
FRENCH FRIES † 	 5
Sea salt & ketchup. 

TAMALE BALLS 	 10
Masa, pulled pork, ranchero sauce. 

SMOKED SPICY NUTS † ~ * 	 4
Cashews, peanuts, pecans, pistachios, almonds.

BLISTERED SHISHITO PEPPERS †	 7
Lemon, chili & smoked sea salt.   

CHARRED EGGPLANT DIP † *	 10
Cucumber, carrots, zucchini, celery, red 
peppers, seeded crackers.   

SMOKED BABY BACK RIBS ~ * 	 12
Dr. Pepper BBQ, peanuts, scallions.

FRITO PIE *   	 7
Beef & ale chili, Fritos, cheddar, cotija, red onions, 
lime sour cream, scallions. 

ANTONELLI’S CHEESE BOARD † ~ 	 16
Selection of 3 cheeses, nuts, seasonal fruits and 
seeded crackers. 

ANTONELLI’S CHARCUTERIE BOARD  	 16
Selection of cured meats, salami and ham. Pickles, 
mustard, and warm bread. 

GRILLED CORN & MANCHEGO 
CHEESE FLATBREAD †	 11
Cherry tomatoes, jalapeños, Pearl Snap pickled 
onions, avocado, cilantro, cotija.   

MEXICAN POUTINE  	 10
French fries, hatch green chili puerco guisado,
queso fresco, scallions. 

HOGS IN A BLANKET 	 9
Tender Belly 100� Berkshire pork hot dogs, puff 
pastry, Shiner Bock honey mustard.  

* Indicates gluten-free. However, please note: these items are 
prepared in a kitchen where food containing gluten may share the 
same equipment.
† Indicates vegetarian item.
~ Contains nuts.
¥ Consuming raw or undercooked meats, poultry, seafood, or eggs 
may increase your risk of foodborne illness.
All items are made to order.

SMALL PLATES
Q

FRENCH FRIES † 	 5
Sea salt & ketchup. 

TAMALE BALLS 	 10
Masa, pulled pork, ranchero sauce. 

SMOKED SPICY NUTS † ~ * 	 4
Cashews, peanuts, pecans, pistachios, almonds.

BLISTERED SHISHITO PEPPERS †	 7
Lemon, chili & smoked sea salt.   

CHARRED EGGPLANT DIP † *	 10
Cucumber, carrots, zucchini, celery, red 
peppers, seeded crackers.   

SMOKED BABY BACK RIBS ~ * 	 12
Dr. Pepper BBQ, peanuts, scallions.

FRITO PIE *   	 7
Beef & ale chili, Fritos, cheddar, cotija, red onions, 
lime sour cream, scallions. 

ANTONELLI’S CHEESE BOARD † ~ 	 16
Selection of 3 cheeses, nuts, seasonal fruits and 
seeded crackers. 

ANTONELLI’S CHARCUTERIE BOARD  	 16
Selection of cured meats, salami and ham. Pickles, 
mustard, and warm bread. 

GRILLED CORN & MANCHEGO 
CHEESE FLATBREAD †	 11
Cherry tomatoes, jalapeños, Pearl Snap pickled 
onions, avocado, cilantro, cotija.   

MEXICAN POUTINE  	 10
French fries, hatch green chili puerco guisado,
queso fresco, scallions. 

HOGS IN A BLANKET 	 9
Tender Belly 100� Berkshire pork hot dogs, puff 
pastry, Shiner Bock honey mustard.  

* Indicates gluten-free. However, please note: these items are 
prepared in a kitchen where food containing gluten may share the 
same equipment.
† Indicates vegetarian item.
~ Contains nuts.
¥ Consuming raw or undercooked meats, poultry, seafood, or eggs 
may increase your risk of foodborne illness.
All items are made to order.

SMALL PLATES
Q

REDNECK TOFFEE BARS ~	 5
Saltines, chocolate, brown sugar caramel, 
pecans, fancy sea salt. 

BOURBON BUTTERSCOTCH PUDDING ~ *	 7
Caramel sauce, vanilla whipped cream, 
toasted peanuts.

