
BURGERS & SANDWICHES
Our burgers are house-ground each morning for today’s service only.

CHEESEBURGER  14
Fresh-ground chuck with Cheddar, tomato, lettuce and onion on a toasted egg bun

CALIFORNIA BURGER  15
Fresh-ground chuck with melted Jack, avocado, arugula and red onion

HOUSE-MADE VEGGIE BURGER  14 
Brown rice, black beans and oat bran recipe with sweet soy and melted Jack 

HICKORY BURGER  14 
Canadian bacon, shredded Cheddar and onion with hickory sauce

ROTISSERIE CHICKEN SANDWICH  14
With melted Jack cheese, red onion, tomato and arugula on a toasted egg bun

FRESH FISH SANDWICH  16
Grilled fillet with leaf lettuce, red onion and our Chef’s dressing

FAMOUS FRENCH DIP AU JUS  18
Roasted prime rib thinly sliced and piled high on a toasted French roll

+  Choose: Couscous, Coleslaw, French Fries or Seasonal Vegetable

SALADS
SPICY TUNA ROLL SALAD  17 
Inside-out #1 tuna roll with mixed greens, avocado, mango and ponzu

GRILLED CHICKEN SALAD  17
Mixed greens and tortilla strips with honey-lime vinaigrette and peanut sauce

CAESAR SALAD  12
Crisp romaine with Reggiano, rustic croutons and our eggless Caesar dressing 

THAI STEAK & NOODLE SALAD (OR WITH CHICKEN) 18
Marinated filet or rotisserie chicken with avocado, mango and herbs in Thai dressing

CALIFORNIA SUSHI SALAD  17
Miso dressed salad with spicy tuna, crunchy shrimp and California rolls

+  Dressings: Blue Cheese, Mustard-Honey, Buttermilk Garlic, Thousand Island, 
    or Vinaigrette

ENTRÉES
TODAY’S FRESH FISH I & II  MKT
Selection and preparation changes daily, served with seasonal vegetable

PAN FRIED FISH  MKT 
Served with dill tartar, thick-sliced tomato and coleslaw

GRILLED LOUP DE MER  26
Hardwood grilled with Marcona almonds and wilted spinach

JUMBO LUMP CRAB CAKES  MKT
Served with Pommery mustard sauce, thick-sliced tomato and coleslaw

ROTISSERIE CHICKEN  19
Half a roasted chicken with crushed herbs, served with dirty rice

BARBECUE RIBS  27
Slow cooked, fall-off-the-bone pork ribs with French fries and coleslaw

SEARED TUNA STEAK  22
Ahi tuna seared rare with vinaigrette, coleslaw and thick-sliced tomato

HAWAIIAN RIB-EYE  31
Marinated then grilled over hardwood, served with a baked potato

ROASTED PRIME RIB  29
Aged prime rib roasted on the bone, served with a baked potato

CENTER-CUT FILET  33
Center-cut beef tenderloin grilled over hardwood, served with seasonal vegetable

+ Caesar or Traditional Salad to accompany your entrée   5

PARTIES OF SEVEN OR MORE WILL BE ACCOMMODATED AT SEPARATE TABLES

Our signature vinaigrette is made with farm fresh raw eggs

———————————  At Houston’s we stand behind our service as well as our food. A
minimum gratuity of 15% is customary and appropriate. For parties of five or 
more we add 18% gratuity.——————————————————————————————

