/‘ LOCH BAR
Raw Bar & (SZZK[m

In compliance with Texas state guidelines and
for the safety of our guests, all paper menus are
disposed after each use.

To view our full cocktail & wine list please
visit LochBar.com, or scan the code provided
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SOUP SANDWICHES
CHICKEN & SAUSAGE GUMBO............... cup $5 sow $10 7/ \NT servedwith choice of spring sefad orhandeut rench fres
andouille sausage, applewood smoked bacon, chicken, rice
I 1L, OVEN ROASTED TURKEY........corerererererererereene S|4
CREAM OF CRAB......vvvveeveeeeeeeeeeaaassanannns cup $7 sow 12 *UET I EICU T D@ applewood smoked bacon, avocado, garlic aioll tomato
jumbo lump crab meat, cream, sherry §H|E|I__|I__|_F|_IS|H E|_I-W|E§ .
Chefs selection of cast coast oysters, clams, shrimp cocktal LOCH BURGER' ..cveerrereereerserrnssnnssrsereenes ST
mussels, alaskan king crab, maine lobster, & crudos prime dry aged angus, LTO, white cheddar, churchill sauce
SALADS PETIT oo $95 BRAISED BEEF .....vc..coeevreesnresnssnsssnsssnsee S16
8 Oysters Maine Lobster carmelized onions, fontina, jus
CHICKEN $5. SHRIMP $8, SALMON $8. LOBSTER $18 8 Clams 6 Shrimp Cocktail
© Mussels WILD BOAR SLOPPY JOE.........ocscerrereenrrressnre $16
(83 (1] o o 1 $I3 BRAND oo eea—aaas $|95 fried egg, morita chili aioli
salami, olives, parmesan reggiano, red wine vinegar 12 Oysters 6 Shrimp Cocktail
12 Clams 1 Kampachi Ceviche GRILLED CHEESE.............oemeererereeeemrmseresesesesnnas 13
CLASSIC CAESAR..........coeeeeeeeeeeeree e $12 12 Mussels 1 Yellowfin Tuna Poke gruyeére, gouda, bacon, tomato, (Add Crab Imperial +$9)
baby gem lettuce, parmesan reggiano, anchovy, croutons Maine Lobster 1 King Crab Leg
x MARYLAND CRAB CAKE............ooreeeeerrerarann $24
ICEBERG ROVALE. ... si4 || ROVAL' e covsereeee: $299 -
bacon, radish, pickled tomatoes, roquefort, onion U OySIErRE 8 Shrimp C(,)tha,'l pickles, old bay, remoulade
18Clams 2 Kampachi Ceviche
18 Mussels 2 Yellowfin Tuna Poke CRISPY CHICKEN ........oeeeerereree s S16
COBB .................................................................. $I4 Maine Lobster 2 King Crab Legs sriracha aioli, jalepeno slaw, pickles
baby gem lettuce, bacon, egg, heirloom tomato, radish, ] i )
roasted corn, avocado, blue cheese, croutons, Served with traditional sauces & garnish
buttermilk ranch dressing :|| ||__ MAINE LOBSTER ROLL ... $32
kerrygold butter, chives, celery leaf, toasted split-top bun
BURRATA......eeeeesssssssssssnenensssssssssssssssssssssses $16 — o
heirloom tomatoes, arugula pesto, herb crouton
*MTDELC
APPETIZERS ENTREES
=0 N7E R
APPETIZERS Tenk
= N o\ \ BREAKFAST TACOS.........coreeeccmrereecesnseeenas S15
ZARTEgZANAL LCZAL\.V[IZALRS braised short rib, scrambled eggs, cojita, onion & bell pepper,
CULD Includes créme fraiche, caper berry, chopped shallot, side of ranchero salsa
chopped hardboiled egg white & egg yolk
priced per ounce CHICKEN-N-WAFFLES 23
DEVILED EBGS ..pcccrerereererereesesesersnsnsee $I0 CHICKEN N WAFFLES ..o S
bacon, chive, truffle, espelette SIBERIAN STURGEON.............................. $68 maple syrup
