
HAPPY HOUR 
MONDAY -  SATURDAY 5PM-7PM 

SUNDAY 4PM-6PM

. . .

E S T D .  2 0 1 6                                                    B O R N  1 8 4 2

french onion dip                            10
   housemade chips 

cheese board                                  26
   four assorted selections, accoutrements, 
   housemade bread 

raw oysters*
   persimmon mignonette, cocktail sauce,
   fresno hot sauce, lemon

half dozen 24 full dozen 48

brisket slider                                 8
   housemade barbeque sauce, crispy onions

mini lobster roll*                         18
   drawn butter, chives

crab cake*                                       28
   parsley aioli, lemon-fresno gastrique

texas wagyu strip*                           48
   sautéed kale, confit garlic, bordelaise

HAPPY HOUR 7$ MARTINIS 

classic martini                               14
vodka or gin, vermouth, olive

nitro espresso martini                 16
skyy vodka, kahlúa, vanilla, cold brew

mexican martini                              15
teremana tequila, cointreau, lime, agave, olive  

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness

parties of 6 or larger are subject to a 20% automatic gratuity health & wellness fee of 
3% will be applied to all checks

tavern float                                   12
   housemade strawberry soda, lemonade froyo,
   molasses glazed strawberries, waffle cone tuile

                                    3oz chandon brut rosé pour over       10  

HAPPY HOUR 1 /2  OFF

tavern burger*                              20
   aged white cheddar, pepper relish,
   grilled red onion, tavern aioli, parmesan fries



WINE  
                                                                     

B U B B L E S
cava,  extra brut    16 |  62 

Raventós i Blanc, Conca del Riu Anoia, Spain 2021

champagne,  brut    27 |  106
Joseph Perrier, Champagne, France NV

rosé,  brut   19 |  74
Chandon, California NV

W H I T E
sauvignon blanc   16 |  62 
Frenzy, Marlborough, New Zealand 2022

sauvignon blanc    21 |  82 

Paul Cherrier, Sancerre, France 2022

chenin blanc    14 |  54
Les Athlètes du Vin, Loire Valley, France 2022

grüner veltliner    16 |  62
Crazy Creatures, Kremstal, Austria 2021

chardonnay    18 |  70
Brew Cru, Elgin, Western Cape, South Africa 2021

R O S É
grenache blend    17 |  66
Château Minuty "Prestige", CÔtes de Provence, France 2023

R E D
gamay    17 |  66
Jean Foillard, Beaujolais-Villages, France 2021

pinot noir    19 |  76
Jean-Jacques Girard, Burgundy, France 2022

grenache |  syrah   14 |  54
Château Saint-Roch, Languedoc-Roussillon, France 2020

sangiovese    18 |  70
Antinori "Pèppoli", Chianti Classico, Italy 2022

cabernet sauvignon    19 |  74
Gramercy Cellars, Columbia Valley, Washington 2019

BEER
real ale bright shadows belgian golden ale  7
lone star lager   6
founders all day ipa  7
paulaner salvator doppelbock  8

HAPPY HOUR 
MONDAY -  THURSDAY 5PM-7PM 

FRIDAY -  SUNDAY 4PM-6PM


