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Black Eyed Pca Hummus 8
with black eyed pea flat bread (a k.a Akara)
GV

Calas & Collard Dip 9
nice fricters, creamed collard green dip

Fricd Okra 6
tempura fried okra. tomato puree

Hog Heaven Popcorn 3
house pork skin cracklin’, Kulture spice

The 3Ps 8
cracklin' popcorn, seasonal pickles, spicy
peanuts * [vegan option available]

Deviled Eggs 8
pickled shamp, crispy shallots, paprika

plot

Kulture House Salad 9

baby lettuces, pecan ranch. green tomato
crodtons, candied pecans®

(add seared shrimp for &)

Country Beet Salad 11

RULTURE

dine

Oxtail Ragout 22
‘coconut rice grits, mushroom
conserva, puffed beef tendons

Whole Fish mkt
potato pave, wilted cabbage slaw,
hot-hot sauce

Poussin 21

young chicken, pan seared or fried
crawfish popover, seafood cream,
celery sauteed patty pan squash

Shrimp & Grits 20
sherry sauce, gulf shrimp, rice grits*

Pork and Beans 28
crispy pork shank, braised seasonal
beans, pickled celery

pickied onions. Texas citrus, herb puree chivo viejo

small plates
ther po

daringlong hour i

Meatloaf Meatbalis 9
stewed tomato sauce, potato crisps,
potato creme

Riblets 9
cucumber, peanuts, molasses vinegar*

Yams 7
pecans, marshmallow fluff, Momma's glaze

Mac & Cheese 12
cheddar tuille, mornay, paprika

Collard Green Purses 8
braised collard greens, smoked turkey,
pickled stems.

Hoppin' John 9
black eyed peas, Carolina gold rice,
puffed wild rice, smoked turkey, flowers

Johnny Cakes 8
cornmeal cakes, crispy ham. aerated corn cream,
chili maple glaze*

Cabbage Wedge 7
bacon-shallot vinaigrette, onion soubise
G [vegetarian option available]

701 Avenida De Las Americas Houston, Texas 77010 713-357-9697

Dinner 4pm-10pm

sweets
Bread Pudding 9 d £
whiskey apple caramel &

Pound Cake of the Week 8
see server for daily selection

Buttermilk Pie 7
popcomn brittle, lemon caramel

sips

Sorrel lced Tea 3
Seasonal Lemonade 5
Soda Water 3

Topo Chico 3
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Black Eyed Pea Hummus 8

with black eyed pea flat bread [a.k.a Akara)

GV

Calas & Collard Dip 9
rice fritters, creamed collard green dip

Fried Okra 6
tempura fried fresh okra, tomato puree

Hog Heaven Popcorn 3
house pork skin cracklin’,
Kulture spice blend

The 3Ps 8
cracklin® popcorn, seasonal pickles, spicy
peanuts *

Deviled Eggs 8
pickled shrimp, crispy shallots, paprika

plot

Kulture House Salad 9

baby lettuces, pecan ranch,

green tomato crodtons, candied pecans*
(add seared shrimp for 6)

sweets

Bread Pudding 9
whiskey apple caramel sauce

Pound Cake of the Week 8
see server for daily selection

Buttermilk Pie 7
popcorn brittle, lemon caramel

sips
Sorrel Iced Tea 3
Seasonal Lemonade 5

Soda Water 3
Topo Chico 3

Lunch 11a-2pm

dine

Oxtail Ragout 22
coconut rice grits, mushroom
conserva, puffed beef tendons

Crispy Fish 22
fried branzino filet, wilted

cabbage slaw, potato pave,
hot-hot sauce

Shrimp & Grits 20
sherry sauce, gulf shrimp, rice grits*

small plates

Meatloaf Meatballs 9
stewed tomato ragout, potato crisps,
potato creme

Riblets 9
cucumber, peanuts, molasses vinegar*

Yams 7
pecans, marshmallow fluff.
Momma’s glaze G

Mac & Cheese 12
cheddar tuille, mornay, paprika

Collard Green Purses 8
braised collard greens, smoked turkey.
pickled collard green stems

