


DRAUGHT BEER 4.23.24

LAGERS + KÖLSCH + BLONDE + AMBER         
Altstadt Amber (4.8%) Pint….6 
Fredericksburg, TX  / Altbier  
Altstadt Lager (4.8%) Pint….6 
Fredericksburg, TX  / Helles Lager   
Deschutes King Crispy (4.8%) Pint….7 
Bend, OR  / Pilsner 
Equal Parts Loggerbier (4.9%) Pint….7 
Houston, TX / German Pilsner 
Guadalupe Texas Honey Ale (7.3%) Tulip….7 
New Braunfels, TX / Blonde Ale Brewed with Honey 
HighWheel Betty (5.7%) Pint….6 
San Antonio, TX / Kölsch      
HighWheel Irish Red (5.5%) Pint….6.5 
San Antonio, TX / Irish Red    
Künstler Ichika (5.5%) Pint….7.5 
San Antonio, TX / Japanese Rice Lager 
Künstler Smoked Wolfie (5.4%) Pint….7.5 
San Antonio, TX / Vienna Lager with Texas Peach Wood Smoked Malt 
Live Oak Big Bark (4.9%) Pint….6.5 
Austin, TX / Amber Lager  
Live Oak Pilz (4.7%) Pint….6.5 
Austin, TX / Bohemian-style golden lager         
Manhattan Project Project Necessary Evil (5.3%) - Pint….7 
Dallas, TX / Pilsner 
Martin House Pils (4.2%) Pint….7 
Fort Worth, TX / Ultra Premium Lager Beer  
Pinthouse Magical Pils (5.3%) Pint….6.75 
Austin, TX / German-style Keller Pilsner 
Saint Arnold Fancy Lawnmower (4.9%) Pint….6.5 
Houston, TX / Kölsch 
Samuel Smith Pure Brewed Organic Lager (5%) - Tulip….10 
Tadcaster, England / Organic Lager  
Second Pitch Admiral Stradling’s Pub Ale (4.2%) Pint….7.5 
San Antonio, TX / English Extra Special Bitter

CIDERS + FRUIT BEER + LAMBICS + MEAD
City Orchard Cherry Red (6.5%) Flute….6.5 
Houston, TX / Semi-Dry Apple Cider w/ Montmorency cherries  
Lindemans Framboise (2.5%) Flute….9 
Vlezenbeek, Belgium / Lambic enriched with raspberry juice 
Lindemans Peche (2.5%) Flute….9 
Vlezenbeek, Belgium / Peach Lambic 
Locust Honey Pear Cider (6%) Flute….7 
Fort Worth, TX / Apple & Pear Cider w/ Widlflower Honey 
Meridian Hive Blackberry Mead (5%) Flute….7 
Austin, TX / Mead w/ Blackberry & orange blossom honey 
Texas Keeper Heirloom (7.9%) Flute….8.5 
Austin, TX / Cider w/ Blend of three classic american heirloom apples 
Texas Keeper N°.1 (7.5%) Flute….8 
Austin, TX / Cider Made w/ 8 Apples Varieties

INDIA PALE ALES + PALE ALES
(512) SMaSH Mackinac (5.5%) Pint….7.75 
Austin, TX / Single Malt and Single Hop Pale Ale w/ Mackinac Hops 
Baa Baa Let Your Lamb Float (7.3%) Tulip….9 
Brookshire, TX / New England-style Pale with Nelson Sauvin, Galaxy & 
Ekuanot hops 
Celestial Apollo 11 (8%) Snifter….8.5 
Dallas, TX / Double Hazy IPA 
Celestial Paradise Garage (10%) Snifter….8.5 
Dallas, TX / Triple Hazy IPA  
Deschutes Fresh Squeezed (6.4%) Pint….7.5 
Bend, OR  / American IPA
Equal Parts Entropic (6.9%) Tulip….7 
Houston, TX / IPA Hopped w/ Citra & Simcoe Hops 
Ex Novo Mass Ascension (6.9%) - Pint….7 
Corrales, NM / American IPA 
Evil Twin I instantly get annoyed by any hybrid food 
creation, no matter how delicious it sounds (10.1%) 
Snifter….10 
Middletown, NY / Double Dry-Hopped New England-style Triple IPA 
Evil Twin In leap beers, I’ve only had one (8.5%) 
Snifter….10 
Middletown, NY / Double Dry-Hopped New England-style IPA 
Evil Twin I grew up in Williamsburg (7%) Snifter….10 
Middletown, NY / Double Dry-Hopped New England-style IPA 
Evil Twin Trillikini (3.3%) Pint….10 
Middletown, NY / Collaboration with Trillium - Session IPA
Hold Out Liquid Television (6.1%) Tulip….8 
Austin, TX / New England / Hazy IPA  
Gigantic Life or Death (7.2%) Tulip….7.5 
Portland, OR / Collab. w/ Wayfinder Beer West Coast IPA 
Manhattan Project Double Half Life (8%) - Tulip….7.5 
Dallas, TX / New England-style IPA  
Odell Imperial Mountain Standard (9%) Tulip….8 
Fort Collins, CO / Imperial Hazy IPA 
Odell St. Lupulin (6.5%) Tulip….7.5 
Fort Collins, CO / Dry hopped extra Pale Ale 
Other Half Double Citra Daydream (8.5%) Snifter….10 
Brooklyn, NY / Imperial Oat Cream IPA  
Pinthouse Cosmic Nectar (8%) Tulip….7.5 
Austin, TX / Hazy IPA 
Pinthouse Electric Jellyfish (6.5%) Tulip….7.5 
Austin, TX / Hazy IPA 
Pinthouse Scorpion Disco (6.66%) Tulip….7.5 
Austin, TX / West Coast IPA
Saint Arnold Banger IPA (8.4%) Tulip….7.5 
Houston, TX / Imperial Hazy IPA 
Sierra Nevada Hazy Little Thing (6.7%) Tulip….6.5 
Chico, CA / Hazy IPA
Spindletap Diamonds In My Mouth (8%) Tulip….9 
Houston, TX / Double New England IPA 
Spindletap Wrasslin Moves: Gorilla Press (8%) Tulip….9 
Houston, TX / Double New England IPA

