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*Back Pew Blue Testament Pilsner 5.5% TX
*Great Heights Lager-ish Kolsch 5.3% HTX

r Eureka Heights Somethin’ Light Lager 4% HTX

p  8th Wonder Home Turf Blonde 5.1% HTX
Stesti Blueberry Lager 5.7% TX

C~0—

*Shiner Prickly Pear Blonde 4.9% TX
Paradigm Pineapple Excursion

Pineapple Blonde 4.5% HTX
*Wiseacre Tiny Bomb Pilsner 4.5% TN
Destihl Normal Pils Pilsner 5% IL
*Independence Native Texan Pilsner 5.2% TX
*True Anomaly Scout Mexican Lager 4.7% HTX
Paradigm Unforgotten Blonde 4.5% HTX
Lucky 19 Lucky Devil Kolsch 4.9% TX
New Magnolia Hella Pils Pilsner 5% HTX

Hloppy & Bitter

DECA Smash Mosaic IPA 7.5% HTX
*Community Hop Unity (Green) /IPA 8.8% TX
Spindletap Stereochemistry DIPA 8% HTX
*Ingenious Maternal Brain INEIPA 8.2% HTX
Stone Downunderstruck //PA 9% CA

*New Belgium Juice Force INEIPA 9.5% CO
Modern Times Orderville NEIPA 7.2% CA

No Label Hop Solo Pale Ale 5.6% HTX

*Saloon Door Jerk That Pistol NEIPA 6.2% TX
Great Heights Haze Not Hate /NEIPA 8.2% HTX
Frost Town Primavera Pale Ale 5.8% HTX
Equal Parts Three Seashells Pale Ale 6.9% HTX
Sierra Nevada Hoptimum Triple IPA 11% CA
Dogfish Head BA 120 Minute

Regular | Large

9|11
7111
9|14
7111
7111
7111
8|10
9|11
7111
8|13
719

7111
8|13

Imp. IPA Aged in Utopia Barrel 17% DE 10 | X

*Fairstate Legalize Big Doinks /PA 6.5% MN
*Holler Night Vision NE/IPA 8.9% HTX
True Anomaly Hangar X-1 /PA 5.8% HTX

Other Fernmentables

Schofferhofer Grapefruit Shandy 2.5% Ger

Shacksbury Yuzu Ginger Cider 6% VT

Bishop Crackberry Cider 6% TX

Walking Stick White Out Hibistrus
Seltzer 4.6% HTX

Z&Blue Owl Mojito Seltzer 5% TX
aint Arnold Dry Cider 5.9% HTX
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7111
7111
719

8|10
8|10
719

8|10
719
719
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1*21st Amendment Watermelon Funk
Fruited Sour 6.7% CA
Lone Pint Mein Schatz Berliner Weisse 4.7% TX

719
8|10

)
Jowr, Tart, & Funky Qegalméea/tye?(;)
?

Devil in The Deep Barrier Wolf Sour Red 5% TX 8 | 10
Equal Parts Intermezzo (Lemon Bar)

Fruited Kettle Sour 4% HTX 8|13
Prairie Slush Kettle Sour 6. % OK 8|10
B-52 Smoothie Tart (Orange, Lime, Almond)

Mai-Tai Inspired Sour 6% TX 8|13
Brazos Valley Island Time Gose 5.2% TX 7|11

& °

Fortress Watchtower Wit Witbier 5.7% HTX 7|9
Sea Dog Wild Blueberry Wheat 5.2% ME 8|10
Klaus Edelweizen Hefeweizen 5% HTX 719
*Victory Golden Monkey Tripel 9.5% PA 7|11
Stesti Just Chillin’ Grapefruit Saison 6.1% TX 8| 10
Talty & Jweet
New Magnolla Wee Heavy 10.2% HTX 7|11
Klaus Dirndl Dropper Marzen 5.8% HTX 719
Holler Crimson Crusher Red 5.7% HTX 719
903 Italian Weddin’ Cake Cream Ale 6.5% TX 7| 11
*3 Nations Devout Marzipan Imperial