DESSERTS
Q

REDNECK TOFFEE BARS ~	 5
Saltines, chocolate, brown sugar caramel, 
pecans, fancy sea salt. 

BOURBON BUTTERSCOTCH PUDDING ~ *	 7
Caramel sauce, vanilla whipped cream, 
toasted peanuts.

DESSERTS
Q



BUBBLES DRAFT BEERS

BOTTLES

WHITES

REDS

	 Glass/Bottle 
ENZA PROSECCO, BENETO 	 9/36
Italy

MONTAND BLANC DE BLANC	 14 (Bottle)
187ml, France

CASTELLER CAVA ROSÉ  	 8/32
Spain

	 Pint/Pitcher 
STONE ARROGANT BASTARD	 5.5/22

EASTSIDE ORIGINAL CIDER	 7/25

ABW PEACEMAKER 	 5/20

SHINER 	 4.5/18

LIVE OAK HEFE 	 4.75/19

CIRCLE ENVY AMBER	 5/20

FIREMAN’S #4 	 4.5/18

AVERY WHITE RASCAL 	 5.25/21

KARBACH SYMPATHY FOR LAGER 	 5.5/22

ODELL’S 90 SHILLING ALE 	 5.5/22

FOUNDERS SCOTCH ALE	 6/NA

BEAR REPUBLIC RACER #5 IPA 	 6/24

DESCHUTES FRESH SQUEEZED IPA 	 5.25/21

GREEN FLASH HOP HEAD RED ALE	 6.5/NA

OLD RASPUTIN RUSSIAN 
IMPERIAL STOUT ON NITRO	 7/NA

(512) PORTER ON NITRO  	 5.5/22

BOULEVARD TANK 7 SAISON 	 7/NA

Ask your server or bartender what is offered on our 
rotating taps.

	 Bottle/Bucket 
LONE STAR	 3.75/21.5

LONE STAR LIGHT	 3.75/21.5

MILLER LIGHT 	 4.25/24.5

COORS LIGHT  	 4.25/24.5

BUD LIGHT	 4.25/24.5

PBR CANS	 2.5/14

OMISSION LAGER GLUTEN FREE 	 5/29

OMISSION PALE GLUTEN FREE	 5/29

PACIFICO 	 4.25/24.5

KALIBER  	 4.25/24.5

	 Glass/Bottle 
ZENATO PINOT GRIGIO 	 8/32
Italy

CHLOE CHARDONNAY 	 6/24
California

DOMAINE GUILLAMAN ROSÉ  	 7/28
France

STELLA MOSCATO 	 7/28
Italy

LANGE TWINS ESTATE 
SAUVIGNON BLANC 	 7/28
California

BOURGEOIS PETIT 
BOURGEOIS BLANC 	 9/36
France

A BY ACACIA UNOAKED CHARD 	 7/28
California

	    Glass/Bottle 
CHALONE VINEYARD PINOT NOIR 	   9/36
California

CHLOE #249 BORDEAUX BLEND  	   6/24
California

GOUGUENHEIM MALBEC RESERVA 	   7/28
Argentina

DI MAJO NORANTE
CABERNET, MOLISE 	   8/32
Italy

CATENA MALBEC, MENDOZA 	   60 (Bottle)
Argentina

LYRIC PINOT NOIR  	   48 (Bottle)
California

Q Q

Q

Q

Q

Other selections are available. Please ask your server if you 
don’t see what you’re looking for.

SIGNATURE DRINKS
Q

HIGHBALL OLD FASHIONED 	 10
Cherry infused bourbon, bitters, simple syrup

THE HEIRLOOM	 10
Pepper infused vodka, tomato water, basil, 
smoked salt rim

COUSIN EDDIE		 10
Cinnamon Bulleit, half and half, orange juice, one 
whole egg, vanilla cinnamon simple syrup, nutmeg

NORDIC WIND 		 10
Bulleit Rye, sweet vermouth, Ancho Reyes, Averna, 
Jerry Thomas Bitters

