
 DRAUGHT BEER 4.20.24

LAGERS + KÖLSCH + BLONDE + AMBER   

Altstadt Amber (4.8%) - Pint….5.75 
Fredericksburg, TX / Alt-Style Ale 

Altstadt Lager (4.8%) - Pint….5.75 
Fredericksburg, TX / Helles Lager      

Aurellia’s Aurellinator (6.9%) - Pint….6.75 
El Paso, TX / Double Decocted Doppelbock  

Aurellia’s Elvish Alteration (5.1%) - Pint….6.75 
El Paso, TX / New Zealand Style Pilsner 

Deschutes King Crispy (4.8%) - Pint….6.75 
Bend, OR / Pilsner 

Ex Novo Easy Come, Easy Go (5.6%) - Pint….7 
Corrales, NM / Bohemian Pilsner  

Marble Cerveza (4.5%) - Pint….5.5 
Albuquerque, NM / Mexican style lager    

Marble Day Ghost (4.8%) - Pint….6 
Albuquerque, NM / Japanese-style rice lager  

Martin House Pils (4.2%) - Pint….7 
Fort Worth, TX / Ultra Premium Lager Beer

Odell 90 Shilling (5.3%) - Pint….6 
Fort Collins, CO / Amber Ale    

Rahr and Sons Texas Red (5%) - Pint….6 
Fort Worth, TX / Red Lager

Saint Arnold Fancy Lawnmower (4.9%) - Pint….5.75 
Houston, TX / German-style Kölsch 

Southern Star Bombshell Blonde (5.25%) - Pint….5.75 
Conroe, TX / American Blonde Ale

WITBIER + WEISSBIER  

Altstadt Hefe (5.2%) - Hefe….7.5 
Fredericksburg, TX / Hefeweizen 

Marble Double White (7%) - Tulip....6
Albuquerque, NM / Belgian-inspired Witbier  

Weihenstephaner Dunkelweizen (5.3%) - Hefe….9.5 
Freising, Germany / Wheat Beer - Dunkelweizen

Weihenstephaner Hefeweizen (5.4%) - Hefe….9.5 
Freising, Germany / Wheat Beer - Hefeweizen 

BELGIAN STYLE ALES   

Chimay Cinq Cents (White) (8%) - Goblet….11.5 
Wallonie, Belgium / Trappist Tripel

Delirium Red (8%) - Goblet….11 
Melle, Belgium / Belgian Strong Fruit Beer 

Delirium Tremens (8.5%) - Goblet….11 
Melle, Belgium / Belgian Strong Golden Ale 

Gulden Draak (10.5%) - Snifter….8 
Ertvelde, Belgium / Dark Tripel

St. Bernardus Abt 12 (10%) - Snifter….8.5 
Poperinge, Belgium / Quadrupel 

CIDERS + LAMBICS  

Ace Guava (5%) - Flute....7
Sebastopol, CA / Semi-sweet Apple Cider w/ Brazilian Pink Guava  
Lindemans Framboise (2.5%) - Flute….9.5 
Vlezenbeek, Belgium / Lambic enriched with raspberry juice

Locust Honey Pear (6%) - Flute….7 
Fort Worth, TX / Washington apples & pears blended with wildflower honey

INDIA PALE ALES + PALE ALE          

Aurellia’s Desert Rain (8.2%) - Tulip….8 
El Paso, TX / DDH Imperial Hazy IPA              

Aurellia’s Retrograde (7.1%) - Tulip….7 
El Paso, TX / Burst Hop Throwback IPA 

Community Mosaic IPA (8.6%) - Tulip….6.75 
Dallas, TX / American IPA    

Deschutes Fresh Squeezed IPA (6.4%) - Pint….7 
Bend, OR / Juicy sweet hop aromas of grapefruit and passionfruit   

Ex Novo Bury Me in Smoke (8.5%) - Tulip….7 
Corrales, NM / New England-style Double IPA  

Lone Pint Yellow Rose (6.8%) - Tulip….7 
Magnolia, TX / SMaSH IPA 

Marble Desert Fog (7.2%) - Tulip….6 
Albuquerque, NM / New England-style IPA   

Odell Imperial Mountain Standard (9%) Tulip….8 
Fort Collins, CO / Imperial Hazy IPA 

Odell St. Lupulin (6.5%) - Pint….6.75 
Fort Collins, CO / Dry hopped extra Pale Ale 

