
STARTERS
Deviled Eggs rotating flavors and toppings 8
Crispy Brussels and Bacon* tear drop peppers, pickled red onion, peanut chili glaze 11
Guacamole & Elote Board fresh guacamole, house elote, salsa verde, tortilla chips 15
Chickpea Spread roasted garlic hummus, tzatziki, sun dried tomato, olives, feta, fresh veggies, grilled pita 14
Calamari bean sprouts, cilantro, watermelon radish, tear drop peppers, furikake, sweet thai chili 16
Dip Trio pimento cheese, roasted red pepper dip, house ricotta, grilled focaccia and pita bread 10

Focaccia Flatbreads
Margherita San Marzano tomato, fresh basil, parmesan, mozzarella 12
Veggie broccoli rabe, roasted mushrooms, marinated tomatoes, mozzarella, house ricotta 14
Chicken Pesto grilled chicken breast, white sauce, mozzarella, parmesan, basil pistou 17
Meatball Mushroom San Marzano tomato, mozzarella, creamy burrata 18

lighter fare    add on: chicken 10  shrimp 10  salmon 14  steak 20
Beet Salad braised beets, Texas peaches, basil, goat cheese, pepitas, spinach & arugula, honey lime vin 13
Ahi Tuna Poke* seaweed, avocado, bean sprouts, crispy wonton, sushi rice, wasabi cream, ponzu, thai chile glaze MKT
Grilled Shrimp Salad roasted zucchini & squash, tomato, cucumber, olives, feta, tzatziki, oregano vin 17
Steak Salad grilled corn & asparagus, red onion, chimichurri, cotija, arugula, red wine vin 28
Burrata Caprese spinach & arugula, confit and campari tomato, basil pistou, balsamic glaze 15
Fried Chicken Salad mixed greens, tomatoes, grilled okra, roasted corn, cheddar, boiled egg, honey Dijon 18

Wedge Salad butter lettuce, tomato, crumbled bacon, blue cheese dressing & crumble with choice of chicken or shrimp
Chicken Pesto Caesar romaine, focaccia croutons, parmesan, creamy Caesar
Salmon Tacos corn succotash, poblano aioli, cilantro mint vin, escabeche, charred lemon, corn tortilla
Chicken Salad Sammie sesame glaze, cilantro, shishito peppers, onion, carrot, shaved lettuce, tomato, baguette
Royale w/Cheese ground chuck patty, candied bacon, LTO, pickles, sweet ketchup, house aioli, brioche bun
Eggplant Parmesan San Marzano tomato, mozzarella, ricotta, fresh basil

special includes tea or soft drink
choice of one side: tomato basil soup, fries, or house salad

LUNCH SPECIALS  17

Sandwiches & Such    Served with house kettle chips. Upgrade to herb fries   2.50
Edamame & Shroom Burger miso, tomato, pickled onion, calabrese peppers, arugula, green goddess, honey wheat 14
Corned Beef Melt braised brisket, house slaw, louie dressing, provolone, seeded sourdough 18
Hot Ham N’ Cheese capicola, smoked mozzarella, pickled peppers, friarelli, pepper aioli, baguette 17
Prime Rib French Dip smoked scamorza, onion marmalade, horsey cream, rosemary au jus, baguette 24
Barbacoa Gorditas wagyu beef cheek, guacamole, black beans, escabeche, salsa verde, crema, corn cakes 16
Thai Spiced CRISPY Chicken* beer battered, peanut thai glaze, house slaw, tomato, pickles, brioche bun 16

mains
Chicken Tikka Skewers onion, mushroom, bell peppers, tomato, crema, black lentil dal 20
Pan Seared Salmon roasted corn & bell pepper succotash, friarelli, cilantro mint cream, lemon butter 22
Veggie curry coconut milk, chickpeas, tomato, red onion, bell peppers, jalapeno, sticky rice 18

SIDES  6
Tomato Basil Soup 
Herb Fries
Bacon Mac & Cheese
Grilled asparagus
Green Beans
shishito elote
Black Lentils

SWEETS
chocolate cake  8
Key Lime Pie  8
brownie sundae  12
Crème Brulee Bread Pudding  12
Corleone  8
Sweet Firefly Ice Cream  4

vanilla or rotating flavor

*Nut Allergy	 Our friends at the health department wanted to kindly remind you that consuming raw and undercooked meats will increase your risk of foodborne illness.