deep mahogony color, small to medium grain
KAMPACHI CEVICHE ... S16 CRAB CAKE BENEDICT ........omrerereeeererererereseneenes $22
red onion, scallion, mint, auga chili verde :“mAbLeE'csosh?rlblztlélezsrglrﬁﬁc‘tyofga)ErTRA """""""" 395 two crab cakes, poached eggs, cheron sauce, with mixed fruit
TG T — S16 SEAFOOD WESTERN OMELETTE...........ccoeererenene $24
yuzu, garlic soy, chili oil maryland crab, shrimp, gruyére cheese, onion, bell peppers,
g&% served with oven roasted fingerling potatoes & mixed fruit
YELLOWFIN TUNA POKE ... $23
avocado, scallion, soy ginger dressing, radish, chili oil TE IN (I = D @ T I CHICKEN FRIED BRISKET ........cccccorrermrrerernennaes $|8
|L|_I\_VE l.\.MLZA'\.I.I N |E |L STHELR buttermilk fried brisket, sausage gravy, fried egg,
served with drawn butter pickled jalepefios
HOT Sl AVOCADO TOAST.....ocoeererersereserseresese $15
=\ —— grilled olive bread, pickled onions, arugula, poached egg
CAJUN CAULIFLOWER ..o $12 W
cajun battered cauliflower bites, creole mustard
CANDIED SMOKED BACON ... $i4 A A 0 - SIDES
maple syrup, chili flakes LCHZALLCMTELIIE & LCHEE§|E
FRIED OYSTERS 2pC $8 ApC sls daily selection of artisanal charcuterie & cheeses sourced BRU N c H
local oysters served with old bay remoulade PETIT rom Rousten damaics FRUIT .. $5
................................................. 16
OYSTERS ROCKEFELLER.......................... 2pc $8 4pc S16 $ BACON........oeeee e $5
creamed spinach, fennel, pernod, parmesan cheese ORAND oo S26 SAUSAGE ..o $5
GRILLED OYSTERS.......omeeeeeeeeeeee 2rc $8 4pc S16
maitre’d butter, parmesan cheese /ﬁd&")L CI.ASSIC
S/ N\ .
SKIRT STEAK LETTUCE WRAPS- 26 < </ L SHELLS N' CHEESE.....vvvvveeeeeeeeeeeeeeeeeesssnnnnnes $9
iceberg lettuce cups, korean bbq marinade, cucumber, astern : e l BUTTERMILK HUSH PUPPIES...........ccooeeeeeenn. $7
. . . : . = = o R =
feon meRl, ssamiane dlpping sauce FRIED CHICKEN ROASTED ASPARAGUS ........oceserer e Y:
hoice of original or spicy nashvill
CHESAPEAKE CRAB DIP..........cocooseeeeeeerrserene $29 e S HONEY SRIRACHA BRUSSELS SPROUTS............ s9
bl b, artichoke, white cheddar, ere, ked da, served with fries or garlic mashed potatoes
served with celory, carrots & baguette T - HAND-CUT FRENCH FRIES ....vrreeeeeeeeeesenenee $6
FRIED LOBSTER SLIDERS ......coereererereererere sz L S s, $45 A ]
mango chutney, arugula, crispy pancetta, dijonaise, parker house
roll W" WE ARE PROUD T0 SUPPORT THE
B GALVESTON BAY FOUNDATION!
MOULES FRITES......ooeeeeeeeree e $23 Lo s Restaurant Group i proud to support the Galveston
blue mussels with baguette & boardwalk fries served with your FOUNDATION Efgszwen:sg?;?gr? s;sl:egr:;t;gg_%)yr;i:rzn:réoahelp
choice of broth: Please alert your server of any food allergies. === c'riticallcomponent ofa healthy estuarine ecosystem to
BEER MUSSELS coppa picante, tomato, red onion, spicy beer broth *Consuming raw or undercooked products such as chicken, T::g[c?/: Z:ﬁvig?etiﬁtzgﬂ?;z;rgg;:;wo?ttire gzlﬁlng e
MAITRE'D garlic white wine, maitre’d butter pork, beef and shellfish can be hazardous to your health. ——|| Ir—
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CRUSHES