Sierra Nevada Hazy Little Thing (6.7%) - Tulip….6.5 
Chico, CA / Hazy IPA

SOUR ALES         

Bosque Salt Money (5.3%) - Pint….6.75 
Albuquerque, NM / Sour - Gose

Ex Novo Marryin’ Berries (5.3%) - Pint….7 
Corrales, NM / Fruited Gose made w/ White wheat, flaked oats, 

marrionberries, raspberries, and mosaic hops 

Martin House True Love (5.2%) - Tulip….7 
Fort Worth, TX / Raspberry Sour Ale 

Odell Sippin’ Pretty (4.5%) - Pint….7 
Fort Collins, CO / Fruited Sour Ale w/ Açai, guava, and elderberry 

STOUTS + PORTERS  + SCOTCH ALES   

Aurellia’s Upper Valley Pecan Stout (7%) - Tulip….6.75 
El Paso, TX / Pecan Stout w/ Madagascar vanilla 

Deschutes The Abyss (11%) - 5oz….8 
Bend, OR / Port-Barrel Aged Imperial Stout 

Left Hand Milk Stout Nitro (6%) - Pint….6.5 
Longmont, CO / Super smooth with soft roastiness and mocha notes 

Prairie Bomb! (13%) - Snifter….7.5 
Krebs, OK / Imperial Stout w/ Espresso beans, chocolate, vanilla beans & 

ancho chile 

Saint Arnold Pumpkinator (11.2%) - Snifter….8 
Houston, TX / Imperial Pumpkin Stout 

Samuel Smith Organic Chocolate Stout (5%) - Tulip….9 
Tadcaster, England / English Style Stout



LAGERS + ALTBIER + BOCKS
Ayinger Celebrator  - 11.2oz (6.7%). . . 8.5 
Aying, Germany / Doppelbock — A beer that has a dominant malty taste.
Samuel Smith Organic Lager - 14.9oz (5.0%). . . 7.5 
Tadcaster, England / Lager — A full-bodied lager with lots of malt and hop character. 

WITBIER + WEISSBIER + SOUR ALES
Weihenstephaner Kristall - 16.9oz (5.4%). . . 8 
Freising, Germany / Filtered Hefeweizen — Light clean body, hints of banana and clove.

LAMBICS + FRUIT BEER
Samuel Smith Organic Apricot - 18.7oz (5.1%). . . 11 
Tadcaster, England / Fruit Beer — Apricot? You betcha and darn good too. Tart, sweet apricot flavor.
Samuel Smith Organic Cherry - 18.7oz (5.1%). . . 11 
Tadcaster, England / Fruit Beer — Deep cherry flavor; aromatic, rich. Made from all-organic ingredients.
Samuel Smith Organic Strawberry - 18.7oz (5.2%). . . 11 
Tadcaster, England / Fruit Beer — Just think Strawberries & Cream.

CIDER
Samuel Smith Organic Apple - 14.9oz (5%). . . 8.5
Tadcaster, England / Cider — A medium dry cider w/ light body, clean apple flavor,  & a gentle apple blossom finish

STOUTS + BROWN ALES + PORTERS
Samuel Smith Imperial Stout - 12oz (7.0%). . . 7.5
Tadcaster, England  / Russian Imperial Stout — Coffee, plump raisin and prune flavors with a roasty finish.
Samuel Smith Nut Brown - 12oz (5.0%). . . 7.5
Tadcaster, England  / Brown Ale — Relatively dry ale w/ rich nutty colour and plate of beech nuts, almonds and walnuts.
Samuel Smith Oatmeal Stout - 14.9oz (5.0%). . . 8.5
Tadcaster, England  / Oatmeal Stout — Dark coffee color, 
bittersweet, malty and roasty. 
Samuel Smith Organic Chocolate - 14.9oz (5.0%). . . 8.5
Tadcaster, England  / Chocolate Stout — Reserved for the true chocolate lover. 

TRAPPIST ALES + BELGIAN
Chimay Première Blue - 11.2oz (7.0%). . . 11 
Wallonie, Belgium / Belgian Strong Dark Ale — Reddish brown, raisins, plum, brown sugar, and big flavors.
Chimay Première Red - 11.2oz (7.0%). . . 11 
Wallonie, Belgium / Dubbel — Dark, cloudy, and amber in color, caramel flavors, and hints of spice. 
La Trappe Quadrupel - 11.2oz (10.0%). . . 11 
Berkel-Enschot, Netherlands / Quadrupel — A full, heart-warming & intense taste. Malty with sweet tones of dates & caramel.
Orval Trappist Ale - 11.2oz (6.9%). . . 11 
Villers-devant-Orval, Belgium / Belgian Pale Ale — Orange amber, floral, lemon, mild funk with a dry finish.
Rochefort 6 - 11.2oz (7.5%). . . 11 
Rochefort, Belgium  / Belgian Strong Dark — Reddish-brown color with amber-gold highlights; soft body leads to earthy flavors 
and an herbal character. 
Rochefort 10 - 11.2oz (11.3%). . . 12 
Rochefort, Belgium  / Quadrupel — Builds from the depth of Rochefort 8 - the great strength is balanced by a 
complexity of flavors and firm malt backbone 
Westmalle Dubbel - 11.2oz (7.0%). . . 11 
Malle, Belgium  / Dubbel — Rich and complex, herby and fruity with a fresh-bitter finish. 

