
SERVED DAILY 6AM - 11PM 

 A LA 

CARTE 

Locally sourced, freshly prepared meals, 
delivered quickly 

and sustainably packaged to go. 

GF - Gluten Friendly 
*Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. 

ENJOY A LA CARTE 
Dial "0" from the room phone to place your order . 

Pick up your order at Main & Green from 6:30AM to 2PM 
and at Curate from 2PM to 11PM 

or we will deliver to your room for a $5 delivery charge. 

 

$5 F&B House Charge for delivery. 
The F&B House Charge is not a tip or gratuity 

and is retained in its entirety by the hotel for administrative/non-labor expenses. 

(713) 796-0080 | 6580 FANNIN ST, HOUSTON, TX 77030 

B R E A K F A S T 
SERVED FROM 6:00 AM TO 11:00 AM 

CLASSIC 
All American  
Two eggs your way, hash browns, choice of bacon, grilled 
ham, sausage, or Canadian bacon, choice of juice, coffee 
or tea, choice of bread (plain/everything bagel, English 
muffin, white/wheat toast, gluten free) 

20 

3 - EGG OMELETS
Served with hash browns & choice of bagel, English muffin, or 
toast 

Western Omelet  
Ham, peppers, onion and cheddar cheese 

17 

Spinach & Feta Egg White Omelet  
Sautéed onions and tomato 

16 

Bacon & Cheddar Omelet  17 
Ham & Cheddar Omelet  16 

SPECIALTIES 
Breakfast Panini  
Kraftsmen sourdough, ancho spread, two fried eggs, 
cheddar cheese, smoked bacon, arugula and sliced tomato 
served with side of hashbrowns or fruit cup 

16 

Belgian Waffle  
Served with strawberries and whipped cream 

17 

Buttermilk Pancakes  
Add blueberries, banana or chocolate chips +2 

15 

French Toast  
Kraftsmen bakery brioche Texas toast, powdered sugar 
Add caramelized banana & glazed pecans +4 

16 

Breakfast Quesadilla  
Cheddar and jack cheese, pico de gallo, hash brown and 
scrambled eggs in a large tortilla, served with roasted 
salsa 
Add sausage or bacon +2 

16 

SIDES 
Fresh Fruit Bowl GF 14 
Greek Yogurt Parfait 9 
Oatmeal GF 8 
Selection of Cereals 5 

Hash Brown  7 
Side of Bacon  7 
Side of Ham 7 
Side of Sausage Links 7 

S P E C I A L T Y  C O F F E E
SERVED DAILY 6AM - 11PM

AMERICANO 5 
CAPPUCCINO  5.25 

FRENCH VANILLA COFFEE 5.50 
CAFE LATTE  5.25 

MOCHA LATTE  5.50 

BEVERAGES 
Brewed Coffee 
Choice of regular or decaf 

5 

Hot tea  
Choice of green tea, earl grey, spiced chai, or 
chamomile 

5 

Iced Tea 
Juice  
Choice of orange, grapefruit, apple, cranberry, or 
tomato 

6 

Pepsi Soft Drinks  
Pepsi, Diet Pepsi, Dr. Pepper, Diet Dr. Pepper, 
Starry Lemon Lime, Raspberry tea, Lemonade, 
Mountain Dew 

5 

Red Bull  
Regular or Sugar free 

6 

Milk  
Choice of whole milk, 2% milk or oat milk 

5 

Hot Chocolate  6 
Bottled Water  5 

DIAL "0" 
TO PLACE ORDER 



L U N C H  &  D I N N E R
SERVED FROM 11:00 AM TO 11:00 PM 

QUICK BITES 
Crispy Buffalo Cauliflower  
Dusted with herb parmesan 

14 

Buffalo Sriracha Wings  GF 
8 wings, celery, carrots, 
blue cheese dressing 

17 

Hummus & Olive Tapenade 
Pita, celery, carrots, cucumber, tomatoes 

13 

Sourdough Grilled Cheese Sandwich  
Cheddar cheese, provolone cheese, and fresh mozzarella 
cheese, served with tomato basil soup 

18 

Cowboy Queso  
Chopped brisket, Pico de Gallo, 
roasted corn, and queso fresco, 
served with tortilla chips 

16 

SOUPS & SALADS 
Tomato Basil  GF 9 
Chicken Noodle Soup  9 
French Onion Soup  9 
Caesar Salad  
Chopped romaine hearts, 
croutons, shaved parmesan cheese 

13 

Greens On Main Salad GF 
Romaine, blue cheese, grape tomatoes, red onions, egg, 
bacon, ranch dressing 

14 

Watermelon Salad  GF 
Chopped romaine, mixed greens, red onion, feta cheese, 
watermelon, toasted pepitas, balsamic dressing 

16 

Mediterranean Salad  
Bulgur wheat, chopped romaine, cucumber, tomato, red 
onion, toasted almonds, golden raisins, and feta cheese, 
served with lemon mint dressing 

15 

Berry Salad  GF 
Mixed greens, arugula, red onions, 
goat cheese, candied pecans, 
lemon vinaigrette 

15 

ADD: 
Grilled Chicken +7 
Grilled Salmon +12 
Grilled Shrimp +10 
Seared Ahi Tuna +12 

GF - Gluten Friendly 
Please let us know of any dietary preferences or food allergies we should be aware of 

for the preparation of your meal. 
Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. 

