
WEEKEND DJ SETS

Fridays + Saturdays, 7pm-10pm

sip, socialize, lounge or even 
break out a few moves — your call

HAPPENINGS

WEEKDAY DJ SETS

Monday-Thursday, 6m-8pm

HAPPY HOUR

Monday-Thursday, 3pm-6pm

1/2 off select cocktails, 
beer, wine, and discounted bites



TEQUILA/ MEZCAL

Hibiscus Margarita� 18 
Patrón tequila, hibiscus, triple sec, lime                                                                               
(refreshing + tangy) 

Cheek Slap� 19                                                                                                         
Dos Hombres mezcal, pickled 
jalapeño brine, shochu, lime                                                  
(briney + spicy)                  

Espresso Martinez� 18 
Patrón tequila, espresso, 
coffee liqueur, turbinado                                                    
(come on, you know...)

Abuelita’s Mezcal� 20 
Mezcal Union el Viejo, 
orgeat, cinnamon tincture                                                       
(boozy + aromatic)

GIN
The Greenbelt� 17                                                                                                         
Hendrick’s gin, cucumber 
+ mint simple, lime                                                       
(refreshing + herbaceous)

The Fitzgerald� 16 
Hendrick’s gin, lemon, turbo, bitters                                         
(aromtic + tangy)

RUM

Banana SCHmanana� 16                                                                                                         
Rhum Barbancourt 8yr, J. Wray Overproof 
rum, banana + coffee liqueur, cream                                           
(sweet + decadent)

WHISK(E)Y

Italian Julep� 17                                                                                                         
Elijah Craig bourbon, Braulio 
Amaro, lemon, honey, mint                                           
(balanced + botanic)

Tyler the Cocktail Creator� 21
Sweeten’s Cove Kennesee 
whiskey, earl grey syrup, lemon                                 
(refreshing + aromatic)       

The Modern� 16 
Sazerac rye, Cynar 70, Cocchi 
Torino, Smith & Cross, Campari                                     
(boozy + bitter)

VODKA

Surfer Rosa� 16 
strawberry-infused Tito’s vodka, St. 
Germain, apricot, lemon, Hellfire bitters                           
(easy drinker + refreshing)

Sunset Limited� 17                                                                                                         
vodka, grapefruit, lemon, 
toasted rosemary orgeat, bitters                                  
(tart + herbaceous)

Not Your Grandma’s Apple-tini� 18   
apple-infused Grey Goose, apple  
liqueur, honey, lemon, bitters                                             
(fruity + tangy)    

Austin Mule� 14 
Deep Eddy vodka, lime, ginger beer                                                             
(pick your flavor! lime, peach, 
cranberry, grapefruit)

COCKTAILS
 
WINE

Pinot Noir� 6/24
Böen, California, 2019

Sangiovese Chianti Classico� 6/24
Castello di Bossi, Italy, 2019

Sauvignon Blanc� 8/32
Three Brooms, New Zealand, 2022

Grüener Veltliner� 5/20
Laurenz V., Austria, 2019 
 
Rosé� 6/24
Château de L’Escarelle, France, 2020

BITES

BBQ Pecans� 5

Roasted Corn Guacamole                      7

BBQ Brussels                                           11

Citrus Pork Quesadilla                            9
salsa roja, lime crema, avocado mash

PALETAS
Mangonada Paleta                                   3 
- with Modelo                                             8   

Strawberry Rosé Paleta                         3     
- with rosé or prosecco pour over       8     

*Please be aware that consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs increases your risk of foodborne illness.

Monday-Thursday, 3pm-6pm
happy hour pricing listed below

COCKTAILS

Hibiscus Margarita� 9
blanco tequila, hibiscus, triple sec, lime

Espresso Martini� 7 
vodka, espresso, coffee liqueur, turbo

Love Boat� 7 
gin, pineapple gum syrup, lime, tonic

Austin Mule� 7 
Deep Eddy vodka, lime, ginger beer                                                             
(pick your flavor! lime, peach, 
cranberry, grapefruit)