NON-ALCOHOLIC
Deschutes Black Butte (12oz). . . 6.5  

Sierra Nevada Trail Golden (12oz). . . 6.5

Sierra Nevada Trail Pass IPA (12oz). . . 6.5

Untitled Art Cerveza con Limon (12oz). . . 6.5 

Untitled Art Chocolate Milk Stout (12oz). . . 7 

Untitled Art Citra Session (12oz). . . 6.5  

Untitled Art Italian Pils (12oz). . . 6.5 

Untitled Art Juicy IPA (12oz). . . 6.5 

Untitled Art Lychee Sherbet (12oz). . . 7

Untitled Art West Coast IPA (12oz). . . 7
Weihenstephaner Wheat (11.2oz). . . 6.5

BOTTLED BEER & MORE



COCKTAILS

La Margarita  8 

pueblo viejo blanco tequila + blue agave + lime + 
orange zest

Paloma  9 

pueblo viejo blanco tequila + grapefruit + lime + 
combier pamplemousse + richard’s sparkling 
rainwater 

Caipirinha  9 
novo fogo silver cachaça + lime + sugar
  
Bee’s Knees  9 
citadelle gin + lemon + honey 

Gold Rush  9 
w.l. weller special reserve bourbon + honey syrup +  
lemon + candied ginger 

Rain in Rio  9 
novo fogo barrel-aged cachaça + lime + ginger beer 

Hemingway Daiquiri  10 
plantation 3 stars white rum + leopold maraschino 
cherry + grapefruit + lime + simple 

Blood & Sand   10 
monkey shoulder scotch + carpano antica +
leopold bros. tart cherry iiqueur + orange 

Pisco Sour  10 
macchu pisco + lime + simple syrup + angostura 
bitters + egg white 

Penicillin  10 
compass box artist blend scotch + compass box 
peat monster scotch + lemon + honey ginger syrup

Empress Strikes Back  10 
empress 1908 gin + mathilde peche + cocchi 
americano bianco vermouth + lemon + mint simple 

Heminguey Does Juarez  10 
oro de coyame sotol + leopold maraschino cherry + 
grapefruit + lime + agave 

Opposite Spritz  9 
Cocchi Americano + Mr. Black Coffee Liqueur + 
St. George Terroir Gin + Cinnamon Simple Syrup + 
Soda Water 

Seneca  9 
Plantation Stiggins Pineapple Rum + Plantation Dark 
Rum + Pineapple  Cordial + Soda Water

Alatau  10 
Lairds Apple Brandy + Bitter Truth EXR Amaro + Lime + 
Cinnamon Syrup 

Vesper  10 
wheatley vodka + citadelle gin + cocchi americano 
bianco vermouth + lemon twist

Negroni  10 
citadelle gin + carpano antica vermouth + campari  

El Negroni Oaxaqueño  11 
rey campero espadín mezcal + carpano antica 
vermouth + campari 

The Old Fashioned  10 
w.l. weller special reserve bourbon + angostura & 
orange bitters + demerara sugar 

Brazilian Old Fashioned  11 
novo fogo barrel-aged cachaça + orange bitters + 
chocolate bitters + cinnamon syrup + 
orange essence 

Fall Enzoni  12 
Sazerac Rye + Campari + Lemon + Simple Syrup + Red 
Grapes 

Smoked Mezcal Old Fashioned  12 
gracias a dios espadín mezcal + w.l. weller special 
reserve bourbon + angostura bitters + mole bitters + 
agave nectar + cinnamon

Slim's Return  13 
Rey Campero Mezcal + Suze + Cocchi Americano + 
Agave

CREATE YOUR BEER FLIGHT
five ounce tasters available on beer regularly poured in a: 
pint & hefe for 3 dollars
tulip for 3.5 dollars
snifter & flute for 4.5 dollars 

TX WHISKEY FLIGHT 18  

half oz pours

Garrison Brothers Small Batch Bourbon (47%)  Hye, TX

Andalusia Stryker (50%) Blanco, TX 
Ranger Creek .44 Rye (47%) San Antonio, TX

MEZCAL FLIGHT 18

half oz pours 

Gracias A Dios Mango (43%) Santiago de Matatlán, Oaxaca 
Rey Campero Mexicano (48.4%)  Candelaria Yegolé, Oaxaca

