
House Cocktails

this is so us........................................................................................................$15
vodka, lillet rouge, cantaloupe, mint, cava
watermelon man..........................................................﻿......................................$16

Little Wing...........................................................................................................$14

cafe du lu............................................................................................................$16

carabuena blanco, watermelon, salt & pepper

overproof bourbon, aperol, curacao, peychauds, angostura

vodka, chicory, coffee, micro beignet

FEATURED CLASSICS
arsenic and old lace freezer martini..........................................................$14
gin, dry vermouth, absinthe, violette, luxardo

FROZENS
frozen margarita..............................................................................................$14
reposado tequila, lime, curacao, agave
tamarind arnold palmer..................................................................................$14
carabuena blanco, tea, lemon, tamarindo

STAFF FAVORITES
dirty word...........................................................................................................$16

floridita daiquiri...............................................................................................$16

old monk daiquIri..............................................................................................$14

mezcal, lime, green chartreuse, luxardo - sous chef sven baldwin

rum, lime, luxardo - general manager chris howell

indian dark rum, lime - bar manager max braverman

DRAFT BEER
equal parts seasonal.......................................................................................$6
rotating selection - check with your server
coors banquet.........................................﻿.................................................﻿..........$4
the prosecco of beers
behind you............................................................................﻿.................................$6

st. arnolds grand prize.....................................................﻿...............................$6

lone pint yellow rose............................................................﻿...........................$8

lager with sea salt & coriander - benefitting Southern Smoke Foundation

classic american lager

s.m.a.s.h. ipa

diggin’ the tunes?

happy hour
Monday-friday

5:00pm-6:30pm

all wines by the bottle 30% off
select draft beers $5

all cocktails $8

$1.50 wild gulf oysters
$8 food specials

athletic N.A beers..............................................................................................$5
rotating selection - check with your server

spirit free

the hot stepper...................................................................................................$8
peach, black tea, ginger beer

cokes and stuff..................................................................................................$3
coke, diet coke, sprite, dr. pepper, rambler // glass bottle barq’s...$4
maine root ginger brew $6 // agua de peidra sparkling/still $4/$8

red leather jacket...........................................................................................$14
bourbon, ginger, chocolate bitters, big ice

spanish style g+t..............................................................................................$14
hawthorn’s gin, tonic, orange, tarragon, rosemary

cans and bottles

good boy tropical strawberry hibiscus seltzer.....﻿................................$6
the next big thing in tropical strawberry hibiscus seltzer

lone star........................................................................﻿......................................$5
american pale lager
miller lite..............................................﻿................................................................$5

modelo especial..................................................................................................$6
american pilsner

mexican lager

st. arnold’s amber.............................................................................................$6

lakewood nitro temptress..............................................................................$9
amber ale

imperial milk stout with vanilla

austin eastciders seasonal............................................................................$6
seasonal texas cider

hunny pot..............................................................................................................$8
wilderton earthen, wilderton lustre, citrus, chiles, hot honey candy

miller high life.....................................................................................................$4
7oz of a classic american lager

Great Raft Brewing “reasonably corrupt”................................................$6
black lager

welcome to texas...............................................................................................$8
ritual rum, ginger and cider reduction, lemon, house tajin, big cube

pacifico.......................................................................................﻿...........................$5
mexcian pilsner style lager

Maine Beer co “lunch” 16.9oz.........................................................................$14
east coast ipa

meet me in the city............................................................................................$15
gin, celery, ginger beer



sparkling wine
graham beck brut...................................................﻿.....................................$16/61
chardonnay, west cape south africa - apple, citrus, brioche, dry 
raventos i blanc de nit brut rose................................................﻿.........$16/62
macabeo, parellada, monastrell, penedes spain - strawberry, citrus, green apple, dry

josep ventosa brut nature.................................................................﻿..........$65

philippe fourrier blanc de noirs...............................................﻿...................$110
xarel-lo, macabeu, parellada, penedes spain

pinot noir, champagne france

whites
2023 famille fabre grande courtade....................................................$14/64
sauvignon blanc, loire valley - citrus, lychee, minerality
2022 villard le chardonnay....................................................................$14/56
chardonnay, casablanca valley argentina - butter, stone fruit, pepper

cantina lavis.................................................................................................$11/41

2021 selbach “incline”....................................................................................$49

pinot grigio, trentino italy - pear, lemon, honey

off dry riesling, mosel germany
2022 familia torres “pazo das bruxas”....................................................$60
albarino, rias baixas spain
2021 altano douro branco..........................................................................$40

2021 chateau soucherie..................................................................................$73

2021 weszeli “terrafactum”............................................................................$61

indigenous varietals, douro valley portugal

chenin blanc, anjou france

gruner veltliner, kamptal austria

wine
rose
2024 BABYLONSTOREN ROSÉ...................................................................$14/52
mouvèdre, south africa - strawberry, watermelon, roses
Division ‘L’Avoiron’..........................................................................................$85
gamay, willamette valley oregon

wine

REDS

2021 el bajio.................................................................................................$16/62
marselan, querétaro mexico - dark fruit, leather, tobacco, round tannins

nebbiolo, langhe italy - dusty rose, violet, cherry, baking spice
2019 paladin gli aceri.................................................................................$16/64
malbech, venetto italy - black fruits, tobacco, allspice, structured

2023 lubanzi.................................................................................................$12/45
chenin blanc, swartland south africa - melon, grapefruit, minerality

Vezzelli Soldino Lambrusco di Sorbara DOC..........................﻿..........$12/57
lambrusco, emilia-romagna, italy - strawberry, tart, touch of sweetness

bilo idro........................................................................................................$12/44
indigenous varietals, dalmatian coast, croatia - apple, minerality, oak

2021 amici............................................................................................................$90
cabernet sauvignon, napa california
2022 les lunes claret.....................................................................................$70
cabernet sauvignon, sonoma california

2022 guidobuono........................................................................................$15/64

2022 traslapiedra criolla.......................................................................$12/45
pais, valle de uco argentina - bright, juicy, underripe cherries, jammy strawberries 

2022 lucien lardy vielles vignes  ................................................................$61
gamay, beaujolais villages, fleurie

2023 teutonic bergspitze..............................................................................$90
carbonic pinot noir, willamette valley oregon

2023 teutonic “boil sauce”...........................................................................$85
pinot noir/ gewürztraminer, willamette valley oregon


