
 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

food borne illness  

$7.00 Split Plate Charge 18% gratuity added to parties 5 or more 

 

STARTERS 
 

Roasted Tomato-Crawfish Tortilla Soup - 9 
 

Smoked Corn & Potato Bisque - 8 
jalapeño, hominy 

 

Spindletop’s Signature Avocado Dome - 13 
jumbo lump crabmeat, salsa cruda 

 

Cajun Gulf Shrimp and Andouille Sausage - 12 
creamy yellow pepper sauce 

 

 Southwest Crab Cake - 13 
chipotle remoulade, mango salsa 

 

Smoked Chicken Flatbread - 9 
chili pesto, tomatoes, artichokes 

shaved manchego cheese 
 

Pan Seared Duck Breast - 11 
sundried apricot chipotle relish 

 

SALADS 
 

Spindletop Winter Salad – 9 
mixed field greens, candied pecans, shaved fennel,  

texas orange segments, grape tomatoes 

honey white balsamic vinaigrette 
 

Chipotle Caesar - 9 
shaved parmesan cheese, ciabatta croutons 

smoked pepper dressing 

 

ENTREES 
 

Spindletop’s Signature Paella - 37 
maine lobster, black mussels, clams, shrimp, chorizo sausage, fire-roasted corn 

 

Pan-Seared Sea Bass - 34 
poblano jam, lavender-lime reduction 

purple peruvian potatoes 
 

Gujillo Chili Honey Glazed Salmon - 31 
black bean sauce, smoked poblano salsa 

sweet potato roasted corn risotto 
 

Blackened Red Snapper - 32 
rock shrimp, peppadew butter sauce 

sweet potato roasted corn risotto 
 

Grilled Filet Mignon - 32 
ancho chili-molasses demi 

roasted poblano-goat cheese gratin potatoes 
 

Bourbon Petit Filet and Lobster Shrimp - 34 
herbed butter sauce 

sweet potato roasted corn risotto 
 

12-Spice Chicken - 29  
oaxaco cheese, green chili, homemade mole sauce 

purple peruvian potatoes 