Gracias A Dios Tepextate (45%) Santiago de Matatlán, Oaxaca 

TEQUILA FLIGHT 17

half oz pours 

Tapatio Blanco (40%)  Lowlands, Jalisco

Arette Reposado (38%) Lowlands, Jalisco 
Corazon Single Estate Añejo (40%) Highlands, Jalisco

FLIGHTS

WINE

RED

CLOS D'ARGENTINE RED BLEND 9

Argentina

SUR DE LOS ANDES MALBEC 9

Argentina

MEADOWCROFT CABERNET SAUVIGNON  55 / bott le

Sonoma, California

WHITE

SUR DE LOS ANDES CHARDONNAY RSVA 9

Argentina 

LA BELLA PINOT GRIGIO 9

Italy 

LA BELLA PROSECCO 10

Italy 



La Margarita  5

pueblo viejo blanco tequila + blue agave + lime + 

orange zest  

Caipirinha  5
novo fogo silver cachaça + lime + sugar

Gold Rush  6

w.l. weller special reserve bourbon + honey syrup +  

lemon + candied ginger 

The Old Fashioned  6 

w.l. weller special reserve bourbon + angostura & 

orange bitters + demerara sugar

4 dollars             
Altstadt Amber 
Altstadt Lager 
Marble Cerveza Mexican Lager
Marble Double White Witbier
Odell 90 Shilling Amber
Sierra Nevada Hazy Little Thing Hazy IPA

5 dollars                       
Aurellia’s Upper Valley Pecan Stout
Bosque Salt Money Gose
Community Mosaic IPA
Deschutes Fresh Squeezed IPA
Locust Honey Pear Cider
Martin House Pils
Prairie Rainbow Sherbet Sour

6 dollars  

Prairie Bomb! Imperial Stout

Pueblo Viejo Blanco Tequila  4 

Pueblo Viejo Reposado Tequila  4

Garrison Brothers Texas Straight Bourbon  8 

W.L. Weller Special Reserve Bourbon  5
Gracias a Dios Mango Mezcal  5

Half pint of Rotating Beer
                     +
Shot:
     Pueblo Viejo Blanco or Reposado Tequila 
     or 
     W.L. Weller Special Reserve Bourbon

 HOPPY HOUR ALL  DAY WEDNESDAY

THURSDAY &  FRIDAY 4  -  6 :30PM

Rotating House RED or WHITE wine 

BEER COCKTAILS

SPIRITS

WINE 6  

BEER & SHOT 

COMBO 5



AGAVE Y MÁS 1  OZ  POUR

MEZCAL
5 Sentidos Pechuga de Mole Poblano (48.3%)  Zoyatla, Puebla...14

Chacolo Brocha (48.3%)  Zapotitlan de Vadillo, Jalisco . . . 15
Gracias a Dios Espadín con Mango (43%)  Santiago de Matatlán, Oaxaca...8

Gracias a Dios Tepextate (45%)  Santiago de Matatlán, Oaxaca...11

La Herencia de Sanchez Pechuga de Codorniz (48.7%)  Candelaria Yegolé, Oaxaca..13

La Herencia de Sanchez Ponche de Frutas (48.3%)  Candelaria Yegolé, Oaxaca...13

Mezcalosfera Espadín con Cacao (52.34%)  Miahuatlán, Oaxaca...16

Mezcalosfera Espadín con Mango y Chile Habanero (53.1%)  Miahuatlán, Oaxaca...16

Mezcalosfera Tobalá/Madrecuixe (52.6%)  Miahuatlán, Oaxaca...16

Mezcalosfera Verde + Madrecuixe + Bicuixe (48.29%)  Miahuatlán, Oaxaca...16

Origen Raíz Cenizo (48%)  Nombre de Dios, Durango...13

Real Minero Pechuga (51.7%)  Ocotlan, Oaxaca...18 

Rey Campero Tepextate + Cuixe + Espadín (51.5%)  Candelaria Yegolé, Oaxaca...15

Rey Campero Jabalí (48.3%)  Candelaria Yegolé, Oaxaca...14

Rey Campero Madre Cuishe (48.6%)  Candelaria Yegolé, Oaxaca...13

Rey Campero Mexicano (48.4%) — Candelaria Yegolé, Oaxaca...12

Rey Campero Tepextate (48%)  Candelaria Yegolé, Oaxaca...15

Rey Campero Espadín (48.1%)  Candelaria Yegolé, Oaxaca...7

Rey Campero Tobalá (48.8%)  San Pedro Mártir, Oaxaca...15

Vago Cuixe (51%)  Candelaria Yegolé, Oaxaca...15

Vago Ensamble en Barro (52.1%)  Sola de Vega, Oaxaca...15

TEQUILA
Arette Blanco (38%) Lowlands, Jalisco . . . 7
Arette Reposado (38%)  Lowlands, Jalisco...7

