


With over 40 years of experience with legendary brands like Houston's / 

Hillstone Restaurant Group, TBG has the experience to build a brand that can 

stand the test of time. Hospitality is our ethos and we build on it through 

relentless attention to detail, quality and the highest of service standards.

WHO WE ARE
Welcome to The Branstetter Group. 



Vic Branstetter 

Partner 

Vic has over 40 years experience in the restaurant industry. 

Prior to founding the Branstetter Group, Vic was one of the 

three original founders of Houston’s Restaurant Group later 

named Hillstone Restaurant Group. 

Ian Siphon 

 Partner 

Ian brings 19 years of experience to The Branstetter Group with 

a focus on concept ideation, strategy, branding, marketing, and 

customer experience design. Since 2008 Ian has helped create 

10+ brands from the ideation phase through to opening; All of 

which are in operation today.

OUR TEAM
Scott Shuttleworth 

Vice President of Hospitality & Operating Partner 

Scott brings 30 years of experience as an award-winning 

restaurateur and hospitality executive. He has helmed 

emerging brands, landmark locations and iconic institutions. 

Sheamus Feeley  

Executive Chef Consultant & Operating Partner 

Sheamus brings over 20 years of experience to restaurant 

operations. He has trained and worked with industry veterans 

such as Wolfgang Puck, Don Gragg of Gramercy Tavern and 

Chez Panisse, and Chef Michele de Mateis of Michelin starred, 

La Coupole, in France.



The Chowder House The Cantina House The Red House The Sugar House The Biscuit House





Steamed Clams  
with fennel sausage, corn, oregano  
and Fresno chili’s 

Oysters  
(our way or your way) 

Baked Clams  
with breadcrumb and oregano dressing  

Barbecued Oysters 

Brandade and Shrimp Cakes 
 rouille and cress 

Guacamole  
with smoked trout and cotija 

Shrimp Cocktail 
cocktail and remoulade 

Smoked Sausage and Cheese Platter 
pickle and dry rub 

Shrimp Toast  
water chestnuts, scallions 

Oven Roasted Mussels 
cast iron cooked, clarified butter,  
lemon, toast 

Smoked Fish Platter

Lump Crab Cakes 
slaw and crispy potatoes 

Pan Fried Petrale Sole  
tarragon mayonnaise  

Grilled True Red Snapper  
blackening spice, grilled lemon 

Chowder House Chowder  
bacon, leeks, potato, thyme  
and creme fraiche  

Tomales Bay "Chowder"  
little neck clams steamed with cream,  
herbs and bacon 

Ciopinno of Dungeness  
crab, shrimp and Petrale sole 

Barbecue Shrimp and Grits  

Pecan Smoked Beef Ribs 
 mustard barbecue  

Lobster Risotto  
coral and rosemary  

Prime Ribeye  
Worcestershire butter, potato gratin 

Pink Shrimp and Andouille Gumbo

SALADS / SANDWICHES

Grilled Fish Sandwich  

Lobster Roll  
(add bacon to make it an “Arkie") 

Fried Oyster Po' Boy  
comeback slaw and pickles 

Lobster Cobb 

The Burger 

Shrimp or Dungeness Crab Louis 
  
Smoked Mushroom Salad  
asparagus, greens and yuzu dressing 

Shrimp Burger 
ginger, scallion, soy  
and spicy mustard slaw

Lobster Mash 

Cheddar Drop Biscuits 

Tabbouleh 

White Cheddar Potato Gratin 

Mac n Cheese 

Old Bay Potato Chips 

Wood Roasted Asparagus  
whipped ricotta, Meyer lemon 

Smoked Mushrooms 

Boiled Freshly Dug Potatoes 
yogurt and smoked salt

Chowders, Gumbo and Soups  
will be heated to order in steam kettles,  
on the counter, in front of the guest.  
Old school.

