
WELCOME

Host your next unforgettable private event at  
Dumont’s Austin— complete our online form 

for all the details!
dumontsaustin.com  |  @dumontsdownlow

open daily 5p-2a

to
DUMONT’S



SUMMER
COCKTAILS
Pickleball
a shot of skrewball peanut butter whiskey & 
sweet pickle juice (no one asked. we didn’t listen)

Pomme “Oh Yeah!”
weber-ranch vodka, pama pommegrante, dolin blanc, 
watermelon kool-aid

Carlton Backflip
ritz-cracker infused american metal whiskey, framboise, 
drambuie, lemon, ginger beer, egg*

Tropical Cannon Smoke
flor de caña, patrón orange & jalapeño citrónge, 
peychaud's aperitivo, coconut, lime, scotch rinse

Summer Sangria
white wine, lillet, pisco, honey, lemon, cucumbers, 
blueberries, peach bitters

Traveling Garden Gnome
lemon peel-infused empress gin, chareau, rhubarb bitters, 
hopped grapefruit bitters, rosemary, thyme, 
fever tree yuzu tonic

Postcards From The Edge
strawberry-infused corralejo reposado & 400 conejos mezcal, 
pimm’s, st. germain, pineapple, lemon, agave
 

*consuming raw or undercooked eggs may 
increase your risk of foodborne illness,  
especially if you have certain medical conditions



Banana Noir
barrel aged cutty sark scotch, verde mezcal, banane du bresil, 
mr. black coffee liqueur, black walnut bitters 

Blanche
beet, jalapeno & citrus infused vodka, lime, ginger beer

Blood & Sand
cutty sark scotch, cherry heering, carpano antica, orange

DownLow Fitzgerald
four roses bourbon or waterloo antique gin, lemon, 
simple syrup, angostura bitters, egg white*

Green Point
old forester rye bourbon, dolin genepy, carpano antica, 
angostura bitters, orange bitters

La Ultima Palabra
ilegal mezcal, luxardo liqueur, boomsa cloosterbitter liqueur, 
lime

Lavender Bee
butterfly pea flower infused gin, lemon, honey, 
lavender bitters

Midnight Oil
rittenhouse rye bourbon, vecchio amaro del capo, cynar, 
peychaud’s bitters

New York Sour
old forester 86 bourbon, lemon, lime, honey, port float

Paper Plane
four roses bourbon, amaro nonino, aperol, lemon

Penicillin
monkey shoulder scotch, lemon, liber & co. fiery ginger, 
honey, laphroig 10yr mist

Pisco Sour
la caravedo pisco, lemon, simple syrup, egg white*

Three Storms
sazerac rye bourbon, bigallet china-china, blanc vermouth,  
sichuan bitters

Tradewinds
flor de caña 4yr rum, cruzan blackstrap rum, apricot liqueur, 
lemon, toasted coconut, angostura bitters

Velo
reyka vodka, st. germain, lemon, liber & co. tropical 
passion fruit, peychaud’s bitters

Seasonal Milk Punch
ask about our current offering

COCKTAILS

*consuming raw or undercooked eggs may 
increase your risk of foodborne illness,  
especially if you have certain medical conditions



Blanche	
beet, jalapeno & citrus infused vodka, lime, ginger beer
$9

Daiquiri	
flor de caña 4yr rum, lime, simple syrup
$9

Gold Rush
four roses bourbon, lemon, honey
$9

Matador
el jimador tequila, pineapple, lime, agave, angostura bitters
$9

Mule
four roses bourbon or tito’s vodka, lime, ginger beer, 
angostura bitters
$9

Paloma 
el jimador tequila, grapefruit, lime, simple syrup, soda
$9

Torched Old Fashioned
charred applewood infused rye bourbon, demerara, 
angostura bitters
$9

Tom Collins
citadelle gin, lemon, simple syrup, soda
$9

House Red or White 
$8

Lone Star Tallboy or Miller Lite
$3

The Low Down
lone star tallboy & shot of four roses bourbon
$7

HAPPY  
HOUR 
COCKTAILS
MONDAY–FRIDAY 5–7PM



Austin Eastciders  $7.50

Blue Moon  $7

Bud Light  $6

Budweiser  $6

Chimay Grand Reserve  $15

Coors Light  $6

Coors Tallboy  $6

Fireman’s 4  $6.50

Guinness  $8

Heineken Silver  $7

Karbach Lovestreet Blonde  $8

Lagunita’s Lil Sumpin’  $7.50

Lone Star Tallboy  $6

McConauhaze IPA 16oz  $9.50

Michelob Ultra  $6

Miller Lite  $6

Modelo Especial  $7

Shiner Bock  $6.50

Sierra Nevada Pale Ale  $7.50

Stash IPA  $8

Stella Artois   $7.75

BEER



Whites
house white glass  $10

murphy goode sauvignon blanc  $12/$48
napa cellars chardonnay  $14/$56
santa margherita pinot grigio  $62
sonoma cutrer chardonnay  $67

Reds
house red glass  $10

elouan pinot noir 375ml  $27
joel gott cabernet sauvignon 375ml  $27

siduri pinot noir  $67
the prisoner red blend  $130

silver oak cabernet sauvignon  $275

Rosé
miraval rosé côtes de provence  $59

Bubbles
zonin prosecco 187ml  $11

zonin prosecco sparking rosé 187ml  $11
françois labet crémant de bourgogne  $55

perrier-jouët grand brut  $146
g.h. mumm grand cordon rosé  $170

veuve clicquot brut  $225
dom pérignon champagne  $582

WINES



Faux-Groni
gin alternative, n/a bitters, raspberry gomme

False Fashioned
whiskey alternative, n/a bitters, whistlepig maple syrup

No-jito
rum alternative, mint, lime, simple syrup, passionfruit, soda

Columbian Sour
coldbrew, orgeat, pineapple, demerara

MOCKTAILS

NON-ALCOHOLIC 
BEER & SODAS

athletic hazy ipa
best day kolsch 

rick’s pilsner
red bull

richard’s sparkling
lagunitas hoppy refresher



WHISKEY
Scan for a list of our current selection



WINTER
COCKTAILS
The Family Stone
apricot infused ford’s gin, grapefruit, lemon, rosemary

Yippie-Ki Yay MF’er
ginger infused altos blanco tequila, st. george spiced pear 
liqueur, lemon, maple, mole bitters, lagunitas hoppy refresher

Summertime Santa
cachaça, allspice dram, lime, pineapple gomme syrup,  
red wine float

Run, Run Rudolph
reyka vodka, amaro nonino, lime, cranberry, cherry bitters, 
sparkling wine

Cousin Eddie’s Nog
appleton estate signature rum, bearface whiskey,  
torres brandy, cream, *egg white, “nog” spices, chocolate

True North Cider
bearface whiskey, tuaca, pumpkin pie apple cider, 
torched marshmallow

*consuming raw or undercooked eggs may 
increase your risk of foodborne illness,  
especially if you have certain medical conditions

MENU NOT IN USE


