
     

  

    

    

    

   

 

   

   

  

  

 

   
 

    
 

  

   

     

  

      

  

  

  

TO START 
WARM MARINATED OLIVES VG,GF  9 
Winter Citrus, Aleppo Chile 

HUMMUS VG 11 
Salsa Verde, Crispy Chickpeas, Flatbread, 
Preserved Orange 

CAESAR SALAD 13 
Baby Romaine, Parmesan, House Croutons, 
Roasted Garlic Dressing 
Add Grilled Chicken Breast 6

ICEBERG WEDGE SALAD GF 15 
Applewood Smoked Bacon, Blue Cheese 
Dressing, Tomato, Dill, Chives, Shallots 
Add Grilled Chicken Breast 6

HAMACHI CRUDO 16 
Avocado, Pickled Onion, Ancho Chile Vinaigrette 

CHARCUTERIE 17 
Hand-Crafted Salumi, Pickles, Grain Mustard 

CHEESE BOARD  16 
Artisan Creameries, Jam, Grilled Sourdough 

RISOTTO FRITTERS  14 
Buffalo Mozzarella, ‘Nduja, Basil Aioli, Parmesan 

DI STEFANO BURRATA CHEESE V 13
Black Truffle, Austin Honey, Toasted Sourdough 

FULTON CHICKEN NUGGETS 14
Za’atar Spiced, Dijonaise, Soft Herbs, Lemon 

GRILLED BROCCOLINI VG,GF  12 

Meyer Lemon Vinaigrette, Za’atar 

Now offering dining and takeaway service. 
Pickup at the bar and enjoy in your preferred 
location. Sunday-Thursday 11:00am–10:30pm 
Friday & Saturday 11:00am–12:30am 

MA IN
SMOKED TURKEY CLUB 17
Maple Bacon, Bibb Lettuce, Tomato, Avocado, 

Sriracha Aioli, French Fries 

TEXAS STYLE BURGER* 19
Angus Beef Patty, American Cheese, Shredded 

Lettuce, Onion, Tomato, Sweet Pickles, Yellow 
Mustard, French Fries 
Add Avocado 2 |Over Easy Egg*  3 |Bacon 3 

GEMELLI PASTA 22 
Pancetta, Poached Tomatoes, Kale Pesto, 
Ricotta 
Add Atlantic Salmon 8 |Grilled Chicken Breast 6 

PAN SEARED SALMON* GF 34
Roasted Onion, Baby Artichokes, Confit 

Tomato, Salsa Verde 

ROASTED HALF AMISH CHICKEN GF 29 
Whipped Potatoes, Chicken Jus, Roasted Garlic 

MAPLE GLAZED PORK CHOP GF 34 
Roasted Cauliflower, Vadouvan, Golden Raisins, 
Crispy Shallots 

FILET MIGNON* “STEAK FRITES” GF 42 
Bordelaise, Herbed Butter, Classic Aioli 

TO FINISH 
LEMON TART 9 
Candied Lemon, Cream 

COWBOY COOKIES 4
Coconut, Pecans, Chocolate Chips, Oats 

VALRHONA CHOCOLATE MOUSSE 8 
Vanilla Chantilly 

V: Vegetarian | VG: Vegan | GF: Gluten Free 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

SPECIAL FEATURE
CHAMPAGNE + CAVIAR  105
Two Glasses Veuve Clicquot Brut Champagne
Regalis Classic Dutch Caviar, Crème Fraiche, Soft Herbs, 
Shallot, Potato Chips



 

 

  
 

    

  

   

    

    

    

   

   

 

  
    

   

  

    

    

CLASSIC BREAKFAST 22
Two Farm Eggs Any Style, Smoked Bacon 
or Breakfast Sausage, Roasted Tomato,  
Breakfast Potatoes 

FARMHOUSE OMELETTE 23
Brie Cheese, Smoked Ham, Roasted Peppers, 
Breakfast Potatoes, Croissant 

BREAKFAST TACOS 17
Soft Scrambled Eggs, Smoked Bacon, Avocado, 
Queso Fresco, Black Beans, Red Salsa 

ATX BENNY 20
Soft Poached Eggs, Toasted English Muffin, 
Canadian Bacon, Hollandaise, Breakfast Potatoes 

BUILD YOUR OWN BREAKFAST 

VITAL FARMS EGG GF 4 

TENDER BELLY SMOKED BACON GF 7

NIMAN RANCH APPLEWOOD 
SMOKED HAM* GF 7 

OLD FASHIONED PORK SAUSAGE 
OR CHICKEN-APPLE SAUSAGE GF 6 

Now offering dining and takeaway service. 
Pickup at the bar and enjoy in your preferred location. 