ArteNOM Selección de 1549 Blanco Organico (40%) El Arenal, Jalisco...9

ArteNOM Selección de 1414 Reposado (40%) Arandas, Jalisco...13

ArteNOM Selección de 1146 Añejo (40%) Atotonilco El-Alto, Jalisco...21

Cascahuin Plata 48 (48%)  Lowlands, Jalisco . . . 13
Cimarron Blanco (40%)  Highlands, Jalisco...7

Corazon Single Estate Blanco (40%)  Highlands, Jalisco . . . 7.5

Corazon Single Estate Reposado (40%)  Highlands, Jalisco . . . 8
Corazon Single Estate Añejo (40%)  Highlands, Jalisco . . . 13
Don Fulano Reposado (40%)  Highlands, Jalisco...12

Fortaleza Blanco (40%)  Lowlands, Jalisco...11

Fortaleza Reposado (40%)  Lowlands, Jalisco...13

Fortaleza Añejo (40%)  Lowlands, Jalisco...20

Fuenteseca 21 Year Extra Anejo (43.5%)  Atotonilco el Alto, Jalisco . . . 205

G4 Blanco (40%)  Jesús-María, Jalisco...10

G4 Reposado (40%)  Jesús-María, Jalisco...13

G4 Extra Añejo (40%)  Jesús-María, Jalisco...95

Pueblo Viejo Blanco (40%)  Highlands, Jalisco...5.5

Pueblo Viejo Reposado (40%)  Highlands, Jalisco . . . 5.5

Pueblo Viejo Añejo (40%)  Highlands, Jalisco . . . 11
Siete Leguas Añejo (40%)  Highlands, Jalisco...14 

Siembra Azul Blanco (40%)  Highlands, Jalisco...9 

Tapatio Blanco (40%)  Highlands, Jalisco...8

Tapatio Excelencia Extra Añejo (40%)  Highlands, Jalisco...24

 

SOTOL 

Clande Bienvenido (46.5%)  Ciudad Madera, Chihuahua...11

Clande Chito Lechuguilla (49.3%)  Ciudad Madera, Chihuahua...12

Clande Don Eduardo (53.4%)  Chorreras, Chihuahua...11

Flor del Desierto (40%)  Coyame del Sotol, Chihuahua...10

Oro de Coyame (40%)  Aldama, Chihuahua...7

Sotoleros Lupe Ensamble (46.1%)  Madera, Chihuahua . . . 14
Sotoleros Romel Lechuguilla (50.3%)  Chínipas, Chihuahua...14



BOURBON
Eagle Rare 10 Year Single Barrel (45%)  Frankfort, KY...9 

Garrison Brothers HoneyDew (40%)  Hye, TX . . . 12

Garrison Brothers TX Straight Small Batch (47%)  Hye, TX...12

Garrison Brothers Balmorhea (57.2%)  Hye, TX...40

Garrison Brothers Cowboy 2018 (66.95%)  Hye, TX...45

Garrison Brothers Guadalupe (53.5%)  Hye, TX . . . 40

Kings County Bottled in Bond Bourbon (50%)  Brooklyn, NY...15

Kings County Peated Bourbon (45%)  Brooklyn, NY...11

Kings County Bourbon (45%)  Brooklyn, NY...11

Koval Single Barrel Bourbon (47%)  Chicago, IL...10

Low Gap Bourbon (43.2%)  Mendocino, CA...10

Leopold Bros. Straight Bourbon (45%)  Denver, CO...11

Ranger Creek .36 Texas Straight (48%)  San Antonio, TX...11

W. L. Weller Special Reserve (45%)  Frankfort, KY...5.75

W. L. Weller 12 Year (45%)  Frankfort, KY...20

RYE
Kings County Straight Empire Rye (51%)  Brooklyn, NY...13

Koval Single Barrel Rye (40%)  Chicago, IL...10

Leopold Bros. Maryland-Style Rye (43%)  Denver, CO...10

Low Gap Rye (42.2%)  Mendocino, CA...10

Ranger Creek .44 Rye (47%)  San Antonio, TX...11

Rittenhouse Straight Rye (50%)  Louisville, KY . . . 8
Sazerac Rye (45%)  Frankfort, KY...8

AMERICAN
Andalusia Revenant Oak (50%)  Blanco, TX...10

Andalusia Stryker (50%)  Blanco, TX...10

Koval Single Barrel Oat (40%)  Chicago, IL...10

Koval Single Barrel Four Grain (47%)  Chicago, IL...10 

Ranger Creek Rimfire (43%)  San Antonio, TX...13

Real Spirits TX Hill Country Whiskey (45%)  Blanco, TX...12

St. George Baller (47%)  Alameda, CA...15

St. George Single Malt (43%)  Alameda, CA...15

IRISH
Teeling Small Batch (46%) Dublin, Ireland...7 

Tullamore D.E.W. Original (40%)  Ireland...7

 