    



DRAUGHT BEER (CONT.) 4.23.24

INDIA PALE ALES + PALE ALES (Cont.)
Tripping Animals Ever Haze (7%) Tulip….8.75 
Doral, FL / New England style Hazy IPA 
Turning Point Unusually Precise Tornado (10.2%) 
Tulip….8.75 
Bedford, TX / Triple Hazy IPA     

SOUR ALES + WILD ALES
3 Nations Sucker Punch (4.5%) Tulip….7 
Carrollton, TX / Watermelon Berliner Weisse   
Blue Owl Blackberry Streusel (5%) Tulip….8 
Austin, TX / Pastry Sour 
Celestial Welcome To the Space Jam (5.2%) Tulip….9.5 
Dallas, TX / Peanut butter & jelly Berliner Weisse
Great Notion Blueberry Muffin (6%) Snifter….10 
Portland, OR / Fruited Sour made with Oregon blueberries 
Manhattan Project Bikini Atoll (5.4%) - Tulip….7 
Dallas, TX / Cherry Lime Fruited Gose 
Martin House Gorilla Blood (10%) Snifter….8.5 
Fort Worth, TX / Tequila Barrel-Aged Fruit Punch Sour  
Martin House Queen of the Mist (10.5%) Snifter….8.5 
Fort Worth, TX / Whiskey and Wine Barrel-Aged Plum Sour   
Odell Friek (6.9%) Snifter….8.5 
Fort Collins, CO / Oak Barrel-Aged Raspberry, cherry Sour 
Prairie Rainbow Sherbet (5.2%) Tulip....6.5
Tulsa, OK / Sour Ale w/ Raspberry, Pineapple & Orange 
Zilker Not Your Nana’s Fruit Cake (8.5%) Tulip….7.5 
Austin, TX / Imperial Fruited Kettle Sour

BELGIAN STYLE ALES 
Chimay Cinq Cents (8%) Goblet….11.5 
Baileux, Belgium / Tripel 
Gulden Draak (10.5%) Snifter....7.5
Ertvelde, Belgium / Dark Tripel
La Trappe Quadrupel (10%) Goblet….11.5 
Baileux, Belgium / Quadrupel 
Oak Highlands Freaky Deaky (10%) Tulip….7 
Dallas, TX / Belgian Style Triple
St Bernardus Abt 12 (10%) Snifter….9 
Watou, Belgium / Quadrupel

BROWN ALES + SCOTCH ALES 
Guadalupe Scotch Ale  (8.17%) Tulip….7 
New Braunfels, TX / Scotch Ale
Evil Twin There are two ways of operating a business - 
Commodity or Artisan. We operate as an Artisan (12.5%) 
Snifter….10 
Middletown, NY / American Strong Dark Ale

WITBIER + WEISSBIER
Live Oak Hefeweizen (5.2%) Hefe….8.5 
Austin, TX / Hefeweizen 
Weihenstephaner Dunkelweizen (5.3%) Hefe….9.5 
Freising, Germany / Dunkelweizen 
Weihenstephaner Hefeweizen  (5.3%) Hefe….9.5 
Freising, Germany / Hefeweissbier 

FARMHOUSE ALES 
Hold Out All Over the Map (6.8%) Tulip….8 
Austin, TX / Collaboration w/ Keeping Together Farmhouse Ale - Saison 
Oxbow Whole Leaf (5.5%) Tulip….8 
Newcastle, ME / Farmhouse Ale - Saison