Hours 7:00am–10:30am 

FAT STACK BUTTERMILK PANCAKES V 17 
Powdered Sugar, Butter, Maple Syrup 
Add Blueberries +2 

BELGIAN WAFFLE V 16 

Whipped Cream, Butter, Maple Syrup 

FRUIT & BERRIES VG,GF  12 
Fresh Sliced Market Fruits, Seasonal Berries 

WILD BERRY PARFAIT VG,GF  12 
Greek Yogurt, Pecan Granola, 
Blackberry Compote, Honey 

TEXAS GRAPEFRUIT GF 5 

BREAKFAST POTATOES GF 6 

AVOCADO ON GRILLED SOURDOUGH 8

SMOKED SALMON GF 9 

V: Vegetarian | VG: Vegan | GF: Gluten Free 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 



  
  

 
  

 
   

  

 

 
  

 
  

 

       
       

   

 
        

S E A S O N A L  C O C K T A I L
“The Queen’s Dram" cocktail is in support of Bee Informed, an organization 
dedicated to improving bee colony he alth colony survivorship, and is made from 
hyper-local honey from Walker Farms in Austin, TX. 

Q U E E N ' S  D R A M  |  1 4
aberfedly 12 scotch, bergamot, earl grey tea, hyper-local honey, lemon

Classics Perfected 
BIRDS & THE BEES | 15 
grey goose vodka, honey, lemon 

ORANGE TRIP  | 15 
gentleman jack whiskey, acidified orange juice, bitters 

MADAME FLEUR | 18 
bombay sapphire gin, hennessy vs cognac, veuve clicquot champagne, chamomile, 
lemon 

SOUL REVIVER  | 16 
botanist gin, casamigos blanco tequila, cointreau, lillet blanc, blackberry, lemon 

NACIONAL ROYALE | 18 
mount gay black barrel rum, st-germain, veuve clicquot champagne, pineapple, lime 

CHAI TAI | 16 
mount gay black barrel rum, botanist gin, chai syrup, lime, pineapple 

CARTE BLANCHE | 15 
bombay sapphire gin, grey goose vodka, chardonnay, orange peel 

DERBY BIRD | 16 
woodford reserve bourbon, campari, orange, lemon 

MATERIAL GIRL | 15 
botanist gin, st-germain, apple, lemon 

OLD FASHIONED, AMIGOS | 17 
casamigos reposado tequila, glenlivet 12 year scotch, bitters, orange 



 

 

 