Hoppin' John 9
black eyed peas, Carolina gold rice,
puffed wild rice, flowers

Johnny Cakes 8
cornmeal cakes, crispy ham,
chili maple glaze*

Cabbage Wedge 7

bacon vinaigrette, onion soubise

G [vegetarian option available|

“For parties of & or more, there is a 20%
service charge.
*Peanut or Tree Nut Allergen

G-Gluten Free

V-Vegan

701 Avenida De Las Americas Houston, Texas 77010 713-357.9697
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SPIRITS

Kulture Cocktails

Mahogany ‘75 — 12
French Brandy, Lemon, House Brown Sugar Syrup, Prosecco
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Pomegranate Mule — 10
Vodka, Lime, House Pomegranate Syrup, Ginger Beer

Dutty OV Fashioned — 12
Dark Rum, Allspice Dram, House Brown Sugar Syrup,
Jamaican Bitters v
Mr. Green'’s Sour—14 ey g B 4

Uncle Nearest Whiskey, Egg White, Praline Pecan, | : ;

Chocolate Bitters, Cinnamon

i 4 L&
Jalapeno Margarita—12 | B G 4 }’ £
Tequila, Agave, Lime, Cointreau a4 J } i
0Old Cuban—12 5 d g ¢
Bacardi 8, Simple Syrup, Lime, Mint, Bitters, Prosecco B g : K ; ”
Kulture Punch—11 y 7 § 4 =
Whiskey, Simple Syrup, Lemon, Pineapple, Orange Juice gl S
Espresso Martini—14
Grey Goose, Coffee Liqueur, Espresso § -
White Chocolate Martini—13 .
White Chocolate Godiva, Vodka
Cucumber Jazz—12
Vodka, Lime, Green Tea Syrup

Draft Beer .

8th Wonder Dome Faux’m, Cream Ale, Houston—7 ‘ v

Texas Leaguer 6-4-3, Belgian Pale Ale, Missouri City —7

Texas Leaguer Two Hopper, Double IPA, Missouri City —8
St. Arnold’s Art Car, IPA, Houston—8

Eureka Heights Moo Caliente, Milk Stout, Missouri City—9

Seasonal Beer Selections, Houston —8

Bottled Beer

Domestic—5 Imported—6
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Wine
Bubbles

Moscato d"Asti, Isolabella della Croce, Italy—12/46
Sweet Red, Gilli, Italy—12/48

Prossecco, Stellina, Italy—9/36

Du Von, Sauvignon Blanc, South Africa—11/42
Brut Champagne, Moet &Chandon Imperial Brut, France
(glass)—25
Brut Champagne, Moet & Chandon Imperial Brut, France
(half bottle)—32
Rose Champagne, Moet & Chandon Imperial Rose, France
(half bottle)—39

White
Pinot Grigio, Ramspeck, California—9/36
Riesling, Arbor Crest, Oregon—10/40
Sauvignon Blanc, DeVon, South Africa—11/42
Footprint, Chardonnay, South Africa — 9/36

Chardonnay, Footprint, South Africa—9/36
Reds

Pinot Noir, Smoke Tree, California—13/49
Crystallum Pinot Noir, South Africa—75
Merlot, Pura 8, Chili—9/36
Stellenbosch Hills, Merlot—9/36

Cabernet Sauvignon, Newton Skyside, California—14/56

Cabernet Sauvignon, Footprint, South Africa—9/36
Cabernet Sauvignon, Stella Kaya , South Africa—57
Don Manuel, The Reserva Malbec, Argentina— 54

Don Manuel, The Estate Malbec, Argentina—12/46

701 Avenida De Las Americas Houston , TX 77010
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Kulture H Hour
Apm-7pm
Monday-Friday

Cocktail Selections-7
Pomegranate Mojito
Bit-O-Honey
Airmail
Tropical Old Fashioned
Wine-7

Foot Print Cabernet Sauvignon, South Africa

Foot Print Chardonnay, South Africa

Beer-5

Domesuc, Import, Local

701 Avenida De Las Amenicas * (713) 357-9697
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