STOUTS + PORTERS   
(512) Pecan Porter (6.2%) Pint….7 
Austin, TX / Porter brewed with organic Texas pecans 
Baa Baa Twiglet (4.5%) Pint….8 
Brookshire, TX / Stout 
Brash Abide (10%) Snifter….8.5 
Houston,TX / Russian Imperial Stout 
Brash Black Masses (9%) Snifter….8.5 
Houston, TX / Imperial Double Coffee Stout 
Community Mocha Legion 2020 (11.6%) Snifter….9 
Dallas, TX / Barrel-Aged Russian Imperial Stout 
Evil Twin Sheridan’s Stout (8%) Snifter….10 
Middletown, NY / Irish Dry Coffee Stout  
Great Divide Whiskey Barrel Aged Yeti (12.5%) 5oz….10 
Denver, CO / Whiskey Barrel-aged Imperial Russian Stout   
Great Notion Double Stack (11%) Snifter….10 
Portland, OR / Imperial Breakfast Stout aged on whole bean coffee from 
Mostra Coffee with and maple syrup 
Left Hand Left Hand Milk Stout Nitro (6%) Pint….7 
Longmont, CO / Milk Stout    
Martin House Kokytus (14%) 5oz….9 
Fort Worth, TX / Rye Whiskey Barrel-aged Imperial Stout  
Prairie Bomb! (13%) Snifter….7.5 
Tulsa, OK / Imperial Stout w/ Espresso Beans, Chocolate, Vanilla Beans & 
Ancho Chile 
Saloon Door Muffindiculous (11.8%) Snifter….8.5 
Webster, TX / Russian Imperial Stout
Saloon Door Tasty AF Nitro (6%) Tulip….7.75 
Webster, TX / Peanut Butter and Chocolate Milk Stout
Samuel Smith Organic Chocolate Stout (5%) - Tulip….10 
Tadcaster, England / English Style Stout  
Second Pitch A Man & His Dog Nitro (4.3%) Pint...6.75
San Antonio, TX / Irish Stout



LAGERS + ALTBIER + BOCKS
Ayinger Celebrator (6.7%) Aying, Germany . . . 8.5
Doppelbock — 11.2oz

TRAPPIST ALES + BELGIAN
Chimay Première Red (7%) Baileux (Chimay), Belgium . . . 11
Dubbel — 11.2oz
Chimay Grande Réserve Blue (9%) Baileux (Chimay), Belgium . . . 12
Belgian Strong Dark — 11.2oz   
La Trappe Quadrupel (10%) Berkel-Enschot, Netherlands . . . 12
Quadrupel — 11.2oz 
Orval Trappist Ale (6.9%) Villers-devant-Orval, Belgium . . . 11
Belgian Pale Ale — 11.2oz
Rochefort 6 (7.5%) Rochefort, Belgium . . . 11
Belgian Strong Dark — 11.2oz
Rochefort 8 (9%) Rochefort, Belgium . . . 11
Belgian Strong Dark — 11.2oz
Rochefort 10 (11.3%) Rochefort, Belgium . . . 12
Quadrupel — 11.2oz
Rochefort Triple (8.1%) Rochefort, Belgium . . . 12
Tripel — 11.2oz
Westmalle Dubbel (7%) Malle, Belgium . . . 11
Dubbel — 11.2oz 
Westmalle Tripel (9.5%) Malle, Belgium . . . 11
Tripel — 11.2oz

SOUR ALES 16oz 
Wild Mind Ales Tripping Hazard (4.5%) Minneapolis, MN . . . 14
Smoothie-style sour ale with peach, apricot, passionfruit

LAMBICS + FRUIT BEER
Jester King Omniscience & Proselytism (5.3%) Austin, TX. 45
Barrel-aged Farmhouse Ale — 16.9oz 
Lindemans Kriek (4%) Vlezenbeek, Belgium . . . 11
Cherry Lambic — 12oz
Lindemans Oude Kriek Cuvée René (7%) Vlezenbeek, Belgium. 11
Fermented Cherry Lambic — 12oz 
Lindemans Strawberry (4.1%) Vlezenbeek, Belgium . . . 11
Strawberry Lambic — 12oz 
Samuel Smith Organic Cherry (5.1%) Tadcaster, England . . . 11
Fruit Beer — 18.7oz — Deep cherry flavor; aromatic, rich. 
Samuel Smith Organic Strawberry (5.2%) Tadcaster, England. . . 11
Fruit Beer — 18.7oz — Just think Strawberries & Cream.

CIDER
Locust Vanilla Bean  (5.o%) Fort Worth, TX . . . 7
Sweet cider — 12oz can 
Samuel Smith Organic Apple (5.o%) Tadcaster, England . . . 8.5
Medium dry cider — 14.9oz can 

NON-ALCOHOLIC
Deschutes Black Butte Porter 12oz  Bend, OR . . . 6.5 

Sierra Nevada Trail Pass Golden Ale 12oz  Chico, CA . . . 6.5

Sierra Nevada Trail Pass IPA 12oz  Chico, CA . . . 6.5 

Untitled Art Chocolate Milk Stout 12oz Waunakee, WI . . . 7
Untitled Art Citra Session 12oz Waunakee, WI . . . 6.5 

Untitled Art Lychee Sherbet 12oz Waunakee, WI . . . 7
Untitled Art Mango Dragonfruit 12oz Waunakee, WI . . . 7
Untitled Art S’Mores Dark Brew 12oz Waunakee, WI . . . 7
Untitled Art West Coast IPA 12oz Waunakee, WI . . . 7
Weihenstephaner Wheat 11.2oz  Freising, Germany. . . 6

BOTTLED BEER & MORE 

FLIGHTS

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 19  
half oz pours 
Garrison Brothers Small Batch Bourbon (47%)  Hye, TX 
Ranger Creek .44 Rye (47%)  San Antonio, TX   
Andalusia Stryker (50%)  Blanco, TX  

MEZCAL 19  
half oz pours
Vago Cuixe – Aquilino (50%)  Candelaria Yegolé, Oaxaca
Rey Campero Mexicano (48.4%)  Candelaria Yegolé, Oaxaca  
Origen Raíz Cenizo (48%) Nombre de Dios, Durango