Wines 
BUBBLES 

DOMAINE CHANDON, BRUT, CALIFORNIA  13/60 

LANGLOIS, BRUT ROSÉ, LOIRE VALLEY, FRANCE  16/75 
VEUVE CLICQUOT, BRUT, NV, CHAMPAGNE, FRANCE  24/115 

2012 LOUIS ROEDERER, CRISTAL BRUT, CHAMPAGNE, FRANCE 55/265 

WHITES AND PINKS 

2016 JORDAN CHARDONNAY, RUSSIAN RIVER VALLEY, CALIFORNIA  16/75 

2014 SANDHI CHARDONNAY, SANTA BARBARA, CALIFORNIA  12/55 

2016 DUCHMAN FAMILY VINEYARDS VERMENTINO, DRIFTWOOD, TEXAS 12/55 

2018 FERNANDO PIGHIN & FIGLI, PINOT GRIGIO, FRIULI, ITALY 13/60 

2018 CLOUDY BAY SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND 15/70 

2016 EROICA RIESLING, COLUMBIA VALLEY, WASHINGTON  13/60 

2018 COPAIN, TOUS ENSEMBLE ROSÉ, PINOT NOIR, MENDOCINO, CALIFORNIA 12/55 

REDS 

2016 SMOKE TREE PINOT NOIR, SONOMA COUNTY, CALIFORNIA  11/50 
2017 ROCO WINERY, 'GRAVEL ROAD', PINOT NOIR , OREGON 14/65 
2016 ARGIANO ‘NON CONFUNDITUR’ IGT, TUSCANY, ITALY  12/55 
2016 MARKHAM MERLOT, NAPA VALLEY, CALIFORNIA 15/70 

2016 MARIETTA VINEYARDS 'OVR LOT 67', ZINFANDEL, SONOMA CALIFORNIA 13/60 

2015 CLOS DE LOS SIETE, CANTON DE TUNUYÁN, ARGENTINA 12/55 

2016 INTRINSIC, RED BLEND, COLUMBIA VALLEY, WASHINGTON 2016 16/75 
‘THE STAG’ CABERNET SAUVIGNON, NORTH COAST, CALIFORNIA 14/65 
2014 GROTH CABERNET SAUVIGNON, NAPA VALLEY, CALIFORNIA  19/90 
2016 PEDERNALES TEMPRANILLO, STONEWALL, TEXAS 14/65 

Vintages and availability are subject to change 
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Beer 
TAP 
AUSTIN BEERWORKS “PEARL SNAP” PILSNER 

MODELO ESPECIAL MEXICAN LAGER 

HI SIGN “VIOLET” BLUEBERRY BLONDE 

TWISTED X KOLSCH 

FRIENDS & ALLIES “SPRINGDALE” WHITE ALE 

REAL ALE "SWIFTY" A.P.A.

PINTHOUSE “ELECTRIC JELLYFISH” I.P.A. 

LIVE OAK HEFEWEIZEN 

THIRSTY PLANET “THIRSTY GOAT” AMBER 

VISTA “DARK SKIES” BLACK PILSNER 

BOTTLE/CAN 
LONE STAR 

BUD LIGHT 

MILLER LITE 

COORS LIGHT 

HEINEKEN 

STELLA ARTOIS 

MODELO NEGRA 

GUINNESS STOUT 

BLUE OWL “SPIRIT ANIMAL” SOUR PALE ALE 

AUSTIN EASTCIDERS ORIGINAL 

JESTER KING “LE PETIT PRINCE” FARMHOUSE TABLE BEER (750ML) 

BECK’S NON-ALCOHOLIC 6 



Spirits 
Prices refect a “neat” 2 oz. pour 

BOURBON + BLENDS 
BALCONES BRIMSTONE (TX) 21 
BASIL HAYDEN’S  15 
BLANTON’S 22 
BUFFALO TRACE 12 
CANADIAN CLUB 10 
CROWN ROYAL 13 
EAGLE RARE 12 
ELIJAH CRAIG 12 
GARRISON BROTHERS (TX) 27 
GENTLEMAN JACK 14 
HIGH WEST AMERICAN PRAIRIE 13 
JACK DANIEL’S 10 
JAMESON 12 
JIM BEAM 10 
MAKER’S MARK 13 
NOAH’S MILL 22 
SMOOTH AMBLER CONTRADICTION 13 
STILL AUSTIN  14 
TREATY OAK GHOST HILL (TX) 17 
TX WHISKEY 13 
WILD TURKEY 12 
WILD TURKEY LONGBRANCH 14 
RUSSELL’S RESERVE FAIRMONT  18 
WILLETT POT STILL RESERVE 19 
WOODFORD RESERVE 17 

RYE 
BALCONES RYE (TX) 13 

BULLEIT 13 
DICKEL 12 
HIGH WEST DOUBLE RYE 13 
KNOB CREEK 15 
OLD OVERHOLT 10 
RITTENHOUSE 13 
RUSSELL’S RESERVE 6 YR 18 
TEMPLETON 14 
WHISTLEPIG 10 YR 28 

