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Small PLATES 

Chicken Fried Chicken Livers  Caramelized Cipolline Onions on Mixed Greens, 


Blackstrap Molasses Vinaigrette 









  9 







Tiger Shrimp on Anson Mills Cheddar Grits  Petite Greens, Tabasco Vinaigrette  



10
The Avocado  Lobster, Wisconsin Cheese, Deep Fried, Cilantro Cream



13 ½   

Lobster Caviar Deviled Eggs 





                                                       10   

Lamb Chop Lollipops  Texas Chimichurri Sauce 





               
16 
The Ahi Tuna ‘Tini  Tuna Tartare, Wasabi Aioli, American Caviar





16 
Bacon Wrapped Texas Quail  Cherry Wild Rice, Maple syrup Reduction



              14 ½

Grilled Flatbread Pizza  Chef’s Daily Selection of Toppings 



`


  9 ¾ 

    Soup of the Day











  7 ¾  


 This menu item is available in an appetizer or entree size
Green PLATES 

The Bloody Mary  Texas Tomatoes, Bibb Lettuce, Vodka Vinaigrette, Triple Stuffed Olives, Peppered Celery                8 ¾
Hector's Favorite  Creamy, Dreamy, Herby, Bacon Vinaigrette, Spicy Greens, Aged Cheddar, Diced Avocado
  7 ¾    

Rustic Mix  Watercress, Vine Ripe Tomatoes, Julienne Fennel, Shaved Cucumber,                                                    9
Petite Mozzarella, Parmesan Vinaigrette

     
                                                                                         
Spinach Salad   Applewood Smoked Bacon, Pickled Red Onions, Blue Cheese, Spicy “Naughty” Nuts, 

  8 ½

  Honey Dijon Dressing

Hector Garcia, Host. Blythe Beck, Executive Chef. Chris Chapman, Assistant Manager. Dena Kaye-Scott, Assistant Manager

18% gratuity applied to parties of 8 or more.
Custom lights by Henry C. Potter, c. 1927. Custom metal works by Roberto Da Silva, 2004. Art by Matt Sunderman, 2004.

BIG PLATES 

Chicken Fried Chicken Breast  Butter Whipped Potatoes, Ham “Hocked” Green Beans, Herbed Pan Gravy

23 ¼   
Slow Braised Beef “Tomahawk” Chop  Whipped Parsnip Puree, Roasted Mushroom Gravy, Crispy Parsley            29    
Pan Seared Sea Bass  White Cheddar Risotto, Lobster Bisque






35 ½
Not My Mama’s Meatloaf  Applewood Smoked Bacon, Sweet-Hot Tomato Glaze, Lacquered Baby Carrots, 


White Truffle-Whipped Potatoes 







 

24 ¾ 

Lump Crab and Tiger Shrimp Lasagna  Herbed Fresh Mascarpone, Melted Leeks, Chardonnay Beurre Blanc
29
Roasted Lamb Loin  Herbed Creamy Risotto, Mint Frisee Salad, Caramelized Onion Sauce             
              32 ¼

BBQ Beer Burger   Kobe Patty, Beer Infused BBQ Sauce, Crispy Onions, Aged Cheddar      
                           11 ½
Grilled Mahi Mahi    Seaweed Salad, Mandarin Orange Soy Glaze                                                                              28 ¾

Bacon Wrapped Certified Angus Beef Ribeye  Chive Potato Hash, Creamed Corn, Red Wine Reduction

38

Hector's Stack  Sirloin Steak, Grilled Sour Dough, Jalapeño Bacon Hash Browns, Fried Egg, Cayenne Hollandaise
27 ¾ 
Chicken and Waffle “Pot Pie”  Slow Cooked All Natural Chicken, Thyme Scented Waffle, Pot Pie Filling
              28 ½
Chef’s Five Course Tasting Menu  








60
Side PLATES

Fried Onion Strings  Horseradish Aioli
 







5

Shoestring Sweet Potatoes  Lemon Zest, Cayenne, and Lemon Remoulade




5  

Creamed Corn











4 ¾   

Jalapeño Bacon Hash Browns









4 ½  

White Cheddar Risotto 










4 ¾  

Spicy Fried Okra Jalapeño Buttermilk Sauce








5 ¾ 
Corn Fritters











4 ¼       

Anson Mills Cheddar Grits









4 ¾ 
 Let Hector’s on Henderson Cater Your Event!