MEADOW		  10
Chloe Boudeaux syrup, lemon Juice, Apple Jack 
Brandy, Moles Bitter

THE GOODSON	 10
Bulleit Rye, sweet vermouth, pecan simple syrup, 
Fernet Branca, Jerry Thomas Bitters

WINTER WONDERLAND	 10
Vanilla Bulleit, sweet vermouth, Averna, cherry bitters

SMOKE AND FIRE 	 10
Union Mezcal, Campari, Cochi Vermouth Torino, 
orange bitters

LET IT SNOW 	 10
Apples, pears, brown sugar, winter spices, bourbon, 
spiced rum

BING CROSBY 		 10
Combier Original (orange), cherry bitters, one packet 
of hot chocolate, whip cream & orange twist

BAKLAVA		  10
Bulleit Rye, Buttershots, amaretto, pecan simple 
syrup, half and half

MRS. CLAUS	 10
Old Overholt, Kahlua, mint syrup, half and half, nutmeg

CLASSIC COCKTAILS

PIMM’S CUP	 9
Pimm’s #1, lemon, ginger beer, simple syrup 

PENICILLIN	 9
Single malt & blended scotch, honey ginger syrup, 
lemon, ginger 

TOMMY’S MARGARITA	 9
Tequila, agave nectar, lime 

DAQUIRI	 9
Aged Jamaican rum, lime, sugar 

BEES KNEES	 9
Gin, lemon, honey 

RAMOS GIN FIZZ	 10
Gin, lemon, lime, sugar, cream, orange blossom 
water, egg white, soda 

Q

Juices are squeezed fresh daily. Consuming raw eggs may 
increase your risk of food borne illness, especially if you 
have certain medical conditions.

SAKE

KASUMI TSURU EXTRA DRY 	   45
720mL

SHIRAKABE MIO SPARKLING	   13
300ml

SHO CHIKU BAI NIGORI 	   10

Q

BEER FLIGHTS
Q

AUSTIN THROWDOWN	 5
ABW Pearl Snap, Live Oak HefeWeizen, Circle Envy 
Amber, (512) Porter Nitro

IN BARTENDERS WE TRUST	 7
Tell us what you like and we’ll pick 4 beers for you



TASTE OF IRELAND	 25
Three 1-ounce tasters filled with Tullamore Dew 
12yr, Tyrconnel, Greenore 

TOUR OF SCOTLAND	 28
Four 3/4-ounce tasters filled with Glenkinchie 
12yr (Lowland), Springbank 10yr (Campletown), 
Tullibardine Sovereign (Highland), Ardbeg 10yr (Islay)

MY OLD KENTUCKY HOME	 15
Four 3/4-ounce tasters filled with Four Roses 
Small Batch, Elijah Craig 12yr, Basil Hayden, 
Michter’s Sour Mash

ISLAND/HIGHLAND SEA SPRAY	 30
Four 3/4-ounce tasters filled with Oban 14 yr, 
Highland Park 18 yr, Dalwhinnie 15 yr, 
Glenmorangie 10 yr

FLIGHTS
Q

All spirits are poured at 1.5 ounces. 
We always have a line of fresh, seasonal, infused liquors. 
Please ask your bartender or server for today’s selection. 
All spirits offered while supplies last.

Cimarron Blanco	 6
Cimarron Reposado	 7
Fortaleza Blanco	 10
Fortaleza Reposado 	 11
Tapatio Blanco	 7
Tapatio Reposado	 8
Tequila Cabeza	 7
Herradura Silver	 8
Siembra Azul Blanco	 8
Siembra Azul Reposado	 9
Don Julio Silver	 10
Don Julio Reposado 	 11
Don Julio Anejo	 12
Patron Roca Blanco	 16
Patron Roca Reposado	 20
Patron Roca Anejo	 25