JAPANESE 
CHICHIBU MALT & GRAIN 36 
HIBIKI HARMONY 23 
IWAI TRADITION 26 
NIKKA COFFEY GRAIN 23 
NIKKA MIYAGIKYO 33 
NIKKA TAKETSURU PURE MALT 21 
SUNTORY TOKI 15 

SCOTCH 
ABERFELDY 12 YR 13 
ABERLOUR 16 YR 31 
ARDBEG 10 YR 15 
BALVENIE DOUBLEWOOD 12 YR 19 
BALVENIE CARIBBEAN CASK 14 YR 22 
BRUICHLADDICH PORT CHARLOTTE 18 
CAOL ILA 10 YR 21 
CHIVAS REGAL 12 YR 13 
FAMOUS GROUSE 10 
GLENFIDDICH 18 YR 41 
GLENKINCHIE 12 YR 22 
GLENLIVET 12 YR 15 
JOHNNIE WALKER RED 10 
JOHNNIE WALKER BLACK 13 
LAPHROAIG 10 YR 18 
MACALLAN 12 YR 21 
MACALLAN 18 YR 71 
OBAN 14 28 
TALISKER 18 YR 45 



 

       
 

Spirits 
Prices refect a “neat” 2 oz. pour 

VODKA 
ABSOLUT ELYX 15 

AYLESBURY DUCK 12 

BELVEDERE 15 

DEEP EDDY  (TX) 12 

DEEP EDDY LEMON (TX) 12 

DEEP EDDY RUBY RED (TX) 12 

FINLANDIA 10 

GREY GOOSE 15 

KETEL ONE 15 

STOLICHNAYA 12 

TITO’S HANDMADE (TX) 13 

GIN 
AVIATION 12 

BEEFEATER 10 

BEEFEATER 24 12 

BOLS GENEVER 13 

BOMBAY SAPPHIRE 14 

THE BOTANIST 17 

FORDS 13 

HAYMAN’S OLD TOM 12 

HENDRICK’S 13 

MONKEY 47 24 

NOLET’S 19 

PLYMOUTH 13 

SIPSMITH 13 

ST. GEORGE TERROIR 12 

TANQUERAY 12 

WATERLOO NO. 9 (TX) 12 

WATERLOO ANTIQUE (TX) 13 

WATERLOO OLD YAUPON (TX) 12 

TEQUILA 
ARTE NOM 1146 AÑEJO 19 

AVION 44 RESERVA 36 

CLASE AZUL BLANCO  23 

CLASE AZUL REPOSADO 30 

CODIGO REPOSADO 21 

CODIGO ROSA 19 

CASAMIGOS AÑEJO 21 

CASAMIGOS REPOSADO 19 

DON JULIO BLANCO 15 

DON JULIO AÑEJO 23 

DON JULIO 1942 45 

DULCE VIDA BLANCO 12 

ESPOLÒN BLANCO 12 

FORTALEZA BLANCO 19 

FORTALEZA REPOSADO 22 

HERRADURA BLANCO  13 

HORNITOS REPOSADO 12 

PATRÓN SILVER 15 

PATRÓN ROCA SILVER 22 

SAUZA BLUE 10 



   

   

 

