
SMASHED
SHAKEN

STIRRED

STRAINED
SAVORY

SUDS

ANNEX | dripping springs vodka    pear nectar    strawberries    basil	

SAN SEBASTIAN | st. germain elderflower liqueur    cucumber    mint    prosecco

MANHATTAN RYE | russel rye reserve    sweet vermouth    brandy cured cherry

MERIDIAN | aviation gin    aquavit    pineapple    bruléed cherry

 

COMPLIMENT | aviation gin    aquavit    heering cherry liqueur    dill

AMERICANO | campari    sweet vermouth    orange

FLEUR D’ ELISE | hayman’s old tom gin    perucchi vermouth blanca    rhubarb bitters

 

BLACK CUP | noval black porto    lemon    strawberry    cucumber     soda

HERITAGE MARTINI | mescal    hornitos    cucumber    agave    cilantro

BOULEVARD | basil hayden’s    perucchi vermouth rosso    grapefruit bitters

PEPPEARED FIZZ | tito’s    perucchi vermouth blanca    mint     pear     pepper syrup      cava

SAZERAC | rye    herb saint    pechaud bitters

ALL COCKTAILS    12

budweiser    bud light    miller lite    coors light   michelob ultra    shiner bock     blue moon    5

heineken    amstel light    corona    dos xx    pacifico    newcastle    sam adams    austin amber    guinness 

stella artois     köstritzer schwarzbier     spaten dunkel erdinger hefeweissen    kaliber non-alcoholic    6	

 

AsK your bartender about our weekly wine special

CURRIED DEVILED EGGS    10

Shrimp & Crab Louise    10

Jumbo Shrimp Cocktail    14

Oysters    14/28
Blue Point / Carraquette / Raspberry Point
Served with mignonette and meyer lemon

Tartare + Crudo    10
Any of the following in either preparation

TUNA / HAMACHI / ESCOLAR OR BEEF    10

BEEF CARPACCIO    Raw Artichoke    Salsa Verde   10
	

Parmesan Fries    Green Garlic Aioli    8	

Short Rib Croquettes    8

Chicken Fried Olives    Rouille    8

Goat Cheese Tater Tots    8

Oysters    Potato Puree    Bearnaise   8
	

Foie Gras Burger    12

Port Salute Cheese Burger    12

Adult Grilled Cheese    12

Mussels    Smoked Apricot    Garlic Toast    12

COLD

GRILLED

FRIED


