HOUSTON WEST

S HYATT REGENCY

CAFE ON THE LAKE

SOUP

SALAD

HANDHELD

Cream of Tomato Basil Soup $8 Lakeside Steak ¢29 Bayou Shrimp Tacos $19
Roasted Tomato | Sour Cream | Fried S | d Blackened Shrimp | Pickled red onion|
onions | Grilled Cheese Toast ala Cabbage slaw |Warm Corn tortilla| Lime Chipotle
S f the D $8 8 oz. grilled NY strip | Mixed Greens | Aioli| Chips & Salsa
oup of the Da i . .
P V4 Butter lettuce blend |Wild mushrooms| The Lone Star Panini $-|8
Chef Special Roasted cherry tomatoes | English
i Blackened chicken breast| Pickled remoulade
cucumber | Crumbled blue cheese | Crispy lackened chicken b | Pickled lade|
shallots| Champagne vinaigrette Vine-ripened tomato | Cilantro cabbage aioli
APPETIZER slaw|Served on a brioche toast
The Metro Cobb $20 :
Space City Burger $18
Lump Crab Cakes $]9 Turkey|Bacon |Romaine | Butter lettuce | ) .
Avocado M Pico de Gall Roasted cherry tomatoes |Hardboiled egg| 8 oz. grilled Angus beef| Cheddar|Bibb
C\;;EE; ZSIZ:vssel Ico ae Gallo Red onions | Cucumber | Avocado | Smoked Iettuce|To‘mato | Red onion | Pickles|Served on a
& cheddar| Chipotle ranch dressing toasted brioche bun
Fried Cornmeal Calamari $17 .
| | Tex-Mex Caesar $19 High Voltage Turkey Club  $18
Classic Remoulade | Cocktail Sauce , )
Salad Shaved turkey | Hickory smoked bacon|Organic
H Wi $18 tomatoes | Bibb lettuce | Avocado | Roasted garlic
ouse Wings Roasted corn | Avocado |Romaine | Butter aioli| Served on classic toast
Guajillo Buffalo | Smoked Chili Lettuce | Queso fresco | Fried tortilla
Honey| Lemon Pepper|BBQ Sauce Ztrr;E:iL(;reamyJalapeﬁo Lime Caesar Shiner Bock Crunch $19
Houston Roots Poppers $15 Tempura chicken battered with Shiner Bock
Asparagus | Cauliflower | Green Beans Westside House beer| Honey mustard BBQ aioli| Creamy
Choice of Sauce $-|8 coleslaw | Pickles | Served on a toasted brioche bun.
Salad .
Campechana Cocktail $18 Blend of delicate greens|Avocado|Roma Houston Strlp Baguette $24
Shrimp | Jicama Bell Pepper Slaw| tomato | Orange | Sweet potato crisps | 8 oz. NY strip | Garlic aioli| Roasted bell
Micro Greens Raspberry chipotle dressing peppers | Caramelized onions|Arugula|Served on a
freshly baked baguette.
T S $15 Add Chicken $4, Shrimp $8, Salmon $8,
exas Stomper or Steak $10 All sandwiches are served with choice of

Tortilla Chips | Queso|Salsa | Guacamole

French fries or House salad

ENTREE

Powerline Margherita Add pepperoni 53

12-inch pizza|Herbed San Marzano Tomato Sauce | Buffalo mozzarella| Roma Tomato | Basil

DESSERT $n

$17

The Oilfield Delight

A decadent cheesecake créme

brilée topped with a tangy

Energy City Cajun Pasta

Penne|Andouille sausage | Chicken|Sun-dried tomatoes|Parmesan | Rich Cajun cream sauce

The Titan Ribeye

12 oz. grilled ribeye | Gratin potatoes | Charred broccolini| Baby Carrots | Garlic herb cognac
compound butter

The Pecan River Salmon

6 0z. pan-seared salmon | Wild mushrooms|Herb rice pilaf|Broccolini| Texas pecan bourbon
glaze

The Redline Pork Chop

Apple-brined 12 oz. bone-in pork chop | Cherry-merlot reduction | Wild mushroom risotto |
Baby carrots| Granny Smith apple chutney

The Reservoir Rosemary Chicken

8 o0z. garlic-herbed rosemary chicken breast|Vanilla bean sweet potato puree|Grilled
asparagus |Wild mushrooms | Chicken gastrique reduction

SIDES
Charred Broccolini | Herb Rice Pilaf | Wild Mushrooms | Fries $9

$27

$54

$34

$38

$29

For groups of 6 or more, a 20% auto gratuity will be added.

strawberry compote

Tuxedo Cake

Arich marble cake layered with
velvety vanilla mousse and
smooth chocolate ganache,

finished with a drizzle of smooth

chocolate sauce

The Bourbon Spark

Warm bread pudding drizzled
with rich bourbon caramel
sauce, topped with a scoop of
creamy vanilla bean gelato

Power Scoop

Velvety vanilla bean gelato

topped with rich chocolate

shavings and drizzled with
smooth caramel sauce

Please inform your server of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of food-borne illness
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