THE LUNCH MENU

Shishito Peppers | 21

Blistered Shishito Peppers | Mild Spice | Maldon Salt
Ginger Soy Dipping Sauce | Green Chile Aioli

Wagyu Hot Stone | 38

American Wagyu Short Rib | Scallion Soy Glaze | Sesame
Hot Stone | Micro Green

Portobello Fries | 22

Battered & Fried Portobello Mushroom | Truffle Aioli
Remoulade | Cilantro Lime Crema

Tuna Tartar Tacos | 24

Crispy Wonton | Avocado | Tuna Tartar | Sesame Soy | Scallion

Lamb Flatbread | 31

Sourdough Neapolitan | Spiced Ground Lamb | Mango Jam
Mint | Caramelized Onions | Pickled Onions | Pistachio

Caesar Salad | 21

Romaine Blend | Red Onion | Cherry Tomato
Avocado | Garlic Bread Croutons | Caesar Dressing

STARTERS

SALADS

Cauliflower Con Chile| 25

Golden Cauliflower Florets | Lime | Cilantro | Chile
Scallion | Chiptole Crema

Sticky Lamb Riblets | 29

Lamb Riblets | Miso Ginger Glaze | Scallion
Crisp Onion | Sesame

Birria Tacos | 31

Braised Beef | Au Jus | Vegan Cheese | House Made Corn Tortilla
Lime | Cilantro | White Onion

Salmon Crispy Rice | 24

King Salmon | Honey Sriracha | Crispy Rice Cakes
Serrano Pepper | Sweet Sauce | Sesame

Molé Chicken Flatbread | 30

Sourdough Neapolitan | Shredded Chicken | Molé Sauce
Lime | Mango Salsa | Cilantro Lime Crema

Summer Salad | 26

Baby Spinach | Arugula | Peach | Strawberry | Blueberry
Spiced Pecans | Cucumber | Avocado
Red Onion | Cherry Tomato | Lemon Herb Vinaigrette

Chicken 7 | Salmon 9 | Tuna 11 | Steak 20

Chicken Tortilla Soup | 16

Tomato | Chicken | White Onion | Garlic | Charred Corn
Ancho Chile | Cilantro | Avocado | Tortilla Strips

SOUP

Cream of Broccoli Soup | 16

Roasted Broccoli | Sweet Onion | Garlic | Cream
Spiced Crouton | Balsamic Glaze

Consuming Raw or Uncooked Meats, Poultry, Seafood, or Eggs may Increase Your Risk of Foodborne lliness
A Suggested Gratuity of 20% Will be Added to your Check for Parties of 6 or More
713-485-5361 | info@casabarandgrill.com | www.casabaranagrill.com




THE LUNCH MENU

Wagyu Burger | 36

100z Wagyu Burger | Crisp Lettuce | Beefsteak Tomato
Purple Onion | Remoulade| Toasted Brioche | Onion Rings

Steak Frites | 94

180z Boneless Black Angus Ribeye | Sliced | Wilted Spinach
French Fries | Au Poivre

Chicken Fried Steak | 57

Black Angus Strip Steak | Fried Crispy | Mashed Potatoes
Charred Broccolini | Mushroom Gravy

Lemon Caper Salmon | 38

Lemon Herb Glazed King Salmon | Mashed Potatoes
Broccolini | Lemon Caper Vinaigrette | Parsley

ENEREES

Herbed Chicken Pasta| 45

Handcut Pappardelle Pasta | Heirloom Tomato | Spinach
Charred Chicken Breast | Lemon Herb Vinaigrette
Vegan Parmesan

Grilled Chicken Sandwich | 24

Chipotle Grilled Chicken | Pastrami | Avocado | Crisp Lettuce
Caesar Dressing | Red Onion| Tomato | Baguette

Fried Chicken Sandwich | 24

Battered & Fried Chicken Thigh | Coleslaw | Dill Pickle
Crispy Onions | Creamy Ranch | Maple Aoili | Brioche

Salmon Pesto Pasta | 38

Blackened Salmon | Pappardelle Pasta | Heirloom Tomato
Pesto

Blackened Salmon | 38

Blackened Salmon Filet | Whipped Yukon Potato
Garlic Green Beans

Garlic Mashed Potato
Honey Roasted Carrots

Charred Broccolini

SIDES [:8

French Fries
Green Salad

Onion Rings

Sautéed Mushrooms
Garlic Green Beans

Wilted Spinach

Consuming Raw or Uncooked Meats, Poultry, Seafood, or Eggs may Increase Your Risk of Foodborne lliness
A Suggested Gratuity of 20% Will be Added to your Check for Parties of 6 or More
713-485-5361 | info@casabarandgrill.com | www.casabaranagrill.com
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