ENTREES 
Chicken Fried Chicken  
Whipped potatoes, green beans 
with bacon & onions, country gravy 

24 

Grilled Shrimp Kabob  
Pineapple relish, toasted orzo rice, and sauteed vegetable 
medley 

26 

Quesadilla  
Cheddar & jack cheese blend, Pico de Gallo & black beans, 
served with roasted salsa, sour cream & guacamole 
add: vegetables $2 chicken $4 

14 

Angus Burger  
Cheddar, bacon, lettuce, tomato, 
onion, Kraftsmen challah bun 

19 

Turkey BLT  

Grain mustard aioli, lettuce, tomato, 
bacon, Kraftsmen seedful grain toast 

17 

Space Cowboy Chicken Sandwich  
Grilled chicken breast, ancho ranch, pepper jack cheese, 
guacamole, shredded lettuce, tomato, red onion Kraftsmen 
challah bun 

19 

Impossible™ Veggie Burger  

Impossible patty, ancho ranch, guacamole, provolone 
cheese, shredded lettuce, tomato, Kraftsmen Challah bun 

21 

Seared Salmon  
Toasted orzo rice, asparagus, 
roasted tomato basil, 
warm lemon vinaigrette 

32 

PIZZAS 
Margherita  
Sliced tomato, fresh basil, fresh mozarella 

16 

Pepperoni  
Provolone and parmesan cheese 

17 

Sausage & Bacon  
Jalapeno BBQ beef sausage, red onions, cheddar jack 
cheese blend 

19 

Vegetable Pizzza  
Spinach, mushrooms, red peppers, sliced olives, red onion, 
cheddar, jack cheese 

17 

SWEET BITES 
Banana Bread Pudding  
Blue Bell vanilla bean ice cream 

10 

Cherry Cheesecake  9 
Key Lime Pie  11 

A L C O H O L I C  B E V E R A G E S 
RED WINES 

6OZ 9OZ BTL 
COASTAL VINES, Cabernet, CA 12 17 40 
COLUMBIA CREST H3, Cabernet, WA 14 20 52 
FRANCISCAN, Cabernet, Montery 18 26 65 
COASTAL VINES, Pinot Noir, CA 12 17 40 
MEIOMI, Pinot Noir, CA 16 23 58 
LA CREMA, Pinot Noir, CA 18 26 58 
COASTAL VINES, Merlot, CA 12 17 40 
JOSH CELLARS, Merlot, CA 16 22 58 
ALAMOS, Malbec, AR 14 20 52 
JOSH CELLARS, Zinfandel, CA 15 21 55 
PALISADES, Red Blend, CA 12 17 40 
WHITE WINES 6OZ 9OZ BTL

COASTAL VINES, Chardonnay, CA 12 17 40 
MEIOMI, Chardonnay, CA 14 20 58 
SONOMA CUTRER, Chardonnay, CA 18 26 65 
SEA GLASS, Pinot Grigio, CA 12 17 52 
PIGHIN, Pinot Grigio, IT 17 24 62 
BRANCOTT, Sauvignon, MA 13 18 50 
KIM CRAWFORD, Sauvignon, NZ 16 23 58 
PROVERB, Rose, CA 12 17 40 
FLEURS DE PRAIRIE, Rose, FR 13 18 47 
MENAGE A TROIS, Moscato, CA 12 17 45 
MIONETTO, Prosecco, IT 12 -- 45 
CHANDON BRUT, Champagne, CA 15 -- 65 
CHATEAU STE MICHELLE, Riesling, OR 12 17 45 
BEERS 
DOMESTIC 
Sam Adams, Shiner Bock, 
Blue Moon, Bud Light, 
Budweiser, Coors Light, 
Miller Lite 

7 IMPORT 
Dos XX, Corona, Guinness, 
Modelo Especial, Stella Artois, 
Heineken, Amstel Light  

8 

CUTWATER COCKTAILS 

VODKA MULE 10 
BLOODY MARY 10 
LIME VODKA SODA 10 
LONG ISLAND 10 
LIME MARGARITA 10 
STRAWBERRY MARGARITA 10 
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