DRAFT COCKTAILS
Q

GINGER PALOMA	 8
Reposado tequila, house made ginger 
grapefruit soda, salt

OLD THYME LEMONADE	 8
Citrus infused vodka, house made thyme 
& lemon soda 

Serves  4-6 

MOSCOW MULE	 45
Aylesbury Duck Vodka, ginger beer, lime

CAÑA BRAVA OLD FASHIONED	 45
Caña Brava Rum, bitters, sugar

EL DIABOLO	 45
Tequila Cabeza, lime, ginger beer, crème de casis

GIN BRAMBLE	 45
Ford’s Gin, lime, sugar, crème de mure

DRAFT GINGER PALOMA	 45
Reposado tequila, house made ginger grapefruit 
soda, salt

DRAFT OLD THYME LEMONADE	 45
Citrus infused vodka, house made thyme & lemon soda 

BOTTLE SERVICE
Q Fernet Branca	 6

Averna	 6
Campari	 6
Pimm’s #1	 6
Aperol 	 6
Lillet Blanc	 6
Chartreuse Green	 14

APERITIFS

Jägermeister	 6
Baileys 	 6
Kahlua	 6
Grand Marnier	 9
St. Germain	 8
Luxardo Amaretto	 6
Tenneyson Absinthe	 12
Luxardo Limoncello	 6

LIQUEUR

TEQUILA

Tullibardine Sovereign	 12
Ardbeg 10yr	 12 
Laphroaig 10yr	 10
Laphroaig Triplewood	 14
Balvenie 17yr Doublewood	 34
Balvenie 12yr	 14
Oban 14yr	 17
Dalwhinnie 15yr	 15
Glenkinchie 12yr	 13
Cardu 12yr	 9
Glenfiddich 15yr	 18
Glenlivet 12yr	 14
Monkey Shoulder	 7
Dewar’s White Label 	 6
Johnnie Walker Black	 9
Johnnie Walker Blue	 45
Talisker 10yr	 15
Glenmorangie 10yr	 10
Dalmore The 12	 12
Highland Park 18yr	 31
Macallan 12yr	 13
Springbank 10yr	 14
Aberlour 12yr 	 11

SCOTCH

Jim Beam	 6
Bulleit Bourbon 	 7
Maker’s Mark	 7
Maker’s 46	 8
Four Roses Small Batch	 7
Knob Creek 	 8
Elijah Craig 12yr	 8
Basil Hayden	 10
E.H. Taylor 	 8
Blanton’s	 14
Mitchner’s Sour Mash 	 12
Jefferson’s Bourbon	 7

TX Blended Whiskey	 9 
Jack Daniel’s 	 6
Whistle Pig Rye	 13
Bulleit Rye	 7
Knob Creek Rye	 8
Old Overholt 	 6
Templeton Rye	 11

Crown Royal	 6
Legacy Small Batch Canadian	 6

Jameson 	 6
Bushmills	 6
Kilbaggan	 6
2 Gingers	 6
Tullamore Dew 12yr	 9
Tullamore Dew Pheonix 	 10
Tullamore Dew 4 Cask	 9
Tyrconnell	 9
Greenore	 12
Teeling 	 8

IRISH WHISKEY

CANADIAN WHISKEY

OTHER WHISKEY

BOURBON

Appleton Estate	 6
Gosling’s Black Seal	 6
Smith & Cross 	 8
White Hat	 6
Pyrat Cask	 40
Sailor Jerry	 6
Caña Brava	 6
Barbancourt 8yr	 6
Myers’s Dark Rum	 6
Hamilton Jamaican Pot Still Oak	 7
Captain Morgan White Rum	 6

RUM

Yamazaki 12yr 		  14
Hakushu 12yr	 15
Hibiki 12yr	 13

JAPANESE WHISKEY

Pierre Ferrand 1846	 7
Laird Apple Jack	 7

BRANDY & COGNAC

Union Mezcal	 8
MEZCAL

SAZERAC	 9
Rye, Peychaud’s Bitters, sugar, absinthe rinse 

DARK & STORMY	 9
Gosling’s Black Seal Rum, ginger beer, lime

AVIATION	 9
Gin, lemon juice, maraschino liqueur, Crème De 
Violet, Lux Cherry 

SIDE CAR	 9
Pierre Fernand, lemon juice, Paula’s Texas Orange, 
simple syrup, lemon wheel

CLASSIC COCKTAILS CON’T
Q


