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LOCAL BREWS

CRISP & CLEAN DARK & ROASTY

S PARKLI N G cass sorrie  St. ElImo Brewing Carl $7 Deschutes Black Butte $7
Segura Viudas Brut Cava 9 36 Kolsch —4.6% Porter —5.5%
Citrus, Tropical Fruits & Floral Ston.e Brewing Buc:naveza $6 ————

otass sortie  Mexican Lager —4.7%
W HITE Austin Beerworks -Fire Eagle $6
Broadbent Vinho Verde 9 36 Hi Sign Violet $8 (12 oz can) IPA- 6%
Zippy, Tart Green Apple, White Peach, Melon Blueberry Blonde — 5.1%
Grooner Griiner Veltliner 10 40  Real Ale Hans $6 Lone Star Brewing Lo;\e Star $3
Fresh, Dry, Green Apples & Citrus German Pilsner— 5.3% (16 oz can) Lager—4.7%
Farmstead Napa Valley Chardonnay 12 48 Fairweather Smell The Van $7 Blue Owl “BOB's"” Fine Pilsner $7

: 9
Meyer Lemon, Orange Zest, Hints of Créme Brilée Dry Cider —5.5%

= HOPPY
R O S E GLA:(; BCZE)LE Live Oak Brewing Hefeweizen $7
Bieler Pére et Fils ‘Sabine’ Rosé Maine Lunch $7 (12 oz can) Hefeweizen—5.3%
Fresh Red Fruits, Peach Orange & Nectarines (80z) American Pale Ale —7%

(12 oz can) Pilsner—4.5%

Real Ale Brewing Fireman's #4 $9.5
Dandy Rosé “A winemaker's love letter 15 60 Pinthouse Pizza Brewing Electric Jellytish (19.2 o0z can) Blonde —5.2%

to Austin” $8
Jasmine, Cranberry, Lemon Zest & PeaCheS Hazy IPA —65% Dog'ish Head Brewing Seaquench $9_5

19.2 Session Sour —49%
RED oass sorme  Spindletap Brewing Houston Haze $6 (19:2 0z can) Session Sour ’
Storm Point Red Blend 9 36 (8o2) Brooklyn Brewing Pulp A
yn Brewing Pulp Art $9.5
Red Fruit, Orange Zest & Chai DDHIPA-7% (19.2 0z can) Hazy IPA— 6.7%

Hedges Family Estate CMS Cabernet 12 48 MALTY LARGE FORMAT

Black Cherry, Raspberry, Warm Mulling Spi
ack L nerny, Raspoerty, Trarm TIUTng Spices North Coast Brother Thelonious $8.5 Maine Brewing Peeper $16

LB AR (8oz) Strong Ale— 9% (500ml bottle) Pale Ale—5.5%
F\JA\\_AB\'E C O C K TA I L S Brooklyn Lager $6 Jester King Brewery Mr. Mingo $35
A Amber Lager — 5.3% (750ml bottle) Hibiscus Saison Brewed

with Tahitian Vanilla & Raspberries — 6.6%
12
'T'.a",e"d" Lemonade SOUR & FUNKY Real Ale Brewing Magnum Trux $35
ito’s Handmade Vodka, Lemon, Lavender Syrup, (500ml bottle) Barrel Aged Sour Quad
Sparkling Water Blue Owl Tiger's Blood $6 with Black Cherries—10.3%
Rosalita 12 (80z) Fruited Sour—5.6%
Espolon Blanco Tequila, Aperol, Lime, Sugar, 512 Brewing Whiskey Barrel Aged
Angostura Orange Bitters Odell Friek $10 Double Pecan Porter $35
Tiger Water 12 (801) BA Fruited Sour—69% (750m| bottle) BA Double Porter—9.5%
Lunazul Blanco Tequila, Lime, Basil Jalapefio Syrup, Texas Kee
) per Grafter Rose $35
Sparkling Water WHEAT (750ml bottle) 8.8%
Tigerita 15 Live Oak Hefe $7
Susto Mezcal, Grand Marnier, Lime, Mango, Chili-Lime Wheat Beer—69%
Tiger Stripe Rim ’
[

. Tiger Shark 13 Ly
Blood Orange Whiskey Sour 10 Appleton Rum, Plantation Three Star, Apricot 2 %
Buffalo Trace Bourbon, Blood Orange Cordial, Lemon Liqueur, Coconut, Lemon v e

[} Z

The Fizz 12 +5 For a Take Home Tiki Mug! “‘(u,(( 2_ \5
Still Austin Gin, Ramazzotti Aperitivo Rosato, .

Strawberry Puree, Sparkling Wine, Sparkling Water

Beach Weather Mocktail 7
Lagunitas Hoppy Refresher, Strawberry, Mango, Lemon

Lost in the Jungle 18 -

Plantation Pineapple, Flor de Cana 18yr,
Falernum, Lime, Orgeat, Pineapple, Angostura Bitters
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WEEKDAYS 2-6 PM
ALL DAY MONDAYS

Sausages
Pretzel

Select Glasses of Wine
Select Local Beers
Lavender Lemonade

Old Fashioned
Easy Shandy

or share a Grazing Board $15

Rotating Selection of Cheeses & Cured Meats, Rosemary,

Almonds0®, Strawberry Ginger Jam