ENTREES SOUPSAPPETIZERS

MENU





Eggless Flan  
with burnt honey and cinnamon 

Oatmeal Raisin Cookies  
with Horchata Iced cream 

Dulce de Leche Cheesecake 

Churros and Chocolate 

Margarita Pie  
with sea salt 

Oaxacan-style Chocolate Pudding  
with cinnamon and orange

Shrimp "al ajo"  
Shrimp sautéed with garlic and tomato salsa,  
served with rice, black beans,  cilantro lime  
and avocado  

Chalupas DF  
with pulled chicken,  creamy beans, salsa verde  
and queso fresco 

Burrito: Carne Asada or Barbacoa chicken 
creamy beans, MCR, tomatillo-arbol salsa,  
smothered in green chili and enchilada sauce.  
Finished with cheese and cilantro 

Torta Ahogada  
carnitas, avocado, lettuce, tomato beans and salsa,  
dipped in chili sauce. Served with pickled onions  
and jalapeños 

Three Taco Plate  
choice of meat, rice beans, guacamole and salsa 

The Texan  
Brisket steak, cheese enchilada, rice, beans  
and guacamole

Guacamole  
(salsa float?) 

Salsa trio with chips  
peanut-avocado salsa, tomatillo-arbol salsa,  
and aji amarillo 

Barbacoa-Style Chicken Wings  
(tomatillo salsa, avocado ranch and lime) 

Queso Blanco  
(chorizo and mushroom, or rajas and  
smoked tomato, or ember cooked onions) 

Burnt End Nachos  
(queso, cheese, salsa quemada,  
cabbage-iceberg mix, crema  
and diced avocado 

Ceviche Tostada  
with sweet potato, cabbage, Crema and lime 

Deviled Eggs  
with chorizo and smoked jalapeño salsa 

Roasted Chile Cornbread  
with agave butter 

Seafood Cocktail  
(squid, shrimp, crab, whitefish) 

Fried Squid and Padron Peppers  
(salt and pepper) $13

ENTREES

SOUPS

APPETIZERS

MENU
Barbacoa Chicken  
with black beans and rice, cream and cabbage 

Chicken Enchiladas  
with two sauces and Cotija, served with rice,  
beans and guacamole  

Tamales  
pork, rajas, Tinga, and mushroom and corn  
(choose two)  

Guajillo Braised Chicken  
with oregano, garlic and tomato  

Carnitas Plate  
rice, beans and guacamole 

Carne Asada Plate  
rice beans and guacamole 

Chicken Milanesa Plate  
rice, beans and guacamole 

Roasted Poblano Relleno  
(vegetarian) DF style  

Pork Green Chile Plate 
rice beans and guacamole 

Chile Colorado Plate  
rice, beans and guacamole 

Chicken in Mole Poblano  
rice, black beans, radish and sesame  

St. Louis Ribs in Salsa Verde  
rice black beans and guac 

Snapper Veracruz  
true snapper, simmered in a tomato-chili broth,  
served with rice, avocado, cilantro and lime