La Bailadora� 8 
mezcal, tequila, orgeat, lemon         

BEER 

Lone Star� 3 
Modelo Especial� 3 
ABW Pearl Snap Pils� 3
ABW Fire Eagle IPA� 3 
Live Oak Hefeweizen� 3 
Shiner Bock� 3
Live Oak Pilsner                                              3
(add Momo’s michelad mix for +3)

HAPPY HOUR 



DESSERT

Champagne Semifreddo	 10 
frozen Brut custard, pistachio 
dacquoise, raspberry filling, nut 
brittle, honeysuckle gel

Strawberry Sundae	 12 
ricotta gelato, pickled berries, 
pink peppercorn meringue, 
strawberry pearls, tarragon

Blackberry Corn Mille-Feuille	 10 
feta cream, spiced blackberry compote, 
corn chantilly, caramel, tarragon

“Cheese Board”	 10
goat cheese mousse, pecorino gelato, 
blood orange, sesame tuille, marmalade
	
Mangonada Paleta	 5

Strawberry Paleta Rose Pour Over	 14
without pour over	 5

Single Scoop Ice Cream	 4
+ ricotta gelato
+ guava sorbet
+ cinnamon toast ice cream
+ pecorino gelato
+ banana pudding ice cream
+ prickly pear sherbet

BITES

BBQ Brussels� 11    
crispy, with house bbq sauce

BBQ Pecans� 9    
toasted pecan halves, 
house bbq seasoning

Citrus Pork Quesadilla� 16                                                                                                         
salsa roja, lime crema, avocado mash

Café Spread� 17                                                                                                         
chickpea hummus, kamut + pine nut 
tabbouleh, pickled veggies, grilled laffa

Sweet n’ Spicy Chicken Wings� 16                                                                                                         
sweet n’ spicy glaze,  
house buttermilk dressing

Salmon Burger� 20 
blackended salmon patty, kale apple 
slaw, avacado, tomato, garlic aioli, 
sweet chili saucde, brioche bun 

Crispy Kimchi Chicken Sandwich� 19 
kimchi aioli, pickles, cabbage slaw, 
gochujang, with choice of salad or fries

Beet Falafel Burger� 18    
whipped feta, field greens, 
pickled red onion, tomato, with 
choice of salad or fries

No Sé Cheeseburger� 19    
garlic aioli, b+b pickles, american  
cheese, sweet onion, with 
choice of salad or fries

FOOD MENU

*Please be aware that consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs increases your risk of foodborne illness.

BOURBON

1792 Small Batch � 12 
Angel’s Envy� 18
Basil Hayden� 15
Blanton’s� 25
Buffalo Trace� 10
Bulleit� 10
Elijah Craig� 11
Garrison Bros. Cowboy Bourbon � 68
Knob Creek� 13
Kooper Sweetheart of the Rodeo� 13
Maker’s Mark� 11
Michter’s Bourbon� 17
Noah’s Mill� 22
Still Austin� 14
Still Austin Cask Strength� 18
Sweetens Cove Tennessee� 37
Sweetens Cove Kennessee� 15
Treaty Oak Day Drinker� 9
Treaty Oak Ghost Hill� 16
Woodford Reserve� 13
Woodford Reserve Double Oaked� 18

AMERICAN WHISKEY

Andalusia Triple Distilled� 21
Andalusia Bottled in Bond� 25
Ransom Emerald� 31
St. George Baller� 19

JAPANESE/INDIAN/TAIWANESE 
WHISKEY

Amrut Fusion� 27
Iwai Tradition� 20
Iwai 45� 12
Kavalan� 35
Nikka Coffey Grain� 26
Suntory Toki� 13

RYE

Angel’s Envy� 35
Bulleit� 10
Elijah Craig� 11
High West Double Rye� 11
High West Rendezvous� 27
Knob Creek� 13
Kooper Family� 14
Michter’s Straight Rye� 17
Milan & Greene Port Finish� 17
Rittenhouse� 9
Sazerac� 9
WhistlePig 10yr� 29
Willet Rye 4yr� 22
Woodford Reserve� 13