SUSHI
SPICY TUNA ROLL  14

VEGETABLE ROLL  12

CLASSIC CALIFORNIA ROLL  11

SHRIMP & MACADAMIA ROLL  14

COCONUT SHRIMP ROLL  15

SALMON MANGO ROLL  15 

SEARED TUNA ROLL  16 

THAI TUNA ROLL  16 

BBQ EEL & MANGO ROLL  15 

OSAKA STYLE PRESSED SUSHI  15

SUSHI COMBO PLATE  18

STARTERS / SIDES
TODAY’S SOUP  7

FRESH BAKED BREAD PLATE  2 

HOME SMOKED SALMON  15 

COUSCOUS  5 

COLESLAW  5 

HAND-CUT FRENCH FRIES  5 

SEASONAL VEGETABLE  5 

BLACK BEANS & RICE  5 

DESSERTS
WARM FIVE-NUT BROWNIE  7 

APPLE WALNUT COBBLER  7 

BY THE GLASS
Schramsberg Sparkling  10

Bruno Paillard Champagne  11 

Nicolas Feuillatte Rosé Champagne  12 

Pavi Pinot Grigio  9

Belle Glos Pinot Noir Blanc  9

Bennett Lane Maximus  10

Long Boat Sauvignon Blanc  8

Hall Sauvignon Blanc  9

Crocker & Starr Sauvignon Blanc  12

Mt. Eden Wolff Chardonnay  9

Landmark Overlook Chardonnay  10

Tantara Chardonnay  11

Patz & Hall Chardonnay  14

Row Eleven Pinot Noir  10

Fritz Pinot Noir  12

Emeritus Pinot Noir  14

Orin-Swift The Prisoner  14 

J & F Lurton Malbec  12 

D’Arenberg Footbolt Shiraz  8 

Meyer Family Syrah  10 

Abundance Old Vine Zinfandel  8

Elyse Zinfandel  12

Swanson Oakville Merlot  10 

Rubissow Merlot  12

Twenty Rows Cabernet Sauvignon  9 

Blue Rock Cabernet Sauvignon  11

Bardessono Cabernet Sauvignon  12

Mi Sueño El Llano Cabernet Sauvignon  14

Arns Estate Cabernet Sauvignon  16

No Cell Phones in the Dining Room
Please notify us of any food allergies



SPARKLING WINE 
& CHAMPAGNE

Schramsberg Blanc de Noirs, California  10 / 44

Bruno Paillard Premiere Cuvée, Reims, France  11 / 58 

Nicolas Feuillatte Rosé, Epernay, France  12 / 62 

Henriot Souverain, Reims, France  64

CHARDONNAY

Mount Eden Wolff, Edna Valley  9 / 28

Landmark Overlook, Sonoma  10 / 32

Tantara, Santa Maria  11 / 34

Patz & Hall, Napa Valley  14 / 46

Frog’s Leap, Napa Valley  38

Frank Family, Carneros  48 

Peter Michael Belle Cote, Sonoma  85

SAUVIGNON BLANC

Long Boat, Marlborough, New Zealand  8 / 35

Hall, Napa Valley  9 / 27

Crocker & Starr, Napa Valley  12 / 42 

Craggy Range, Martinborough, New Zealand  32

MORE WHITE WINE

Pavi Italia Pinot Grigio, Delle Venezie, Italy  9 / 28

Belle Glos Pinot Noir Blanc, Mendocino  9 / 28

Bennett Lane Maximus, Napa Valley  10 / 32

SYRAH/SHIRAZ
D’Arenberg Footbolt Shiraz, Australia  8 / 28

Meyer Family Syrah, Sonoma  10 / 34

Terry Hoage The Hedge Syrah, Paso Robles  52

Lewis Cellars Alec’s Blend (Syrah/Cab), Napa Valley  78

MORE RED WINE

Orin-Swift The Prisoner, Napa Valley  14 / 48

J & F Lurton Piedra Negra Malbec, Mendoza, Argentina 12 / 44 

Bodega Weinert Malbec, Mendoza, Argentina  36 

Chacayes Malbec, Mendoza, Argentina  90 

Wooden Nickel Petite Syrah, Napa Valley  50 

Gargiulo Family Aprile Sangiovese, Oakville  56 

CABERNET SAUVIGNON
& CABERNET BLENDS

Twenty Rows, Napa Valley  9 / 28

Blue Rock, Alexander Valley  11 / 50

Bardessono, Napa Valley  12 / 44

Mi Sueño El Llano, Napa Valley  14 / 48

Arns Estate, Napa Valley  16 / 75

Vinum Cellars The Scrapper Cabernet Franc, Napa Valley  40

Robert Sinskey Point of View, Napa Valley  56

Turnbull, Napa Valley  58

Veraison Stagecoach, Napa Valley  65

Anselmo Vigne, Napa Valley  70 

Seavey, Napa Valley  70 

Stag’s Leap Wine Cellars Artemis, Napa Valley  72

St. Supéry Élu Meritage, Napa Valley  75

Paradigm, Napa Valley  76

Spottswoode Lyndenhurst, Napa Valley  78

Jaffe Estate Metamorphosis, Napa Valley  82

Hollywood & Vine 2480, Napa Valley  100

Lewis Cellars Hillstone, Napa Valley  140

Caymus Special Selection, Napa Valley  160 

MERLOT

Swanson Oakville, Napa Valley  10 / 36

Rubissow, Napa Valley  12 / 44

Emmolo, Napa Valley  44

Rombauer, Napa Valley  45

Shafer, Napa Valley  65

PINOT NOIR

Row Eleven, Sonoma Coast  10 / 34 

Fritz, Russian River  12 / 40

Emeritus, Russian River Valley  14 / 52

Hitching Post, Santa Rita Hills  48

Etude Estate, Carneros  56 

Pelerin Rosella’s, Santa Lucia Highlands  62 

ZINFANDEL

Abundance Old Vine, Lodi  8 / 26

Elyse Korte Ranch, Napa Valley  12 / 44

Rosenblum Rockpile, Dry Creek Valley  48

Nickel & Nickel Bonfire, Dry Creek Valley  66

We would like to see that you make it home safely.  

If you do not have a designated driver, please allow us to call you a cab.
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