
S M A L L  P L A T E S

HOUSEMADE PRETZEL spicy beer mustard, salted whipped butter 4 / each

KETTLE CORN peanuts, bacon, dried cranberries 4

BEEF JERKY black pepper, coriander 6

OYSTERS ON THE HALF SHELL cocktail sauce, mignonette, granita 18 / 32

VEGETABLE CRUDITÉ green goddess ranch, hummus 13

SMOKED TROUT DIP sesame crackers 12

CHICKEN LIVER PÂTÉ fermented jalapeño, granny smith apple, bagel crisps 9

PASTRAMI PORK RIBS kimchi slaw, mustard 15

HOT WINGS (choice of: regular or extra hot), celery and blue cheese 13

SHORT RIB TACOS pickled jalapeño, cabbage, chipotle, cotija, flour tortillas 14

ROASTED TOMATO SOUP 5 / cup, 8 / bowl

S A L A D S

CUCUMBER & TOMATO melon, red onion, feta, mint 9

GRAIN SALAD quinoa, wild rice, tofu, shiitake, sunflower seeds, ginger-lime vinaigrette 12

COBB SALAD chicken, tomato, bacon, avocado, egg, blue cheese, buttermilk dressing 15

YELLOWFIN POKE BOWL brown rice, avocado, jalapeño, shiitake, cabbage, sesame 18

SMOKED SALMON NIÇOISE haricot verts, potato, niçoise olives, egg, tarragon vinaigrette 15

S A N D W I C H E S

THE STANDARD BURGER american cheese, special sauce, lettuce, pickles, sesame seed bun 14

THE BLUE BURGER blue cheese, bacon, red onion jam, arugula, brioche bun 15

SMOKED TURKEY CLUB iceberg lettuce, bacon, tomato, avocado chimichurri, sourdough 14

ROAST BEEF horseradish cream, caramelized onion, taleggio, fontina, hoagie 15

FRIED CHICKEN hot sauce, celery root slaw, brioche bun 15

QUINOA FALAFEL yogurt, cucumber, tomato, herb salad, whole wheat naan 14

GRILLED CHEESE & ROASTED TOMATO SOUP american, fontina, taleggio, white bread 14

L A R G E  P L A T E S

MUSSELS AND FRIES granny smith apple, bacon, cider, serrano chili, roasted garlic aioli 19 

SCOTTISH SALMON tx field peas, maitake mushroom, charred spring onion vinaigrette 24

ROASTED CHICKEN tabbouleh, greens, chermoula 22

FISH & CHIPS beer battered atlantic cod, rémoulade, malt vinegar 19

BUTCHER’S CUT crispy onions, chimichurri, steak sauce 25

H O U S E M A D E  S A U S A G E S

CHOOSE ONE, TWO, OR ALL THREE OF THE FOLLOWING:

garlic sausage, beef hot link, smoked pork kielbasa

ONE LINK 9   TWO LINKS 14   THREE LINKS 19

all sausages are served with spicy beer mustard & braised cabbage 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.



C O C K T A I L S

BOMBSHELL SHANDY bourbon, lemon, ginger,  10 
bombshell blonde

PALOMA SHANDY blanco tequila, grapefruit, 10 
honey, angostura bitters, ballast point  
grapefruit sculpin IPA 

SIPPIN’ TIME texas sweet tea vodka, mint, 10 
lemon, club soda 

BLUEGRASS COOLER bourbon, lemon, mint, 10 
cucumber

KICKSTARTER mezcal, pineapple, poblano,  10 
lime, cumin bitters 

SWEET RELIEF gin, lemon, strawberry,  10 
club soda 

O N  T A P

FOOTLOOSE rye, vermouth, maraschino liqueur 10 
lemon zest

FANCY FREE bourbon, maraschino liqueur,  10 
angostura bitters, orange bitters,  
lemon zest  

D R A U G H T  B E E R 

LEGAL DRAFT ACCUSED AMBER LAGER 6 
arlington, texas

SAINT ARNOLD 5 O’CLOCK PILS 6 
houston, texas

SOUTHERN STAR BOMBSHELL BLONDE 6 
conroe, texas

MARTIN HOUSE SALTY LADY 6 
fort worth, texas

SHINER BOCK 5 
shiner, texas

LIVE OAK HEFEWEISEN 6 
del valle, texas

AVERY WHITE RASCAL 6 
boulder, colorado

PETICOLAS GOLDEN OPPORTUNITY 7 
dallas, texas

ADELBERT’S DANCIN MONKS 7 
austin, texas

FOUR CORNERS LOCAL BUZZ 6 
dallas, texas

OSKAR BLUES DALE’S PALE ALE 6 
longmont, colorado

COMMUNITY ESB PUBLIC ALE 6 
dallas, texas

BELL’S TWO HEARTED ALE AMERICAN IPA 7 
kalamazoo, michigan

LONE PINT YELLOW ROSE IPA 6 
magnolia, texas

BALLAST POINT GRAPEFRUIT SCULPIN 6 
san diego, california

512 PECAN PORTER 7 
austin, texas

DESCHUTES OBSIDIAN STOUT 7 
bend, oregon

S P A R K L I N G

NV fritz müller ‘perlwein’ 11/40 
rheinhessen, germany 

2014 raventòs i blanc ‘l’hereu’ blanc de blancs  12/44 
penedés, spain 

NV aimery ‘crémant de limoux rosé’ 11/40 
languedoc-roussillon, france 

R O S É

2015 CABERNET BLEND blackbird vineyards ‘arriviste’  12/44 
napa valley, california 

2015 GRENACHE BLEND domaine de balandran ‘les mugues’ 10/36 
southern rhône, france 

W H I T E

2014 GRÜNER VELTLINER stadt krems 10/36 
kremstal, austria 

2015 SAUVIGNON BLANC henri bourgeois ‘petit bourgeois’ 9/32 
loire valley, france 

2016 SAUVIGNON BLANC stolpman 14/52 
ballard canyon, california 

2014 RIESLING pike’s 11/40 
clare valley, australia 

2013 PINOT GRIS adelsheim 11/40 
willamette valley, oregon 

2013 CHARDONNAY val de mer 13/48 
burgundy, france  

2015 CHARDONNAY trefethen 16/60 
oak knoll, napa, california 

R E D

2015 PINOT NOIR grochau ‘commuter cuvee’ 13/48 
willamette valley, oregon 

2014 PINOT NOIR luli 15/56 
santa lucia highlands, california 

2015 MONTEPULCIANO BLEND tendu  13/58 
yolo county, california (1L) 

2015 GRENACHE BLEND le clos du caillou ‘le caillou’  14/52 
côtes du rhône, france 

2013 MALBEC saurus ‘select’  11/40 
patagonia, argentina 

2013 ZINFANDEL pellegrini  11/40 
russian river valley, california 

2014 CABERNET SAUVIGNON ross andrews ‘the huntsman’  13/48 
columbia valley, washington 

2013 CABERNET SAUVIGNON cultivar  16/60 
napa valley, california

R E H A B  ( N O N - A L C O H O L I C )

RED hibiscus, pineapple, ginger, turmeric 7

GREEN lemon myrtle, kale, mint, celery, green apple 7 


