
 

T I T O ’ S  Style: Vodka | Austin, Texas

L A S  C A L I F O R N I A S  Style: Dry Gin | California/Mexico

P L A N T E R A Y  Style: White & Dark Rum | Barbados

E S P O L O N  Style: Blanco & Reposado Tequila | Jalisco, Mexico

O L D  F O R E S T E R  Style: Bourbon | Louisville, Kentucky

s n a c k s  &  s h a r e s
THICK CUT POTATO CHIPS

Caramelized Onion Dip

DEVILED EGGS
Blue Cheese & Bacon Bits

LOADED CHEESE FRIES
Pulled Pork & Red Eye Gravy

WARM PRETZELS
Red Dragon Fondue

BAKED MAC & CHEESE
House Cheese Blend & Panko

CRISPY FISH TACOS
Charred Salsa Verde, Chipotle Mayo

Shaved Green Cabbage

PULLED BBQ PORK SLIDERS
Three per order

C O C K T A I L S

N A R R A G A N S E T T  Style: Lager | ABV 5.0%

Y U E N G L I N G  Style: Lager | ABV 4.2%

S T E L L A  Style: Belgian Pilsner | ABV 5.0%

F L O R I D I A N  Style: Hefeweizen | ABV 5.2%

L A  R U B I A  Style: Blonde Ale | ABV 5.0%

A N G R Y  O R C H A R D  Style: Cider | ABV 5.0%

M A N G O  C A R T  Style: Mango Wheat | ABV 4.0%

E L  C A M I N O  H A Z E  Style: Hazy IPA | ABV 7.5%

G R E E N  S C R E E N  Style: Hazy IPA | ABV 6.5%

L A G U N I T A S  I P A  Style: IPA | ABV 6.2%

J A I  A L A I  Style: IPA | ABV 7.5%

 

$4
DRAFTS

$5
SPIRITS
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B O T T L E S

$3

WHITE & ROSE

L A  G I O I O S A  Prosecco > 13  6.5 

B A R O N E  F I N I  Pinot Grigio, Alto Adige > 12  6

F L E U R S  D E  P R A I R I E  Rosé, Provence > 12  6

T H E  C R O S S I N G S  Sauv Blanc, New Zealand > 13  6.5

J O S H  Chardonnay, Central Coast > 12  6

RED

D E C O D E D  Pinot Noir, Central Coast > 14  7

T H E  C A L L I N G  Cabernet, Paso Robles > 15  7.5

T H E  P R I S O N E R  “Unshackled” Red Blend, California > 16  8 

1/2 OFF  W I N E S  B Y  T H E  G L A S S

L I G H T  &  R E F R E S H I N G

D A R K  &  F L A V O R F U L

$5

$6

SOCIAL & REFRESHING

FRESH & HOPPY

WATERMELON PATCH
Vodka, Watermelon Sour Patch Kids, Cucumber & Lime

JEREMY COLLINS
Earl Grey Gin, Wildflower Honey & Grapefruit Soda

BLACKBERRY MARGARITA
Espolon Reposado , Blackberries, Lime & Pineapple Juice

SMOKED OLD FASHIONED
Bourbon, Demerara & Black Walnut Bitters

THE RYE HIGH CLUB
Redemption Rye, Toasted Pecan Orgeat, Lime & Banana

J-PIBB
Bourbon, Amaretto, House Grenadine, Cabernet & Coca Cola

ULTIMATE ESPRESSO MARTINI
Tito’s, Espresso, House Cold Brew & Vanilla

BRUNCH     COMMUNAL DINNER      events

HAPPY HOUR IS AVAILABLE DAILY FROM 5-7PM IN SELECT DINING AREAS 

$5
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I C E D  T E A  
&

S T R A W B E R R Y
L E M O N A D E