Golden Stout 8.5% TX 7|11
Shiner Hill Country Tripel BA Tripel 12% TX 10 | 16
Dark & Roasty
B-52 Molinillo Stout 10% TX 8|13
Founders Breakfast Stout 8.3% M| 7|11
Saloon Door Ridiculous AF Stout 11.8% TX 8|13
Lagunitas Willettized (2022)

BBA Stout w/ Coffee 13.1% CA 7|12
Left Hand Milk Stout 6% CO 8|10
*Avery Latte My Mind Stout 6.5% CO 7|11
Founders KBS Espresso BBA Stout 12% M| 9|14
*903 Moon Landing Pastry Stout 10% TX 7|11
Ton-Alcohslic ¢
Katz Cold Brew Coffee 5 ;
Soft Drinks 3
Rainwater (Still/ Sparkling), Fruit Juices 4 <®
Lagunitas Hoppy Refresher (Original, )> 9
Blood Orange, or Lemon Berry) 5 °
Athletic Brewing Hazy IPA, Golden Ale 5 o @
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red wine, you are always drinking optimally
for maximum flavor and aromatics.

Classic Cockiaily

French 75 | 12 Gin, House Sour Mix, Prosecco

Moscow Mule | 10 Vodka, House Sour Mix, Ginger Beer

Old Fashioned | 12 Bourbon, Angostura, Dry Curacao
Margarita | 11 Tequila, Dry Curacao, House Sour Mix
Whiskey Sour | 12 Bourbon, House Sour Mix

Aperol Spritz | 11 Aperol, Prosecco, Soda Water

Tom Collins | 11 Gin, House Sour Mix, Soda Water

Green Tea | 8
House Fireball | 8

Spicy Lemon Drop | 8
TequilaBomb | 8
Red Handed | 8

Laurent Dufouleur Chardonnay
Macon-Villegas AOC, France

Pomelo Sauvignon Blanc, CA

Freakshow Chardonnay, CA

Three Pears Pinot Grigio Sacramento, CA
Zardetto “Private Cuvee” Prosecco, Italy

14 | 78
10 | 57
13| 73
11| 61
10 | 56

Rose Gold Still Rose, Cotes De Provence, FR 12 | 68
Dr. Loosen Riesling Mosel-Saar-Ruwer, GER 10 | 56
VinSpina Sparking Rose, Italy 10 | 56
Matua Sauvignon Blanc Malborough, NZ 11| 61

ys

Our taps are divided into 3 temperature zones: 32F, 45F, 55F.
Whether you want an ice cold pilsner or a cellar temperature
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Monday - Friday, 3pm - 6pm
(except holidays)
Beer with asterisk (*) is S4 for reqular size
Wine glasses & decanters half off
Frozen drinks for 56

Frhozen Cochlaily by Weoster's
Slippery Rabbit | 12 Refreshing & Balanced
Reyka Vodka, Blueberry, Lavender, Cardamom,
Lime, Lemon
Makers Mark Summer Slush | 12 Refreshing & Sweet
Makers Mark, Peach, Lime, Lemon
Endless Summer | 12 Refreshing & Balanced
Altos Tequilla, Salers Aperitif, Pineapple, Lime, Lemon
Bombay Sway | 12 Sweet & Herbal
Bombay, Lavender, Peach, Lime, Lemon
Tlimesan
Mimosa By The Glass | 10
1 Liter of Prosecco | 56
1 Liter of Orange Juice | 7.5