HIGHLANDS
Glengoyne 10 (43%)  Dumgoyne...9

Glencadam 10 (46%)  Angus...10

SPEYSIDE
Balvenie 12 DoubleWood (43%)...13

Balvenie 14 Caribbean Cask (43%)...15

Balvenie 15 Single Barrel (47.8%)...23

Balvenie 21 PortWood Finish (43%)...45 

Glenfarclas 12 (43%)...10

Glenfiddich 12 (40%)...10

Glenfiddich 15 Solera (40%)...13

Glenfiddich IPA Experiment (43%)...15

The Macallan 12 Double Cask (48%)...13

The Macallan 15 Double Cask (43%)...25

The Macallan 25 (43%)...455

ISLAY
Kilchoman Machir Bay (46%)...11

ISLAND MALTS
Highland Park 12 (43%)  Kirkwall, Isle of Orkney...10

Highland Park 15 (43%)  Kirkwall, Isle of Orkney...15

Highland Park 18 (43%)  Kirkwall, Isle of Orkney...23

SCOTCH BLENDS
Compass Box Oak Cross (43%) ...11

Compass Box Glasgow Blend (43% ) ...8

Compass Box Artist's Blend (43%) ...8

Compass Box Peat Monster (46%) ...13

WHISKEY 1  OZ  POUR SCOTCH 1  OZ  POUR



SPIRITS + VERMOUTH

RUM + CACHAÇA
Clairin Sajous (53.5%)  Saint Michel de l'Attalaye, Haiti...8 

Foursquare 2009 (60%)  Barbados...18

Novo Fogo Bar Strength Silver (40%)  Brazil...7

Novo Fogo Tanager (42%)  Paraná, Brazil...8

Paranubes (45%)  Oaxaca, Mexico...7

Plantation 3 Stars White (41.2%)  Caribbean . . . 7 

Plantation 5 Year (40%)  Barbados . . . 7

Plantation Pineapple Dark (40%)  Caribbean . . . 7

R.L. Seale's 12 Year (46%)  Barbados...9

Sailor Jerry (46%)  Caribbean...6

Uruapan Charanda (46%)  Uruapan, Michoacán...7

GIN
Citadelle (44%)  Cognac, France...7

Empress 1908 (42.5%)  Vancouver, British Columbia...9

Koval Dry Gin (47%)  Chicago, IL...9

Leopold Bros. American Small Batch Gin (40%)  Denver, CO...8

Ransom Old Tom Gin (44%)  Sheridan, OR...8

St. George Botanivore (45%)  Alameda, CA...8

St. George Terroir (45%)  Alameda, CA...8 

VODKA 1  OZ

Free Range (40%)  El Paso, TX...7.5

Wheatley (40%)  Frankfort, KY...6

ABSINTHE
Leopold Bros. Absinthe Verte (65%)  Denver, CO...9

St. George Absinthe Verte (60%)  Alameda, CA...8

APERITIF + DIGESTIF
Bitter Truth EXR (30%)  France...6

Branca Menta (30%)  Italy...5 

Fernet Branca (39%)  Italy...5

Leopold Bros. Aperitivo (24%)  Denver, CO . . . 7

Leopold Bros. Fernet Highland Amaro (40%)  Denver, CO...7

Meletti (32%)  Le Marche, Italy . . . 6

Suze (20%)  France . . . 5

LIQUEUR
Chartreuse Green (55%)  France . . . 8

Chartreuse Yellow (40%)  France . . . 8

Lazzaroni Amaretto (24%)  Italy...5

Mr Black Cold Brew Coffee Liqueur (25%)  Australia . . . 6

St. Brendan’s Irish Cream (17%)  Ireland . . . 5

BRANDY + COGNAC
Ferrand Ambre Cognac (40%)  France . . . 9

Kinsman Rakia (42%)  San Antonio, TX . . . 9

Macchu Pisco (40%)  Ica Valley, Peru . . . 7

VERMOUTH
Carpano Antica (16.5%)  Italy . . . 9

Cocchi Americano Bianco (16.5%)  Italy . . . 7

Dolin Dry (17.5%)  France . . . 7

Dolin Rouge (16%)  France . . . 7

1  OZ  POURS



+INDEPENDENT FAMILY OWNED

WILD AGUACHILE VERDE* 15  

wild caught gulf shrimp + avocado + jalapeño + 
serrano pepper + english cucumber + red onion + 
burnt tortilla oil + Oaxacan heirloom corn tostadas 