COCKTAILS

House Infused Shots 8 

 - Strawberry Serrano Pueblo Viejo Tequila Blanco
 - Sweet Potato and Cinnamon Tullamore Dew 
    Whiskey 
 - Roasted Pineapple, Cilantro and Jalapeño Rey
    Campero Espaldin Mezcal

Margarita Clásica  10 
Pueblo Viejo Blanco Tequila + Lime + Agave Nectar 
+ Orange Essence

Margarita al Pastor  12 
Pueblo Viejo Blanco Tequila + Pastor Mix + Lime +  
Simple 

Paloma  10 
Pueblo Viejo Blanco Tequila + Grapefruit + Lime 
+ Combier Pamplemousse + Richard’s Sparkling 
Rainwater

Red Marg  12 
Pueblo Viejo Blanco Tequila + Pineapple Juice + 
Raspberries + Lime + Simple 

Caipirinha  11 
Novo Fogo Silver Cachaça + Lime + Sugar 

White Spritz  12 
Cava + Giffard Wild Elderflower Liqueur + Lime + Simple 

Pisco Sour  12 
Macchu Pisco + Lime + Simple Syrup + 
Angostura Bitters + Egg White 

Queen's Park Swizzle  12 
Plantation 3 Stars White Rum + Lime + Simple + 
Mint + Angostura Bitters  

Negroni 12 
Citadelle Gin + Campari + Carpano Antica Sweet 
Vermouth

White Negroni Pina Colada  13 
Rey Campero Espaldin Mezcal + Suze + Giffard Coconut 
+ Lemon juice + Pineapple juice + Simple 

La Ficha  12
Oro de Coyame Sotol + Passionfruit + Orange +  Lime + 
Agave Nectar 

La Luna  13 
Citadelle Gin + Blueberry syrup + Orgeat + Lemon

Frozen Irish Coffee  12
Tullamore Dew + Cold Brew Coffee + House Made 
Vanilla Ice Cream +  Buffalo Trace Cream

Frozen Watermelon Capirinha  12
Novo Fogo Cachaça + Fresh Squeezed  Watermelon +  
Lime Juice + Simple 

Sweet & Dry  12
Weller Special Reserve Bourbon + Chinola 
Passionfruit Liqueur + Aperol + Lime + Simple 

House Old Fashioned 12 
Weller Special Reserve Bourbon + Angostura Bitters + 
Regan’s Orange Bitters + Sugar 

Oaxacan Old Fashioned  13 
Gracias a Dios Espadín Mezcal + Arette Reposado 
Tequila + Angostura Bitters + Mole Bitters + Agave 
Nectar

Honeydew Old Fashioned  24 
Garrison Brothers Honeydew Bourbon + Orange bitters 
+ Simple syrup

Fresh Mint Carajillo  12 
Licor 43 + Mr Black Cold Brew Coffee Liqueur + Branca 
Menta 

Cold Brew Martini  12 
Wheatley Vodka + Mr Black Cold Brew Coffee 
Liqueur + Giffard Vanilla Liqueur + Cold Brew

Pornstar Daiquiri  12 
Plantation 3 Stars White Rum + Cava + Chinola 
Passionfruit Liqueur + Lime + Simple

Elusive Dreams  13 
Planteray Pineapple Rum + Lime juice + Cinnamon 
syrup + Giffard Banane Du Bresil

Penicillin  13 
Compass Box Artist Blend Scotch + Lemon + Honey 
Ginger Syrup + Compass Box Peat Monster Scotch

Seducción  13 
Novo Fogo Cachaça + Pineapple juice + Hibiscus + Lime 
juice + Simple syrup

Strawberry’s Wake  13 
Planteray Dark Rum + Strawberry and Rhubarb syrup +  
Lazzaroni Amaretto + Lemon juice

WINE
RED

FLACO TEMPRANILLO 8 / 30
Spain

CHONO CABERNET SAUVIGNON 10/38
Chile

ONWARD NOVEAU ZINFANDEL 70
California 

STOLPMAN VINEYARDS CRUNCHY
ROASTIE 70
California

WHITE

ALTA VILLA PINOT GRIGIO 9 / 35
Italy 

BOISSON BORDEAUX BLANC 9 / 35
France 

ROSE 

ZESTOS ROSADO 9 / 32
Spain

ONWARD PINOT NOIR ROSÉ  75
California

BUBBLES

CASTELLER CAVA 9 / 35
Spain 

PALTRINIERI  'PIRIA' LAMBRUSCO
DI SORBARA 40
Italy

NATURAL

ONWARD MALVASIA PETILLANT
NATURAL 90
California

YETTI  AND THE KOKONUT 
SEMILLON 100
Australia

MOCKTAILS
Ghia Colada  10 
Ghia original + Coconut milk + Pineapple juice + 
Honey syrup + Lime juice + Angostura Bitters

Get Toasted  10 
Seedlip 108 + Mango honey purée + Coconut cream 
+ Lemon

Cinna-motion  10 
Seedlip Spice 94 + Lime juice + Cinnamon syrup + 
Ginger syrup + soda



COCKTAILS 6

Gold Rush
Weller Special Reserve Bourbon + Lemon + Honey

Margarita Clasica
Pueblo Viejo Blanco Tequila + Agave Nectar +  
Lime + Orange Zest