Can Cockiail

Jameson Lemonade | 5
High Noon | 7

Glasy | Liter

DAOU 21

Cabernet Sauvignon, Paso Robles CA 16 | 113

Freakshow Cabernet Sauvignon, CA 13|73

Truth Or Consequences

Merlot Blend Wahluke Slope, WA 11| 61

Portillo Malbec, Argentina 11| 61

Empire Builder

Cabernet Franc Finger Lakes, NY 12 | 68

J. Lohr Falcon’s Perch Pinot Noir, CA 12 | 68

Argyle Pinot Noir Willamette Valley, OR 19 | 107 )|

Troublemaker Red Blend Napa Valley, CA 13|73 z
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Mixed Green Goddess | 10 )
Mixed Greens, Cucumber, Green Goddess Dressing ®Fish & Chips | 16
Beer Battered Cod, Fries, Tartar Sauce

Sweet Chili Meatballs Skewers | 13

Caesar Salad | 8

Romaine, Parmesan, Croutons, Bacon, Creamy Caesar ®Nachos For one 14 | To share 22

Tricolor Tortilla chips, Black Beans, Queso, Jalapenos,

Dressing
Green Pico De Gallo, Cilantro
Pineapple Curry Chicken Salad | 14 Add 'Ch'd_(e“
-Chorizo

Pineapple, Braised Chicken, Tomatoes, Mixed Greenes,

Sweet and Sour Curry Dressing -Kirby Sausage

Texmex Hummus | 12 Thai Jerky Salad | 14
Classic Hummus topped with Peach Pico De Gallo Verde,Black Pepper Jerky, Hot and Sour Vinaigrette, Cucumber,
Tricolor Tortilla chips Cilantro, Mint

Pickle Fries | 10
Fried Dill Pickle Spears, Served with Ranch

Spicy Cucumber Salad | 7

Gojuchang Vinaigrette, Crispy Garlic, Japapenos

Wasabi Guacamole | 12 Tandoori Cornish Hen | 18
Guacamole, Lime, Wasabi, Cilantro, Tricolor Tortilla chipsiouse Pickles, Naan Bread

dmekey & JThe Bulchey

®Smoked Chicken Wings (5) | 12

Buttered Baby Potatoes | 13
Dill Sour Cream Dip

Flatbread and Herb Oil | 8

-Masala D.ry Spice . -Honey Garlic Toasted Flatbread with Mixed Herb and Roasted Garlic
-Tandoori -Ancho Buffalo 0il Di
-BBQ -Lemon Pepper p

Pretzel | 9

Butter, Mustard, Beer Cheese

O®Fries | 7
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Meatballs, Sweet Chili Glaze, Sesame Seeds :
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Items marked with a “®” are
available all day AND from ?
10PM - 12AM Fri & Sat

%wm Served w/ Fries

®Falafel Sliders| 11
Falafel, Tzatziki, Cucumber, Romaine, Parker Rolls

®Holman Burger *| 16
60z Angus Beef*, White Cheddar, Lettuce, Onion,
Tomato, Mustard, Pickles, Sesame Brioche Bun

Our food is all made from scratch.
Each sauce is custom & unique;
breads are baked daily by our baker, and
sausage is made daily by our sausage maker.

®Patty Melt *| 16
60z Angus Beef*, Cheddar, Grilled Onions, Bacon,
Texas Dressing, Marbled Rye

®Fried or Grilled Chicken Caesar Wrap | 14
Parmesan Chicken, Romaine Lettuce, Caesar Dress-
ing, Flour Tortilla

Brunchuterie Board

®Thai Style Hot Fish Sliders | 15
Beer Braised Cod, Thai-Inspired Hot Sauce, Pickles, Ask your bartender about our Brunchuterie Boards featuring
assorted breakfast meats, eggs, pastries, and more.

Hawaiian Bun
Preorders only, must be placed by Thursdays 2pm.

Street Tacos | 13
3 Tacos on Corn Tortillas, Green Pico de Gallo,
Cilantro, Charred Onions, Salsa

Choice of:
-Brisket Bits
-Smoked Pork
-Fried Chicken

Half Board (Serves 4-6) | 100
Full Board (Serves 8-12) | 200

Bloody Tarys & Wicheladas

Saturday, Sunday 11 am - 3 pm
Ask your bartender about our signature Michelada &
Bloody Mary’s with dozens of toppings to choose from.




