HOUSTON RESTAURANT WEEKS 2021
$35 DINNER MENU*
Offered Sunday, August 1st - Monday, September 6th
1st Course
Tomato Basil Soup
Soup of the Day
Burrata | basil pesto, tomato & kalamata w/ aged balsamic
Beet Salad | roasted beets, arugula, walnuts, pickled shallots & blue cheese
Arugula Salad | baby arugula, almonds, orange, fennel, cucumbers w/ goat cheese
Fritto Misto | crispy calamari, shrimp & mussels w/ lemon aioli
Focaccia di NoPo | whipped ricotta w/ truffle oil, aged balsamic & fresh basil
Margherita Pizza | pomodoro, imported fresh mozzarella, fresh basil
Oysters on the Half Shell** | 1/2 dozen oysters w/ Mignonette, cocktail sauce & crackers
Baked Oysters | leeks, parsley, garlic w/ parmesan crumble (+$5/order)

2nd Course
Beef Ravioli | braised beef w/ mushrooms & basil sauce
Chicken Paillard | w/ marinated tomato & arugula
Pork Ribs | bbq glaze served w/ potato salad & coleslaw
Seared Salmon** | w/ braised lentils & dill beurre blanc
Ricotta Tortellini | w/ brown butter, hazelnuts, arugula & sage
Shrimp Tagliatelle | w/ tomatoes, spinach, asparagus, EVOO & garlic
Asian Steak Salad** | red & green cabbage, carrots, cilantro, mint, bell peppers, bean sprouts, scallions & cashews
R.H. Clay Salad | jumbo shrimp, blue crab, young lettuces, cucumber, hearts of palm, tomato & jicama w/ a lemon vinaigrette
NoPo Burger** | 8oz ground beef, lettuce, heirloom tomato, caramelized onions w/ choice of cheese served w/ fries
Steak Frites** | 7oz wagyu flat iron steak w/ green peppercorn sauce served w/ fries (+$5/order)

3rd Course
Crème Brûlée | Tiramisu | Chocolate Mousse

*(Wine, beverages, tax & gratuity not included. No shared plates or substitutions. Available for dine-in guests only.)
NoPo Café, Market & Bar will donate $3 from each $35 HRW dinner sold.

THANK YOU FOR DINING WITH US!
**Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
Please inform your server if anyone in your party has a food allergy.