Substitute Champagne Topper +$2

Grapefruit Crush .......cocovvveevenvncerneenenneenenen. 10
deep eddy’s grapefruit, squeezed grapefruit,
simple syrup, sprite

Arnold Palmer........cocoeveevinvennennennnnennienennne 10
deep eddy's sweet tea vodka, simple syrup,
squeezed lemon

DRAFT BEER

8th Wonder Weisstheimer Hefeweizen....... 7
5.4% | Houston, TX

Karbach Hoppadillo IPA ...........ccooveininnnnnne 7
6.6% | Houston, TX

No Label Ridgeback American Amber Ale...7
5.5% | Katy, TX

Eureka Heights Buckle Bunny Cream Ale....7
4.5% | Houston, TX

Karbach Crawford German Bock.................. 5
4.5% | Houston, TX

St. Arnolds Art Car IPA ......ooovvvvvreeeveirreeeeenns 7
7.2% | Houston, TX

8th Wonder Haterade Gose........ccoeeeuvveeennnee 7
4.7% | Houston, TX

Karbach Love Street Kolsch........cueeerenneee.. 7
4.9% | Houston, TX

Eureka Heights Wow Factor Pilsner ............. 7
5.3% | Houston, TX

8th Wonder Intellectuale Witty Blonde........ 7
5.7% | Houston, TX

S€aSONAl.....uciiiiiiiiiiici 7
Ask your server for details

BOTTLED BEER

Stella Artois ... 7
Belgian Pilsner

Shiner Light Blonde........cccocceevvervreeeneeceennennene 6
Light Blonde Ale

DOS EQUIS ..ceovuinininiiiiintntnesecrceeecceesnesaenes 7
Adjunct Lager

Coors Banquet........ccoeiveiiincnneecninncnieeninne 5
Light Lager
Boddington Pub Ale.........cccocvvureirveceecrencnenne. 8

English Pale Ale

Michelob Ultra ........cueeeeeecveeieeeieeeeeeescneennns 7
Light Pilsner
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CLASSIC COCKTAILS
STIRRED & SPIRIT FORWARD DAISIES
Old Fashioned 10 Margarita 10
buffalo trace bourbon, demerara, bitters milagro silver, cointreau, lime, salt
Sazerac 12 Sidecar 17
rittenhouse rye whiskey, pierre ferrand 1840, pierre ferrand 1840, cointreau, lemon
demerara, bitters, absinthe
Cosmopolitan 13
Manhattan 12 grey goose citron, cointreau, lime, cranberry
rittenhouse rye whiskey, carpano antica, bitters
Gold Rush 12
Boulevardier 14 buffalo trace bourbon, lemon, honey
sagamore spirit rye whiskey, cocchi di torino,
campari Paper Plane 12
buffalo trace bourbon, amaro nonino,
Negroni 13 aperol, lemon
bombay sapphire gin, cocchi di torino, campari
Vieux Carre 12
rittenhouse rye whiskey, pierre ferrand 1840, 0DDS & ENDS
benedictine, cocchi di torino, bitters Mint Julep 12
buffalo trace, mint, sugar
SOURS Espresso Martini 13
L. wheatley, mr. black cold brew liqueur, espresso
Daiquiri 10
bacardi superior rum, lime, sugar
Gimlet 10 MARTINIS
hendrick’s gin, lime, .
endrick’s gin, lime, sugar Classic 12
Whiskey Sour 12 bombay sapphire, dolin dry, orange bitters
buffalo trace bourbon, lemon, sugar, egg white Dry 13
bombay sapphire, dolin dry
HIGHBALLS Dirty 12
bombay sapphire, olive brine
French 75 12 Y sapp
barr hill, lemon, sugar, champagne 50/50 12
lymouth, dolin dry, orange bitters
Paloma 10 i i &
milagro silver, grapefruit, lime, soda
1 I
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WINE 8y THE 6LASS
SPARKLING RED WINE
Gruet' ’Sauvage" Blanc de BlanCS' NV............ 14 LyriC by Etude, PinOt NOir, 2018 e 14
New Mexico Santa Barbara County, CA
Chateau de B|ingy' ‘Grand Reserve’, Brut, NV 22 Skyside by Newton, Blend 2017..........ccceeueeueun... 15
Champagne, FR North Coast, CA
Veuve Clicquot, ‘Yellow Label’, NV................... 29 Dashe, Vineyard Select, Zinfandel, 2017 .......... 16
Champagne, FR California
ROSE d'Or, NV .....ooiiiiiiieiieieeieieeneeee e 15 Austin Hope, Cabernet Sauvignon, 2018 ......... 20
Cremant de Bordeaux, FR Paso Robles, CA
Vietti, Moscato d’Asti, 2018........ccceeeveveverereennnn. 12 Luigi Bosca, Malbec, 2016 ........c.ccevevenerernnnen. 13
Moscato D'asti, IT Mendoza, ARG
Orin Swift, ‘Eight Years in the Dessert,
RGSE WINE 123 (=T g Lo R <N 27
California
Domaine Nais, Rosé, 2018 ..........ccccocueerveriueenne 13
Aix-en-Provence, FR
PORT WINE
Graham's, 10 yr, Tawny Port.........ccccevevverrvrnenne 15
WHITE WINE Portugal
McPherson Cellars, Albarifio, 2018 ................. 12

Texas High Plains, TX

Jermann, Pinot Grigio, 2017 .........ccccevveenunennne. 14
Friuli, IT

Stags’ Leap, Sauvignon Blanc, 2018................. 14
Napa Valley, CA

ZD, Chardonnay, 2017 ........ccccevveerveeneeenieennne 19
California

Christian Moreau, Chardonnay, 2016............... 17

Chabilis, FR
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