
OSSO & KRISTALLA 

AMUSE BOUCHE 

WARM PRESERVED TOMATO FOCACCIA 
WHIPPED BURRATA, TEXAS 1836 OLIVE OIL, HILL COUNTRY BALSAMIC 

1ST COURSE CHOICE 

LOBSTER COGNAC BISQUE 
CRACKED LOBSTER, FIRE ROASTED TOMATO, CRÈME FRAICHE 

  

CALAMARI FRITTI 
 PEPPERONCINI, MARINARA, PARMIGIANO REGGIANO 

CALABRESE TEXAS SHRIMP 
PICKLED OKRA, FRISEE GREENS, DEVIL’S KISS PEPPER JELLY 

ESPRESSO BRAISED BERKSHIRE PORK BELLY 
JALAPENO POLENTA, CHICHARRONE, QUAIL EGG, CRANBERRY JAM 

CAESAR, MEDITERRANEAN, OR KRISTALLA SALAD 

2ND COURSE CHOICE 

TEXAS SHRIMP LINGUINE 
 GARLIC CONFIT, PETITE HERBS, SMOKED TOMATO 

WINTER HERB ROASTED SALMON 
PARMIGIANO REGGIANO RISOTTO, CRISP FENNEL, LOUISIANA CITRUS  

CHICKEN PICCATA 
FIRE ROASTED ARTICHOKE, LINGUINE, LEMON CAPER SAUCE 

BUTTERNUT SQUASH RAVIOLI  
HAND ROLLED PASTA, PARMESAN, GARDEN VEGETABLE  

BRANZINO 
JUMBO LUMP BLUE CRAB, SPAGHETTI, SAFFRON SEAFOOD BROTH 

CHIANTI BRAISED SHORTRIB 
HONEY BUTTERNUT PUREE, TEXAS ROOT VEGETABLES, PEA TENDREL 

3rd COURSE CHOICE 

WHITE CHOCOLATE BREAD PUDDING  
VANILLA BEAN ICE CREAM, FARMER’S FRUIT, TX WHISKEY SAUCE 

LIMONCELLO CHEESECAKE 
CANDIED MEYER LEMON ZEST, BERRIES, SEA SALT CAJETA 

HTOWN CHOCOLATE DREAM 
DOUBLE CHOCOLATE LAYERS, RASPBERRY PAINT 

CINNAMON APPLE CROSTATA 
BULLEIT BOURBON CARAMEL, BLUEBELL ICE CREAM 

$69PP++


