
DRINKS

Draft:

THE  USUALS

B
E
E
R Community Brewing Co.  |  Dallas, TX

Honey Citrus Blonde  •  $7

Bells  |  Kalamazoo, MI
Two Hearted Ale  •  $7

Peticolas Brewing Co.  |  Dallas ,TX 
Great Scot!  •  $8

Karbach Brewing Co.  |  Houston, TX 
Love Street Blonde  •  $6

Package:

Anheuser-Busch  |. St. Louis, MO
Michelob Ultra  •  $6

Miller Brewing Co. |  Ft. Worth , TX
Miller Lite  •  $5

Cuauhtemoc Moctezuma Brewing  |  Mexico
Dos Equis  •  $5.5

Spoetzl Brewery  |  Shiner. TX
Shiner Bock  •  $6

tito's vodka, topo chico, lime wedge, orange slice
Matetich • $12

g&w bourbon, amaro nonino, sage honey, lemon,
orange bitters

Lazy Afternoon • $12

fig infused cruzan rum, fig & cherry syrup,
orange bitters, clove

Fig Fashioned • $12

desert door sotol, lunazul tequila, grapefruit
sherbet, lime, serrano tincture, topo chico,
hibiscus salt rim

Puerta Paloma • $12

vodka, aperol, frothy ruby red grapefruit
juice, lemon & citrus sugar salt rim

Salty Dawg • $12

watermelon infused vodka,   watermelon
infused cocchi americano, lime juice, mint
syrup & fresh watermelon juice

CASA Rosa • $12

Martin House Brewing Co.  |  Ft. Worth, TX 
True Love Raspberry Gose  •  $7

Community Brewing Co.  |  Dallas, TX 
Mosaic IPA  •  $8

Guinness Brewery  |  Dublin, Ireland
Guinness Stout  •  $8

Rotating Cider  •  $7

Onda Tequila Watermelon Seltzer   •  $9

W
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White:

Chardonnay  |  Napa Valley, California
Jax Vineyards Y3 •  G $15  B $60

Chardonnay  |  Columbia Valley, Washington
Revelry  •  G $12  B $46

Sauvignon Blanc  |  Marlborough, New Zealand 
Walnut Block  •  G $12  B $48

Pinot Gris  |  Rutherford, California
J Vineyards  •  G $11  B $42

Red:

Pinot Noir  |  Monterrey, California 
Benziger  •  G $12  B $46

Cabernet Sauvignon  |  California 
Callaway Cellars •  G $12  B $46

GSM Blend  |  Barossa Valley, Australia 
Barossa Valley Estate  •  G $10  B $38

Rosé:

Still Rosé  |  France
Chateau Beaulieu  •  G $12  B $46

Cava Brut Rosé  |  Spain
Torre  Oria •  G $10  B $38

Bubbles:

Brut champagne  |  California 
Wycliff  •  G $6  B $24

Prosecco  |  Veneto, Italy  
Benvolio  •  G $11  B $42

house made coconut rum, passionfruit,
pineapple, lime, orgeat 

Good Vibes Only • $12

lunazul tequila, mango cordial, lime juice, 
sweet chile

Frozen Mangonada • $12

STANDARDS

Grupo Modelo  |  Mexico 
Modelo  •  $5.5

raspberry infused gin, dolin blanc, raspberry vanilla
syrup, lemon, aqua faba

Ode to NYC • $12

vodka, rosé, strawberries, white peach puree,
grapefruit & lemon

Frozé • $12

Cabernet Sauvignon  |  Mendocino, California 
True Grit  •  G $12  B $46



HAPPY
HOUR

R E V E R S E

H A P P Y

H O U R  
10PM - 12AM
FRIDAY & SATURDAY

3PM - 6PM • MONDAY - FRIDAY
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g&w private stock bourbon, turbinado,
angostura bitters & orange oils

Old Fashioned  •  $5
W
IN
E

Red Wine •  $6

White Wine •  $6
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NON -
SPIRITED

Coca Cola  •  $3

Sprite  •  $3

Diet Coke  •  $3

Dr. Pepper  •  $3

Orange Fanta  •  $3

Black Iced Tea  •  $3

Topo Chico  •  $4

Hot Tea  •  $3

Coffee  •  $3

Milk  •  $3

Orange Juice  •  $3.5

Lemonade  •  $4

vodka, mr. black, cold brew liquor &
grady's cold brew

Espresso Martini  •  $7

Community Brewing Co.  |  Dallas, TX
Honey Citrus Blonde  •  $3

Bells  |  Kalamazoo, MI
Two Hearted Ale  •  $3

Peticolas Brewing Co.  |  Dallas ,TX 
Great Scot! •  $3

Karbach Brewing Co.  |  Houston, TX 
Love Street Blonde  •  $3

just like your favorite spinach dip (only better),
served with tortilla chips

Parmesan Kale Dip • $7

white queso topped with sour cream, pico,
pickled red onions & cilantro

Chips & Queso • $5.5

tossed in a tangy sweet & sour sauce with  with
mango, red pepper slaw & lettuce cups

Crispy Shrimp Lettuce Cups • $9

house made & served with red sauce & ranch
Cheese Sticks • $6.5

fresh mint, thai basil, cilantro, crushed peanuts &
shredded carrot tossed in soy-lime vinaigrette

Crispy Thai Brussel Sprouts • $6 •N

braised in red sauce, melted mozzarella and
provolone cheeses, fresh basil

Meatball Sliders • $7 marinated watermelon radish, cucumber with
citrus-sesame ponzu and wasabi sauce

Ahi Tuna Tacos • $8

heirloom tomato, burrata cheese, watermelon,
cucumber, balsamic, basil & mint

Heirloom Tomato & Burrata • $7.5