House Old Fashioned
Weller Special Reserve Bourbon + Angostura & 
Orange Bitters + Simple Syrup

Hemingway Daiquiri
Plantation 3 Stars White Rum + Leopold 
Maraschino Cherry + Grapefruit + Lime + Simple

BEER

4 dollars 
Altstadt Amber
Altstadt Lager  

5 dollars  
(512) Pecan Porter
Equal Parts Entropic IPA
Equal Parts Loggerbier Pilsner
HighWheel Betty Kölsch
HighWheel Irish Red
Live Oak Hefeweizen
Locust Honey Pear Cider
Manhattan Project Project Necessary Evil Pilsner
Oak Highlands Freaky Deaky Triple
Pinthouse Magical Pils 
Saint Arnold Banger IPA
Saint Arnold Fancy Lawnmower Kölsch
Second Pitch A Man & His Dog Nitro Irish Stout
Sierra Nevada Hazy Little Thing IPA

6 dollars  
Prairie Bomb! Imperial Stout

SPIRITS 
Garrison Brothers Texas Straight Bourbon  8
Weller Special Reserve Bourbon  5   
Pueblo Viejo Blanco Tequila  5
Pueblo Viejo Reposado Tequila  5
Rey Campero Espadín Mezcal  6

HOPPY HOUR ALL  DAY WEDNESDAY
MON -  TUES ‚  THURS -  FRI  4  TO  6 .30pm

WINE BY THE GLASS 6
Rotating House RED or WHITE



WHISKEY

BOURBON
Garrison Brothers HoneyDew (40%)  Hye, TX . . . 13

Garrison Brothers TX Straight Small Batch (47%)  Hye, TX . . . 13
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

Eagle Rare 10 Year Single Barrel (45%)  Frankfort, KY . . . 10
Hancock's President's Reserve (44.45%)  Frankfort, KY . . . 20

Kings County Peated Bourbon (45%)  Brooklyn, NY . . . 12
Kings County Bourbon (45%)  Brooklyn, NY . . . 12
Koval Single Barrel Bourbon (47%)  Chicago, IL . . . 11
Leopold Bros. Straight Bourbon (45%)  Denver, CO . . . 12
Ranger Creek .36 TX Straight (48%)  San Antonio, TX . . 12
Stagg Jr (65.5%)  Frankfort, KY . . 18
W. L. Weller 12 Year (45%)  Frankfort, KY...20

W. L. Weller Special Reserve (45%)  Frankfort, KY . . . 7.5

RYE 

Kings County Straight Empire Rye (51%)  Brooklyn, NY . . . 15
Koval Single Barrel Rye (40%)  Chicago, IL . . . 11
Leopold Bros. X George Dickel Blend Rye (50%) . . . 18
Ranger Creek .44 Rye (47%)  San Antonio, TX . . . 12
Rittenhouse Straight Rye (50%)  Louisville, KY . . . 8
Sazerac Rye (45%)  Frankfort, KY . . . 8

AMERICAN 

Andalusia Revenant Oak (50%)  Blanco, TX . . . 12
Andalusia Stryker (50%)  Blanco, TX . . . 12
Andalusia Triple Distilled (50%)  Blanco, TX . . . 12
Koval Single Barrel Four Grain (47%)  Chicago, IL . . . 12
Ranger Creek Rimfire (43%)  San Antonio, TX . . . 15
St. George Baller (47%)  Alameda, CA  . . . 15
St. George Single Malt (43%)  Alameda, CA  . . . 17

IRISH 
Teeling Small Batch (46%)  Ireland . . . 8
Tullamore D.E.W. (40%)  Ireland . . . 8

HIGHLANDS
Glengoyne 10 (43%)  Dumgoyne . . . 11

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

Highland Park 18 (43%)  Kirkwall, Isle of Orkney . . . 25

ISLAY
Kilchoman Machir Bay (46%) . . . 13

SPEYSIDE
Balvenie 12 DoubleWood (43%) . . . 15
Balvenie 14 Caribbean Cask (43%) . . . 15
Balvenie 15 Sherry Cask (47.8%) . . . 25

Balvenie 17 DoubleWood (43%) . . . 25

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

Glenfarclas 12 (43%) . . . 10
Glenfiddich 12 (40%) . . . 11
Glenfiddich 15 Solera (40%) . . . 15
Macallan 12 Double Cask (43%) . . . 15 

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

Macallan A Night on Earth (40%) . . . 17
Macallan Rare Cask (43%) . . . 45

SCOTCH BLENDS
Compass Box Affinity (46%) . . . 15
Compass Box Artist Blend (43%) . . . 8
Compass Box Glasgow Blend (43%) . . . 8
Compass Box Oak Cross (43%) . . . 13
Compass Box Peat Monster (46%) . . . 15

SCOTCH 1  OZ  POUR1  OZ  POUR



AGAVE Y MÁS 1  OZ  POURSCOTCH

ArteNOM Selección de 1146 Añejo (40%) . . . 23

ArteNOM Selección de 1414 Reposado (40%) . . . 15
Arette Blanco (38%) . . . 7.5

Arette Reposado (38%) . . . 8
Caballito Cerrero Blanco 46 (46%) . . . 15
Cascahuin Blanco (40%) . . . 12
Cascahuin Plata 48 (48%) . . . 15 