Spirits 
Prices refect a “neat” 2 oz. pour 

MEZCAL AND SOTOL 
BANHEZ JOVEN MEZCAL 10 

DESERT DOOR SOTOL 18 

HACIENDA DE CHIHUAHUA
     SOTOL PLATA 12 

REY CAMPERO ESPADIN 15 

REY CAMPERO MEXICANO 26 

MEZCAL VAGO ELOTE 19 

BRANDY AND COGNAC 
ASBACH 8 YR 15 

HENNESSY VS 17 

HENNESSY VSOP 26 

HENNESSY XO 69 

REMY MARTIN VSOP 15 

TORRES 5 YR SPANISH BRANDY 10 

PORT AND SHERRY 
LUSTAU LOS ARCOS AMONTILLADO  10 

TAYLOR FLADGATE PORT 2012  15 

TAYLOR FLADGATE TAWNY  10 

WARRES 10 OTIMA TAWNY  16 

RUM AND AGRICOLE 
APPLETON RESERVE 13 

BACARDI 8 13 

BACARDI SUPERIOR 10 

SAILOR JERRY SPICED 12 

BALCONES RUMBLE (TX) 15 

CAÑA BRAVA 12 

DIPLOMATICO GRAN RESERVA 12 

EL DORADO 12 13 

HAMILTON JAMAICAN POT STILL 12 

LA FAVORITE COEUR
 DE CANNE BLANC 13 

MOUNT GAY BLACK BARREL 13 

NEISSON ÉLEVÉ SOUS BOIS 14 

PARANUBES OAXACA 12 

RON ZACAPA 23 YR 18 

RON ZACAPA XO 31 

SANTA TERESA 1796 17 

SMITH AND CROSS 12 



 

 

 

 

 

 

Venerable Spirits 
Select spirits that demand an elevated level of respect based on their age,
pedigree, and exclusivity. 

CLASE AZUL MEZCAL 

PATRON SMOKY TEQUILA 

PATRON BURDEOS TEQUILA 

GARRISON BROTHERS FAIRMONT BARREL 

EAGLE RARE  17 YR 

GEORGE T STAGG 

WILLIAM LARUE WELLER CASK STRENGTH 

OLD RIP VAN WINKLE 10 YR 

PAPPY VAN WINKLE 15 YR 

PAPPY VAN WINKLE 20 YR 

PAPPY VAN WINKLE 23 YR 

RUSSELL’S RESERVE 2002 

WILD TURKEY MASTER’S KEEP REVIVAL 

SAZERAC RYE 18 YR 

THOMAS HANDY SAZERAC RYE 

PAPPY VAN WINKLE 13 YR RYE 

BRUICHLADDICH BLACK ART SINGLE MALT 

CRAIGELLACHIE 33 YR 

JOHNNIE WALKER BLUE LABEL 

THE BALVENIE 30 

YAMAZAKI 18 YR SINGLE MALT 

GRAND MARNIER QUINTESSENCE 

REMY MARTIN LOUIS XIII COGNAC 

1 oz  | 2 oz 

35 | 69 

29 | 58 

65 | 129 

23 | 45 

44  | 88 

44  | 88 

44  | 88 

30 | 60 

65 | 130 

95 | 190 

125 | 250 

23 | 45 

43 | 86 

47 | 94 

40 | 80 

50 | 100 

76  | 152 

385 | 770 

45 | 90 

165 | 330 

40 | 80 

115 | 230 

135 | 270 



 

Sensible 
non-alcoholic cocktails 

COALESCE | 8 
seedlip spice 94 non-alcoholic spirit, honey, lime 

SWEET PEA | 8 
seedlip garden 108 non-alcoholic spirit, agave nectar, lime, 
fever tree tonic, topo chico 

LIBERTY LUNCH | 8 
yuzu, lemongrass, orgeat*, lemon, water 

BITTER RETREAT | 8 
pomegranate, grapefruit, topo chico 

Eye Openers 

ESPRESSO | 5 

AMERICANO | 6 

LATTE | 6 

CAPPUCCINO | 6 

*May contain products with peanuts or tree nuts 



  

   

BREAKFAST 

KIDS SCRAMBLE  11 
scrambled eggs, smoked bacon OR fresh fruit,

sourdough toast 

BUTTERMILK PANCAKE 10 
berries, smoked bacon, maple syrup 

GRANOLA & YOGURT 8 
pecan granola, greek yogurt, honey 

CEREAL & MILK 8 

KIDS UNDER 5 EAT FREE 



  

 
    

    
     

     
    

     

    
    

      
    

    

LUNCH & DINNER 
KIDS CHEESEBURGER 10 

with fries 

GRILLED CHICKEN BREAST 9 
pommes puree OR grilled vegetables 

CRISPY CHICKEN TENDERS 9 
pommes puree OR grilled vegetables 

MAC 'n CHEESE 10 

TURKEY SANDWICH 9 
french fries OR fresh fruit 

PEANUT BUTTER & JELLY 6 
french fries OR fresh fruit 

KIDS UNDER 5 EAT FREE 
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