GOCHU “HOP” WINGS 15

savory, sweet, and spicy fermented gochujang sauce

CAULIFLOWER WINGS 10.5  (vegan)

savory, sweet, and spicy gochujang battered 
cauliflower

VEGGIE EMPANADAS 11  (vegan)

seasonal vegetables + chimichurri 

TRAPPIST MUSHROOMS 10.5

brown ale batter crimini, button & oyster mushrooms + 
aïoli duo 

MACHA BRUSSELS SPROUTS 8  (vegan)

salsa macha + apple + agave nectar + 
roasted almonds

GUACAMOLE 13  

smashed avocados + organic pico de gallo +
Oaxacan heirloom corn tortilla chips

ADOBO QUESADILLAS 10  

adobo chicken + asadero + organic green cabbage 
+ oaxaca heirloom corn tortillas + avocado puree + 
peppers 

MONK SALAD 12  

organic sring mix + candied walnuts + bleu cheese 
crumbles + pears + red wine vinaigrette
ribeye +10 | grill shrimp +6 | grilled chicken thigh +6

SOFT PRETZEL & STRONG MUSTARD 6

MASCARPONE CHEESECAKE 9

topped with choice of organic cherry filling or 
coffee infused mascarpone whipped cream

SIDES
pommes frites + aïoli 3.5

sweet potato fries + aïoli 3.5

macha brussels sprouts 4

Akaushi beef, Crystal Valley Family Farm chicken 
thighs, and Heritage breed pork are raised without 
the use of antibiotics, steroids, or hormones. 

BEER BRAISED RABBIT TACOS DORADOS 20

spicy rabbit broth + white cheddar + avocado + 
jalapeño crema + salsa of the moment + red cabbage 
+ queso fresco + cilantro + Oaxacan heirloom corn 
tortillas 

TACOS DE CHAMPIÑONES AL PASTOR 12  (vegan)

mushroom “al pastor” + avocado + cilantro-cabbage 
slaw + Oaxacan heirloom corn tortillas 

WILD CAUGHT FISH & CHIPS 17

beer battered wild Icelandic cod + frites + malt vinegar 
+ citrus aïoli  

WILD CAUGHT GULF SHRIMP PO’ BOY  14

fried wild caught gulf shrimp + cajun remoulade + 
organic wild arugula + organic tomatoes + 
dill pickles 

REUBEN 13

Boar’s Head
®
 corned beef + fried pickles + 

dijon mustard & russian dressing + jewish rye + swiss 
cheese + sauerkraut 

PASTURE RAISED RIBEYE SANDWICH  20

pasture raised & 100% grass fed ribeye + provolone + 
balsamic reduction + basil aïoli + grilled red onions
double ribeye +10 

GOCHU CHICKENWICH 12

gochujang fried Cornish free range chicken thighs + 
ranch + pickled onions + wild arugula + tomato 

DUCHESSE BURGER 12

akaushi TX beef + sour ale onion jam + 
aged cheddar + organic tomato & arugula + aïoli

FAROUK BURGER 12

akaushi TX beef + fresh mozzarella + 
marinated organic tomatoes + herb aïoli  

BLUE FOX BURGER 12

akaushi TX beef + cider poached pears + 
organic arugula + blue cheese sauce + walnut aïoli

BACON JAM & EGG BURGER 13

akaushi TX beef + pasture raised sunny egg + 
bacon marmalade + aged cheddar + 
organic tomato & arugula + aïoli

ROASTED GREEN CHILE & ASADERO BURGER 12

akaushi TX beef + NM certified green chile + 
asadero + organic tomato & arugula + aïoli
 
VEGGIE MONK 11.5

black bean-pumpkin veggie patty + provolone + 
organic tomato & arugula + red onions + 
balsamic aïoli 

ALL OF OUR FRIED MENU ITEMS ARE COOKED IN NON-HYDROGENATED ZERO TRANS FAT PEANUT OIL. PLEASE INFORM YOUR SERVER OR  BARTENDER IF A PERSON IN YOUR 
PARTY HAS A FOOD ALLERGY.  *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A 3% SURCHARGE WILL BE ADDED TO ALL CREDIT TRANSACTIONS.



BRUNCH
COMFORTS
BRUNCHWICH 1 1
soft scrambled eggs + sausage + aged cheddar + 
sour ale onion jam + chives + red pepper aïoli 

CHILAQUILES OAXAQUEÑOS DIVORCIADOS  1 2 (vegetarian)
tomatillo serrano + chile colorado + Oaxacan 
heirloom corn tostadas & black beans + sunny eggs + 
crema + queso fresco 
pasture raised & 100% grass fed ribeye + 9 

LOX & AVOCADO TOAST 13 
wild caught Alaskan sockeye salmon + capers + 
marinated organic tomatoes + jewish rye
pasture raised sunny egg + 2 