Cimarron Blanco (40%) . . . 12.5

Corazon Single Estate Añejo (40%) . . . 13 

Corazon Single Estate Blanco (40%) . . . 7.5

Corazon Single Estate Reposado (40%) . . . 8
Corazon Single Estate Añejo (40%) . . . 13 

Don Fulano Reposado (40%) . . . 14 

Don Fulano Añejo (40%) . . . 18 

Fortaleza Blanco (40%) . . . 14
Fortaleza Reposado (40%) . . . 15
Fortaleza Añejo (40%) . . . 23

Fortaleza Still Strength Blanco (46%) . . . 15
Fortaleza Winter Blend 2022 Reposado (43.5%) . . . 25

Fuenteseca 21yr Extra Anejo (43.5%) . . . 205

Fuenteseca Blanco Cosecha 2013 (45.7%) . . . 25

G4 Blanco (40%) . . . 12
G4 Reposado (40%) . . . 15
Pueblo Viejo Blanco (40%) . . . 7
Pueblo Viejo Reposado (40%) . . . 7
Pueblo Viejo Añejo (40%) . . . 11
Santanera Kosher Añejo Blend (40%) . . . 20

Siete Leguas Añejo (40%) . . . 16
Tapatio Blanco (40%) . . . 9
Tapatio Añejo (40%) . . . 15
Tapatio Excelencia Extra Añejo (40%) . . . 25

MEZCAL
Aguerrido Cupreata Refugio (46.9%) Tetitlán de la Lima, Guerrero . . . 14
Cuish Cuishe (48%) San Guillermo Miahuatlan, Oaxaca . . . 15
Chacolo Ixtero Amarillo (48.5%) Zapotitlan de Vadillo, Jalisco . . . 18
Gracias a Dios Espadín con Mango (43%) Santiago de Matatlán, Oaxaca . . . 9
La Herencia de Sánchez Pechuga de Codorniz (48.7%) Candelaria Yegole, Oaxaca . . . 15
La Herencia de Sánchez Ponche de Frutas (48.3%) Candelaria Yegole, Oaxaca . . . 15
Origen Raíz Cenizo (48%) Nombre de Dios, Durango . . . 15
Mezcalosfera Madrecuixe/Bicuixe/Tobaxiche/Tepextate (51.12%) Miahuatlán, Oaxaca . . . 18
Real Minero Tripón (48%) Santa Catarina Minas, Oaxaca . . . 25

Rey Campero Azul (52.7%) Candelaria Yegolé, Oaxaca . . . 15
Rey Campero Castilla (49%) Candelaria Yegolé, Oaxaca . . . 20 
Rey Campero Espadín (48.1%) Candelaria Yegolé, Oaxaca . . . 7.5

Rey Campero Jabalí (48.3%) Candelaria Yegolé, Oaxaca . . . 15
Rey Campero Madre Cuishe (48.6%) Candelaria Yegolé, Oaxaca . . . 15
Rey Campero Mexicano (48.4%) Candelaria Yegolé, Oaxaca . . . 14 
Rey Campero Sierra Negra (49%) Candelaria Yegolé, Oaxaca . . . 17
Rey Campero Tepextate (48%) Candelaria Yegolé, Oaxaca . . . 17
Rey Campero Tobala (48%) Candelaria Yegolé, Oaxaca . . . 17
Rey Campero Jabali + Tepextate (49.5%) Candelaria Yegolé, Oaxaca . . . 25  

SOTOL + RAICILLA
Clande Chito Lechuguilla (49.3%) Madera, Chihuahua . . . 14 
Flor del Desierto Sotol (40%) Coyame del Sotol, Chihuahua . . . 12 
La Venenosa Raicilla Sierra (42%) Mascota, Jalisco . . . 12
Sotoleros Lupe Ensamble (46.1%) Madera, Chihuahua . . . 15
Sotoleros Romel Lechuguilla (50.3%) Chínipas, Chihuahua . . . 15

TEQUILA



RUM + CACHAÇA
Clairin Sajous (53.5%)  Saint Michel de l'Attalaye, Haiti . . . 10

Diplomático Ambassador (47%)  Venezuela . . . 35

Foursquare 2008 (60%)  Barbados . . . 18

Foursquare Probitas (60%)  Barbados . . . 8

Lemon Hart 151 (75.5%)  Georgetown, Guyana . . . 6.5

Novo Fogo Barrel Aged Cachaça (40%)  Paraná, Brazil . . . 8

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

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

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

Novo Fogo Bar Strength Cachaça (43%)  Paraná, Brazil . . . 7

Paranubes (54%)  Oaxaca, Mexico . . . 8

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 Spiced Rum (46%)  Virgin Islands . . . 7

Uruapan Single Agricola (46.5%)  Uruapan, Michoacán . . . 8

GIN
Citadelle (44%)  Cognac, France . . 7
Empress 1908 (42.5%)  Victoria, British Columbia . . 9
Fox & Seeker Meridian Gin (43.5%)  Houston, TX . . . 9