Sopa de Albondigas 

Tortilla soup 

Posole cada dia

DESSERTS

Street Corn Salad 

Refried Beans 

Black Beans 

MCR 

Patatas Bravas  
with tomatillo-chile de arbol salsa  
and smoked paprika 

Corn and Poblano Pudding 

Cucumber Salad/Escabeche

SIDES





PASTA / RICE SOUPSAPPETIZERS

MENU

Baked Clams Oreganato 
  
Burrata  

Cocoli: Pizza Dough Beignets  
with stracchino cheese and speck 

Arancini  
with braised lamb shoulder, pecorino  
and tomato sugo  

Grilled Artichoke Bagna Cuda 

Fried Monterey Bay Squid  
marinara and grilled lemon  

Shrimp Cocktail 

Sausage Stuffed Mushrooms  
with garlic butter 

Steamed Mussels  
with tomato, white wine and herbs  

Platter of Grilled Sausages and Cheeses 

Baked Lasagna  
with ragu bolognese,  
became land fresh mozzarella 

Spaghetti alla Chitarra  
with fresh clams, tomato, oregano  
and Fresno chili 

Gnocchi with Lobster  
pancetta, English peas  
and tarragon fonduta 

Risotto with Shrimp 
lemon and artichoke 

Risotto with lobster 
rosemary and coral 

Spaghetti  
with meatballs, sausage, braised pork  
and Sunday sauce 

Penne with Fennel Sausage  
red wine braised radicchio and Burrata 

Spaghetti Pomodoro "Briganti" Style 

Timapano  
layers of penne, meatballs, sausage,  
fresh mozzarella, egg, tomato and herbs  
baked in a pasta case and sliced like a  
cake Tagliatelle with braised rabbit, 
mushrooms and herbs

Chicken Piccata 
Meyer lemon, capers, white wine and herbs 

Prime 30 Day Aged T-Bone 
potato-artichoke gratin and maitre'd butter 

Porchetta  
white bean ragu, Bloomsdale spinach 
and salsa verde 

Lobster fra Diavolo 

30 Day Aged Filet 
potato purée, broccoli di ciccio  
and garlic butter 

Whole Grilled Branzino  
fennel, olive, tomato and lemon 

Oak Grilled Lamb Chops 
Rosemary, garlic, oregano and lemon 

Ciopinno of Crab, Shrimp and White Bass

Chopped Salad  
crisp greens, sopressata, fresh mozzarella,  
cherry tomatoes, cured olives, oregano dressing  
and parmigiana reggiano 

Arugula,  
mushroom, piave and lemon 

Table Side Caesar Salad 
coddled egg, traditional garnish 

Roasted Beets  
walnut pesto and Burrata 

Roasted Mushroom Salad  
with asparagus and lemon dressing  

Crab Salad  
with greens, grapefruit, avocado  
and compari vinaigrette 

Ribolita 

Braised Kale and White Bean  
with pork meatballs 

Papa al Pomodoro



Sugar house barbecue (and whiskey bar) 
A casual dining experience, featuring hardwood smoked 
meats, unique sides, fresh baked bread, and a barrel program.



Smoked Sausage and Cheese Platter 

Smoked Salmon Dip 
saltines  

BBQ Chips  
with blue cheese dip 

Strips  
freshly fried tortilla strips  
with sharp, cheddar and salsa Fresca  

Smoked Jalapeños 
stuffed with sausage and cream cheese 

Smoked Wings 
honey and Tabasco  

Burnt End Fries  
with sharp cheddar, green onion  
and Rock House sauce 

"The Rib" Single 12 oz Pecan Smoked Beef Rib 
served with "Colorado gold" mustard sauce 

Cheddar-Sausage Biscuits  
with pepper jelly  

Fatties 
barbecue pork, cream cheese and green onions,  
fried in a dumpling wrapper  

Country Boy Crudités 
celery, carrots, pickled okra, pitted olives, broccoli, 
cauliflower, served with buttermilk ranch  

Thick Cut Bacon 

SALADS / SANDWICHESPLATES / MEATS SIDESAPPETIZERS

MENU

Burnt End Plate 

Sausage 

Brisket 

Chopped Pork 

Smoked Portobellos 

One Item Meal 
one meat, two sides 

Two Item Meal 
two meats, two sides 

Three Item Meal 
three meats, three sides 

Pecan Smoked Prime Rib 

Back Ribs  
(direct heat cooked, a la Rendevous) 

St Louis Ribs 

Smoked Salmon 

Chopped Pork 

Brisket 

Burnt Ends 

Smoked Bologna  

The Razorback  
chopped pork and sausage, mild sauce  

The Tar Heel 
chopped pork, mustard sauce and slaw 

The Okie 
Smoked Bologna and cheddar, pepper sauce 

The Folsom 
Oak smoked tri-tip, smoked jalapeño sauce 

The Beefeater 
Smoked prime rib, Swiss, Parmesan on sourdough  
with horseradish 

Barbecue Salad  
smoked chicken, bacon, cheddar, house dressing,  
crouton and fresh cut greens 