  @THEFIFTHRICHARDSON   /THEFIFTHTX

Lunch Menu / Tuesday – Sunday

2701  Custer  Parkway Richardson,  Texas



Enjoy Responsibly.

Ask your server about our cocktail inspired non-alchoholic beverage selections.

2701  Custer  Parkway Richardson,  Texas

COCKTAILS
SMOKED OLD FASHIONED  14

oak infused Jim Beam Black Bourbon, simple,  
angostura and orange bitters, ‘Fifth’ ice chunk, 
burnt orange peel, smoke show

GRAPEFRUIT PALOMA  12
Sauza Silver, agave syrup, lime, grapefruit, 
Jarritos grapefruit, paloma salt

HIBISCO SUAVE  15
hibiscus infused Mijenta Blanco, Combier orange 
liqueur, cinnamon agave, lime, lava salt

HEY RICKEY  13
New Amsterdam Gin, elderflower liqueur, grapefruit, 
lime, simple, soda

FIFTH SPRITZ  14
Pinnacle Vodka, blackberry infused aperol, lemon, 
simple, prosecco

BLUEBERRY LEMON DROP  11
blueberry infused Pinnacle Vodka, simple, lemon, 
blueberry hat

BEACH... PLEASE  15
coconut infused Maker’s Mark bourbon, Giffard banana 
liqueur, lemon, cinnamon agave, cream

DAISY DE SANTIAGO  13
Flor De Cana Rum, Yellow Chartreuse lime, simple, 
lime, soda

STRAWBERRY BERET  14
Strawberry infused cachaca, Giffard Apricot liqueur, 
muddled lime, simple

GOODBYE EARL  12
black tea infused gin, lemon, honey syrup, basil, soda

MODA MOLE  18
Mijenta Reposado, Ancho Reyes Verde, Nixta corn liquer, 
chocolate bitters

WHITE/ROSÉ/SPARKLING
We The People Chardonnay Napa Valley, California 11/40
The Calling Chardonnay Sonoma Coast, California 14/52

Yamhill Cârlton Chardonnay Willamette Valley, Oregon 19/72
Far Niente Chardonay Napa Valley, California 85

Kendall Jackson Sauvignon Blanc California 11/40
L’Instant Sauvignon Blanc Loire Valley, France 12/44

Château Soucherie Chenin Blanc Anjou, France 18/68
Lunaria Pecorino Abruzzo, Italy 15/56

Seasonal Sancerre MKT
Bonny Doon Rosé Central Coast, California 12/44
Loxarel 999 Brut Rosé Catalonia, Spain 14/52

Loxarel Amaltea Cava Brut Penedès, Spain 14/52

RED
We The People Cabernet Napa Valley, California 11/40

Concannon Cabernet Paso Robles, California 13/50
Austin Hope Cabernet Paso Robles, California 20/76

Scattered Peaks Cabernet Napa Valley, California 22/80
Caymus Cabernet Napa Valley, California 35/135

Silver Oak Cabernet Alexander Valley, California 40/150
Banshee Pinot Noir Sonoma County, California 12/44

Celestial Hill Estate Pinot Noir Willamette Valley, Oregon 15/56
Willamette Valley Vineyards Pinot Noir Willamette Valley, Oregon 17/64

Beaux Freres Pinot Noir Willamette Valley, Oregon 200
Omen Zinfandel Sierra Foothills, California 12/44
Graffigna Malbec San Juan, Argentina 12/44

Lunaria ‘Coste di Moro’ Montepulciano Abruzzo, Italy 15/56
Prisoner Unshackled Red Blend Napa Valley, California 15/56

Aperture Red Blend Alexander Valley, California 20/76
Prisoner Red Blend Napa Valley, California 24/90

BOTTLE/CAN BEER
View complete
beer list here