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

Leopold Bros. American Small Batch (40%)  Denver, CO. . .9

St. George Botanivore (45%)  Alameda, CA . . . 9

St. George Terroir (45%)  Alameda, CA . . . 9

VODKA
Wheatley (40%)  Frankfort, KY . . . 7 

Fox & Seeker Texas Vodka (40%)  Houston, TX . . . 8

LIQUEUR
Drambuie (40%)  Scotland . . . 7

Lazzaroni Amaretto (24%)  Italy...5

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

Nixta Licor de Elote (30%)  Jilotepec, Mexico . . . 6

Skinos Mastiha (30%)  Greece . . . 5

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

VERMOUTH
Berto Vermouth Bianco (17%)  Italy . . . 7

Carpano Antica (16.5%)  Italy . . . 9

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

Cocchi Vermouth di Torino (16.5%)  Italy . . . 7

Dolin Dry (17.5%)  France . . . 7

Dolin Rouge (16%)  France . . . 7

Punt e Mes (16%)  France . . . 7

BRANDY + COGNAC
Ferrand 1840 Cognac (45%)  France . . . 7

Ferrand Ambre Cognac (40%)  France . . . 9

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

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

APERITIF + DIGESTIF
Amaro Nonino (35%)  Italy . . . 8

Brovo Amaro #4 (30%)  Woodinville, WA . . . 7

Chartreuse Green (55%)  France . . . 8

Chartreuse Yellow (40%)  France . . . 8

China China (40%)  France . . . 7

Branca Menta (30%)  Italy . . . 5

Fernet Branca (39%)  Italy . . . 5

Fèy Anmè (35%)  Haiti . . . 6

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

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

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

Montanaro Aperitivo 6PM (16%)  Piedmont, Italy . . . 6

Suze (20%)  France . . . 5

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

Mata Hari Absinthe Bohemian (60%)  Bohemia, Austria . . . 7

St. George Absinthe Verte (60%)  Alameda, CA . . . 9

 

SPIRITS + VERMOUTH 1  OZ  POUR



SAVORY 
CARNE ASADA HUARACHE 18
pasture raised & 100% grass fed grilled ribeye + 
Oaxacan heirloom corn huarache + refried Oaxacan 
heirloom black beans + anaheim peppers + salsa 
roja + salsa verde + cotija cheese + crema Mexicana 
HUEVOS MOTULEÑOS 15
Oaxacan heirloom corn corn tortillas + two fried 
eggs + diced jambon de Paris + english peas + grilled 
plantains + tomato habanero salsa + refried beans +  
plantain chips 
CHILAQUILES OAXAQUEÑOS DIVORCIADOS 13
tomatillo serrano + chile colorado + Oaxacan 
heirloom corn tostadas & black beans + sunny eggs 
+ jalapeño crema + red onion + queso fresco
pasture raised ribeye + 10

YANKEE BREAKFAST 18
short stack pancakes + 2 eggs cooked to order + 
choice of house bacon or country sausage + choice 
of duck fat potatoes or seasonal fruit
AVOCADO TOAST 12 (vegetarian)
tomato relish + Leonora goat cheese + sourdough + 
radish + red onion + cilantro + everything spice 
wild lox + 6 

BISCUITS & GRAVY 10
warm biscuits + green chile sausage gravy + sunny egg 
pasture raised ribeye + 10   
BRUNCHWICH 13.5
soft scrambled eggs + sausage + aged cheddar +  
sour ale onion jam + chives + red pepper aïoli 
LOX BENEDICT 14
wild caught Alaskan sockeye salmon + poached 
eggs + everything spiced goat cheese + hollandaise + 
capers + arugula + biscuits 
ROSEMARY HONEY CHICKEN BISCUIT 14
buttermilk brined Cornish free range chicken thigh 
+ country seasoning + buttered biscuit + dill pickles + 
herb aioli 

CROQUE MADAME 15
jambon de Paris + bechamel + cheddar + sunny egg + 
grilled brioche 
NASHVILLE CHICKEN & WAFFLE 18
fried chicken thigh + hot  oil + roasted corn wa!e + 
sunny egg + dill pickles + chives + maple syrup 

STAPLES 
GOCHU I.P.A. WINGS 15
savory, sweet, & spicy fermented gochujang sauce
CAULIFLOWER WINGS 10.5  (vegan)
gochujang battered cauliflower + english cucumbers
TRAPPIST MUSHROOMS 11
beer battered crimini, button & oyster mushrooms 
+ aïoli duo 
GUACAMOLE 14  (vegetarian)
smashed avocados + pico de gallo + Oaxacan 
heirloom corn chips 
BLUE FOX BURGER 13
akaushi TX beef + blue cheese sauce + cider 
poached pears + wild arugula + walnut aïoli
FAROUK BURGER 13
akaushi TX beef + fresh mozzarella + marinated 
tomatoes + wild arugula + herb aïoli
DUCHESSE BURGER 13
akaushi TX beef + sour ale onion jam +   
aged cheddar + tomato + wild arugula + aïoli
BACON JAM & EGG BURGER 14
akaushi TX beef + fried egg + bacon marmalade + 
aged cheddar + tomato + wild arugula + aïoli
MACHA BRUSSELS SPROUTS 9  
salsa macha + apple + agave nectar + roasted 
almonds 
GOCHU CHICKENWICH 13
gochujang fried Cornish free range chicken thighs + 
ranch + pickled onions + wild arugula + tomato
PASTURE RAISED RIBEYE SANDWICH 20
pasture raised & 100% grass fed striploin + provolone 
+ wild arugula + basil aïoli + grilled red onions 
double ribeye + 10