WILD LOX BENEDICT  15
wild caught Alaskan sockeye salmon + poached eggs 
+ everything bagel spiced goat cheese + hollandaise + 
capers + liège wa!e

EGGS IN PURGATORY  12
chorizo + spicy pomodoro + eggs + american grana + 
toasted sourdough 

BENEDICTOS DE CARNITAS  12
heritage breed pork confit + poached eggs + avocado 
hollandaise + red onion + bisquets 

NOLA CHICKEN BISCUITS & GRAVY  15
spicy fried Cornish chicken thigh + sunny eggs + 
bacon + green chile sausage gravy

SUCRÉ
PINEAPPLE DOWNSIDE UP PANCAKES  9 . 5
caramelized pineapple + spiced crème anglaise +  
bacon whipped cream + roasted pecans 

STICKY CHURRO WAFFLE  10
cajeta + stone ground cinnamon chocolate + 
cocoa mascarpone

BLUEBERRY STOUT FRENCH TOAST  10
blueberry stout compote + whipped blue cream 
cheese 

STAPLES
WILD AGUACHILE VERDE* 1 5
wild caught gulf shrimp + avocado + jalapeño + 
serrano pepper + english cucumber + red onion + 
burnt tortilla oil + Oaxacan heirloom corn tostadas 

BACON JAM & EGG BURGER  13
akaushi TX beef + sunny egg + bacon marmalade + 
aged cheddar + organic tomato & arugula + aïoli  

DUCHESSE BURGER  1 2
akaushi TX beef + sour ale onion jam + 
aged cheddar + organic tomato & arugula + aïoli 

BLUE FOX BURGER  1 2
akaushi TX beef + cider poached pears + blue 
cheese sauce + organic arugula + walnut aïoli

FAROUK BURGER  1 2
akaushi TX beef + fresh mozzarella + marinated 
organic tomatoes + herb aïoli

ROASTED GREEN CHILE & ASADERO BURGER  1 2
akaushi TX beef + NM certified green chile + 
asadero + organic tomato & arugula + aïoli  

VEGGIE MONK  1 1 . 5
black bean-pumpkin veggie patty + provolone + 
organic tomato & arugula + red onions + 
balsamic aïoli  

TACOS DE CHAMPIÑONES AL PASTOR 1 2 (vegan)
mushroom “al pastor” + Oaxacan heirloom corn 
tortillas + avocado + cilantro-cabbage slaw 

BEER BRAISED RABBIT TACOS DORADOS  2 0
spicy rabbit broth + white cheddar + avocado + 
jalapeño crema + salsa of the moment + 
red cabbage + queso fresco + cilantro + Oaxacan 
heirloom corn tortillas 

GOCHU CHICKENWICH  1 2
gochujang fried Cornish free range chicken thighs 
+ ranch + pickled onions + wild arugula + tomato

REUBEN  13
Boar’s Head

®
 corned beef + fried pickles + dijon 

mustard & russian dressing + jewish rye + swiss 
cheese + sauerkraut  bacon + 3 | pasture raised sunny egg

S IDES

Boar’s Head
®
 bacon 3 

hoppy sausage 3 

pasture raised egg 2

duck fat fried potatoes 5

short stack pancakes  5

toasted challah bread 2.5

biscuit w/ house jelly 4 

biscuit w/ gravy 5

pommes frites + aïoli 3.5 

sweet potato fries + aïoli 3.5 

macha brussels sprouts 4

DRINKS

french press coffee  3.5

mimosa  7
B.L.T 7 

bloody mary  7
la paloma  7

vida maria  7.5 

irish coffee  7.5

Oakcliff  real sugar soda  3
• classic cane cola  • diet cola 

• lemon lime  • root beer

All eggs are pasture raised. Akaushi TX beef, Crystal Valley Family Farm chicken, and Berkshire 
pork are raised without the use of antibiotics, steroids, or hormones.
A 3% surcharge will be added to all credit transactions.

SUNDAY | 11AM - 3PM ALL DAY

STAPLES  CONT. 
GOCHU “HOP” WINGS  15
savory, sweet, & spicy fermented gochujang sauce

CAULIFLOWER WINGS  10 . 5  (vegan)
savory, sweet, & spicy gochujang battered cauliflower 

TRAPPIST MUSHROOMS  10 . 5
beer battered crimini, button & oyster 
mushrooms + aïoli duo 

PASTURE RAISED RIBEYE SANDWICH  2 0
pasture raised & 100% grass fed ribeye + 
provolone +  balsamic reduction + basil aïoli + 
grilled red onions  
double striploin + 10

WILD CAUGHT GULF SHRIMP PO’ BOY  14
fried wild caught gulf shrimp + cajun remoulade + 
organic wild arugula + organic tomatoes + 
dill picklesmalt vinegar + citrus aïoli