SCOTCH

Ardbeg 10yr� 20
Balvenie 12yr Doublewood� 30
Balvenie 21yr Portwood� 35
Clynelish 14yr� 32
Compass Box Oak Cross� 25
Craigelachie 13yr� 35
Glenkinchie 12� 34
The Glenlevit 12yr� 23
The Glenlevit 21yr� 130
Glennmorangie 10yr� 17
Johnnie Walker Black � 17
Johnnie Walker Blue Label� 100
Lagavulin 16yr� 43
Laphroaig 10yr� 20
Macallan 12yr� 32
Oban 14yr� 38
Talisker 10yr� 32

INTERNATIONAL WHISKEY

Crown Royal� 11
Jameson� 10

SPIRITS



TEQUILA

Avion Añejo� 18
Avion Crystalino� 40
Avion 44� 45
Casamigos Blanco � 13
Casamigos Reposado� 15
Casamigos Añejo� 17
Cascahuin Blanco� 14
Clase Azul Reposado� 40
Clase Azul Blanco� 35
Dobel 50� 40
Dobel Diamante� 13
Don Julio Blanco� 12
Don Julio Añejo� 20
Don Julio 1942� 40
Don Rico Añejo                                              25
El Jimador Blanco� 9
El Tesoro Añejo� 22
El Tesoro Blanco� 13
El Tesoro Reposado� 15
Espolòn Blanco� 9
Fortaleza Blanco� 16
Fortaleza Reposado� 18
Fortaleza Añejo� 23
La Gritona Reposado� 11
Lalo Blanco� 12
Ocho Reposado� 18
Ocho Añejo� 20
Patrón Silver� 12
Patrón Reposado� 16
Patrón Añejo� 18
Patrón Sherry Cask� 22
Siete Leguas Blanco� 13
Siete Leguas Reposado� 15
Siete Leguas Añejo� 17
Tequila 512 Blanco		   9
	                            

MEZCAL

Bozal Ensemble                                            12
Bozal Borrego                                                30
Del Maguey Vida� 10
Del Maguey Chichicapa� 18
Del Maguey Pechuga� 58
Del Maguey Tobala� 40
Derrumbes San Luis Potosi� 11
Derrumbes Durango� 21
Dos Hombres Joven                                     16
Dos Hombres Tobala                                   70
Ilegal Joven� 10
Ilegal Reposado� 14
Ilegal Añejo� 23
Mezcal Vago Elote                                         17

SOTOL + RAICILLA

Desert Door Sotol� 13
Marfa Spirits Co. Sotol� 14
La Venenosa Tabernas Raicilla� 12
La Venenosa Costa de Jalisco Raicilla� 23 

RED

Böen� 12/48
Pinot Noir

Russian River Valley, California, 2019

Idi di Marzo � 12/48                                                                          
Montepulciano

Abruzzo, Italy, 2020

Castello di Bossi� 12/48 
Sangiovese

Chianti Classico, Tuscany, Italy, 2019

Pizzella “La Posta”� 12/48 
Malbec

Mendoza, Argentina, 2021

RouteStock � 17/68 
Cabernet Sauvignon

Napa Valley, California, 2018 
 

BEER 

Lone Star� 6 
Modelo Especial� 6 
ABW Pearl Snap Pils� 6 
ABW Fire Eagle IPA� 6 
Live Oak Hefeweizen� 6 
Shiner Bock� 6
Live Oak Pilsner                                              6
(add Momo’s michelad mix for +3)

SPARKLING

Avissi� 10/40 
Prosecco 

Glera, Veneto, Italy

Crémant de loire� 14/56 
Chenin Blanc, Chardonnay, Cabernet 

Franc 

Loire Valley,France, 2020

Jansz Rosé� 17/68 
Cuvée Rosé, Glera

Pipers River, Tasmania  
 
WHITE

Three Brooms� 16/64 
Sauvignon Blanc

Marlborough, New Zealand, 2022

Mer Soleil� 13/52 
Chardonnay

Monterey, California, 2020

Laurenz V.� 10/40 
Grüner Veltliner

Kamptal, Austria, 2019

Licia� 13/52 
Albarino

Rias Baixas, Spain, 2021 
 
ROSÉ 
Chateau de L’ Escarelle� 12/48 
Cinsault, Syrah, Grenache

Cotes de Provence, France, 2020

Château Pradeaux� 19/76 
Mourvèdre, Cinsault 

Bandol, France, 2021

WINE + BEER