REUBEN 14
Boar’s Head® corned beef + fried pickles +
dijon mustard & russian dressing + jewish rye + 
swiss cheese + sauerkraut

BRUNCH
ALL DAY

BRUNCH S IDES 
wild Alaskan sockeye lox 6
duck fat fried potatoes 5 
seasonal fruit 5 
house bacon 3
country sausage 5
free range egg 2
short stack pancakes 6 

pommes frites 4
sweet potato fries 4

DRINKS
michelada 6
bloody mary 7
mimosa 7
Irish co"ee 8
Shotgun House co"ee 3.5

organic fresh squeezed 
orange juice 5 
Mill-King whole milk 4 

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.

uHeartbrand  eTender Belly  dCrystal Valley     

4Farm to Table GMasienda @Soncrest Farms 

9Chicago Bagel xG roomer’s              AKitchen Pride  

COMMUNITY PARTNERS

We use only free range 
eggs from Texas .

STAPLES  CONT.
WILD CAUGHT FISH & CHIPS 18
beer battered wild Icelandic cod + frites + malt vinegar + 
citrus aïoli 
WILD CAUGHT GULF SHRIMP PO' BOY 15
fried wild caught gulf shrimp + cajun remoulade + 
organic wild arugula + TX beefsteak tomatoes + 
dill pickles

SWEET
STICKY CHURRO WAFFLE 13
cajeta + stone ground cinnamon chocolate + 
cocoa mascarpone

Akaushi & Wagyu Excelente TX beef, Crystal Valley Family Farm 
chicken thighs, and Tender Belly heritage breed pork are raised 
without the use of antibiotics, steroids, or hormones.

SUNDAY | 11AM-3PM



WILD AGUACHILE VERDE*  15

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

GOCHU I.P.A. WINGS 15 
savory, sweet, & spicy fermented gochujang pepper 
sauce 

CAULIFLOWER WINGS 10.5  (vegetarian)

gochujang battered organic cauliflower  

JAMBON DE PARIS CROQUETTES  15

Les Trois Petits Conchons Jambon de Paris + manchego 
cheese + panko batter + guacamole crema

STEAMED PORK BELLY LOTUS BUNS 15
Vanderose Farms pork belly + gochu IPA sauce + ginger
sesame oil + pickled onions + cilantro

TRAPPIST MUSHROOMS 11 
brown ale batter + crimini, button & oyster mushrooms + 
sauce duo :    
 • spicy roasted red pepper • toasted walnut  

MACHA BRUSSELS SPROUTS 9  

salsa macha + apple + agave nectar + roasted almonds  

TOWER OF TOMATOES 14

organic beefsteak tomatoes + avocado + goat cheese + 
pesto reduction + Boar’s Head® bacon bits + capers

GUACAMOLE 14

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

DIRTY TRUFFLE POTATOES 13

garlic roasted new potatoes + white truffle oil + red 
pepper aioli + fried pasture raised egg + green onion

MONK'S CHARCUTERIE BOARD 30

two cured meats + two artisan cheeses + chicken & 
turkey liver peppercorn mousse + whole grain mustard + 
seasonal accompaniments + grilled sourdough 

SHRIMP & ANDOUILLE SAUSAGE GUMBO 15    

SIDES
beer battered onion rings 5
macha brussels sprouts 5 

pommes frites + aïoli 4
sweet potato fries + aïoli 4

ADOBO SHORT RIB 35

free range beef braised short rib + three-chile marinade + 
potato galette + sauteed carrots

DRUNKEN MUSSELS 18

mussels steamed in live oak hefeweizen + tarragon + 
thyme + garlic 

BEER BRAISED RABBIT TACOS DORADOS 23

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

WILD CAUGHT FISH & CHIPS 18

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

WILD CAUGHT GULF SHRIMP PO' BOY 15

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

REUBEN 14
Boar’s Head® corned beef + fried pickles +
dijon mustard & russian dressing + jewish rye + 
swiss cheese + sauerkraut 

PASTURE RAISED RIBEYE SANDWICH 23
pasture raised & 100% grass fed striploin + provolone + 
wild arugula + basil aïoli + grilled red onions
double ribeye +10 

GOCHU CHICKENWICH 13
gochujang fried Cornish free range chicken thighs + 
ranch + pickled onions + wild arugula + tomato 

BACON JAM & EGG BURGER 14

akaushi TX beef + fried pasture raised egg + bacon 
marmalade + aged cheddar + tomato + wild arugula + 
aïoli 

BLUE FOX BURGER 13
akaushi TX beef + blue cheese sauce + cider poached 
pears + wild arugula + walnut aïoli

DUCHESSE BURGER 13

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

SWEET SPRING SALAD 15

organic mixed greens + serrano ham + shaved parmesan 
cheese + candied pumpkin seeds + crispy sweet potato + 
grain honey mustard vinaigrette + balsamic reduction
ribeye +10 | fried cajun shrimp +6 | fried Cornish chicken thigh +6

SWEET
ICE CREAM OF THE MOMENT 3

STOUT CHOCOLATE CAKE A LA MODE 9

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.

+INDEPENDENT FAMILY OWNED

Akaushi & Wagyu Excelente TX beef, Crystal Valley Family Farm 
chicken thighs, and Berkshire pork are humanely raised without 
the use of antibiotics, steroids, or hormones.
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