O T it seeent e nteeie st envense e e e s e e SO 4 ) 1O

*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness. GF = Gluten F. V- .
Please advise your server of any food allergens. For parties of 6 or more, a standard 20% tip is applied to your bill Gluten Free Wgetarmn
Jfor your convenience. You may add an additional tip or adjust as you wish. NF = Nut Free = Dairy Free  26.5