Wedge 
thick cut bacon, oak charred tomatoes, blue cheese 

Smoked Portobello and Asparagus Salad

Mac n Cheese 

ISB (does not cause IBS)  

Peanut Slaw 

Dirty Rice 

Red Beans 

Green Beans 

Fries 

Mexican Street Corn Salad 

Pickles





Chicken Biscuit  

Sausage Biscuit 

Ham Biscuit with Apple Butter 

Today's Biscuit 

Nashville Chicken Biscuit

SHAREABLE & EXTRASBREAKFAST LUNCHBISCUIT SANDWICHES

MENU

Two Eggs, Biscuit, Bacon and Grits  

Breakfast Club 

Hoe Cake 
whipped cream, fruit and syrup 

Breakfast Salad 
kale, poached egg, hot bacon dressing 

Brisket steak and eggs,  
biscuit and crispy potatoes 

Breakfast Poutine 
crispy potatoes, sausage gravy,  
sharp cheddar and sunny side egg 

Today’s Quiche 

Drop Biscuit Basket 

Breakfast Bowl 
grits, sausage, soft scrambled egg,  
cheese and gravy 

Poached Eggs,  
braised greens, biscuits,  
and ham hock Hollandaise 

Today's Omelette  
with crispy potatoes and a biscuit

County Ham Platter 
three of our favorite country hams,  
apple butter and biscuits  

Smoked Fish Platter  
smoked salmon, trout and whitefish  
with green onion-cream cheese,  
capers and tomato 

Smoked Sausage Platter  
with crackers, pickles  
and pimiento cheese 

Biscuit Basket 

Heritage Pork Sausage 

Benton's Bacon

Chicken Biscuit 
bacon, havarti and avocado mayo  

Smoked Chicken Cobb 
blue cheese, smoked chicken, bacon,  
egg, avocado and tomato 

Sunbelt Chopped 
smoked ham, chicken, bacon, sharp cheddar,  
croutons, basil, greens, cabbage  
and mustard honey dressing 

Smoked Mushroom and Asparagus Salad 
greens, yuzu dressing 

Caesar  

Hickory Burger 
bacon, sharp cheddar and hickory sauce 

Loaded Baked Potato Soup 

Grass-Fed Beef Chili  
with cheddar and green onion 

Biscuit-Brisket Burger 
biscuit, havarti, honey mustard spread, slaw



FINANCIAL MODELING

The Chowder House The Cantina House The Red House The Sugar House The Biscuit House



EXPENSES & PRICING

• Total opening costs under 1M 

• We will target a $20-$25 PPA, 

depending market tiered pricing 

• Apps will range from $7-$14 

• Entrees from $12-$21

30k 250k 100k 30k 40k 400k
Design Kitchen  

Equipment
FF&E Opening 

Beverage 
Inventory

Opening 
Food 

Inventory

Construction

FINANCIAL MODELING



• Our pre-batched cocktails will all be sold at $6. Well below 

market comps, but we will rely on volume to help keep our 

cost down. 

MENU & COVERS

FINANCIAL MODELING

$9-$12 $8-$12$4-$7

• Cover 300-450 per day 

• Closed Thanksgiving, Christmas Eve and Christmas Day, along 

with one week per year for deep clean and vacations.



• 1 prep/dishwasher @ $12 

• 1 prep/line cook@ $14 

• 2 line cooks @ $16 

• 3 line @ $16 

• 1 prep/dish @ $13 

• All assumptions based on 40 hours  

• (1 hourly key employee will cover KM days off)

STAFFING BOH: AM/PM

FINANCIAL MODELING



• 4 servers 

• Manager manages wait list 

• Management: 

• GM: 70K 

• KM: 55K 

• Assistant manager: 45K 

• Assistant manager: 40k 

• Occupancy assumptions on 3,500 sq ft.  

• Need to show rent at $10, $15 and $25 per sq ft

STAFFING FOH: AM/PM

FINANCIAL MODELING



THANK YOU


