
   SPARKLING WINES

 #P47114# #P47473# Domaine Chandon, Rosé
   California, NV 187ml

 #P47115# #P47474# Domaine Chandon, Brut Classic
   California, NV 187ml

 6 oz pour 9 oz pour  WHITE WINES

 6 oz pour 9 oz pour  RED WINES

The wines-by-the-glass list is in a
progressive order. Wines with similar flavors
are listed in a simple sequence starting with
those that are sweeter and very mild in taste
and progressing to wines that are drier and
stronger in taste.
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8.5 Domaine Chandon, Rosé 
California, NV 187ml

9 Domaine Chandon, Brut Classic 
California, NV 187ml

8 10.5 Banfi Le Rime, Pinot Grigio 
Tuscany, Italy

9 12 Joel Gott, Sauvignon Blanc 
California

11 14.5 Hess Select, Chardonnay 
Monterey County, California

10 13.5 Kendall-Jackson, Chardonnay, 
“Vintner’s Reserve” 
California

12 16 Franciscan, Chardonnay 
Napa Valley, California

10 13.5 Château de Montfort 
Vouvray, France

11 14.5 Estancia, Pinot Noir, 
“Pinnacles Ranches” 
Monterey County, California

9 12 Hogue, Merlot 
Columbia Valley, Washington

11 14.5 Bodega Catena Zapata, Malbec, 
“Vista Flores” 
Mendoza, Argentina

11 14.5 Louis M. Martini, 
Cabernet Sauvignon 
Sonoma County, California

8.5 11.5 Main Street Winery, 
Cabernet Sauvignon 
Lake-Monterey-Santa Barbara, California

14 18.5 Oberon, Cabernet Sauvignon 
Napa Valley, California

15 20 Lemelson Vineyards, Pinot Noir 
Willamette Valley, Oregon
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 12 French Connection
  BOMBAY SAPPHIRE Gin, Fresh Mint and Lemon
  Juice, topped off with Domaine Chandon Sparkling.

 11 Orchard Spice Manhattan
  Maker’s Mark Bourbon, Thatcher’s Organic Apple Spice
  Ginger Liqueur, Maple Syrup, Apple Juice and a dash of Bitters.

 10 Spring in Southampton
  EFFEN Cucumber Vodka, Cointreau Orange Liqueur,
  Fresh Mint and Lemon Juice.

 9 Ginger Snap Sour
  Jameson Irish Whiskey, Apple Juice, Fresh Lemon Juice,
  topped with Fever-Tree Ginger Beer and served over ice.

 12 Cucumber Mule
  Belvedere Vodka, Thatcher’s Organic Cucumber Liqueur,
  Fresh Lime Juice, Fever-Tree Ginger Beer and served over ice.   

 
 9 Far East Mojito
  BACARDI LIMÓN Rum and Fresh Lime Juice muddled with
  Mint, Sugar and Fresh Ginger, topped with Soda Water.

 12 Berry Mojito
  10 Cane Rum, Thatcher’s Yumberry Liqueur muddled with
  Seasonal Berries and Fresh Mint, topped with Soda Water.
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 12 Smokin’ Patrón
  Patrón Silver Tequila shaken with hand-squeezed
  Lime Juice, Monin Agave Nectar and a splash of
  Del Maguey Mezcal.

 11 Prickly Sangria Punch
  BACARDI LIMÓN Rum, Prickly Pear Puree, Fresh Lemon
  Juice, Monin Agave Nectar, topped off with Ginger Ale.

 10 Jalapeño Hop
  ABSOLUT CITRON Vodka shaken with crushed Oranges,
  Fresh Lemon Juice, Monin Agave Nectar and a hint of
  Jalapeño, topped with Corona Extra.

 10 Dr. Woodford Bell
  Woodford Reserve Bourbon, Blue Bell Homemade Vanilla
  Ice Cream and Graham Crackers, topped with Dr Pepper.

Unique, regionally inspired
flavors specially crafted by

acclaimed mixologists, driven by local trends, authentic flavors and the best fresh,
indigenous ingredients available.
Mixologist Kim Hassarud was inspired by the flavors and ingredients from her native
Texas. She has incorporated local flavors such as Jalapeños and Prickly Pear
blended with Mezcal, Mexican beer and other ingredients exemplifying the region.



 
 12 Sage Advice
  Prairie Organic Vodka mixed with Pineapple Juice and
  muddled with Fresh Sage and Lemon Juice.

 11 Blushing Berri
  Ketel One Vodka muddled with Fresh Blueberries and
  Lime Juice.

 10 Indian Summer
  Hendrick’s Gin, Thatcher’s Organic Elderflower Liqueur and
  Fresh Lime Juice.

 10 Raspberry Citrus Drop
  Stoli Vodka and Cointreau Orange Liqueur muddled with
  Fresh Raspberries and Lemon Juice, shaken and
  topped with Sprite.

 12 Bitter Sweet
  GREY GOOSE Vodka, Noilly Prat Sweet Vermouth and
  Cranberry Juice, muddled with Fresh Strawberries and a
  dash of Balsamic Vinegar.

 
 

 11 Grand Ole Margarita
  Herradura Silver Tequila, Monin Agave Nectar, Fresh Lime
  and Orange Juices topped with a float of Grand Marnier.

 10 Skinny Minny Rita
  Tres Generaciones Reposado Tequila, Monin Sugar Free
  Sweetener and Fresh Lime Juice.

 4.5 AMERICAN

  Budweiser | Bud Light 
  Michelob ULTRA | Miller Lite

 5.5 PREMIUM

  Stella Artois |  Sam Adams Boston Lager
  Corona Extra 
  GUINNESS 
  Heineken 
  Amstel Light 
  St. Pauli Girl - na 

 5 REGIONAL

  Alamo Golden Ale |  Rio Blanco Palette
  Blanche de Bruxelles |  Fireman's 4
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9 Braised Beef Quesadilla 
Spicy Guacamole and Smoked Heirloom Tomato Salsa 

10 Waygu Beef Sliders 
Potato Roll, Tomato, Iceberg Lettuce 

12 Warm Spinach Salad 
Duck Confit, Brie, Cranberries, Beignets, Pine Nuts 

12 Caesar Salad 
Black Truffle Tarragon Dressing, Brioche, Egg 

9 Country Fried Lockhart Texas Quail 
Meyer Lemon Bread Pudding, Spinach, Apricot Aioli 

12 Chicken Breast Sandwich 
Guacamole, Bacon, Pepperjack, Tomato, Chipotle Aioli 

12 Blackened Redfish Sandwich on Challah 
Mango Pink Peppercorn Relish, Fresh Local Greens 

14 Heirloom Tomato Salad 
Grilled Avocado, Texas Olive Oil, Local Arugula, Sea Salt 

14 American Kobe Beef Burger 
Heirloom Tomato, Onion, Lettuce, Potato Fries 

30 10 oz Prime Cut Sirloin
Cast Iron Seared 

SIDES

7 Pommes Frites
7 Asparagus with Béarnaise
7 Roasted Mushrooms
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TEQUILA
 

9 Tres Generaciones 
Super premium, 100% blue agave, triple-distilled tequila 

9.5 Don Julio Blanco 
Crisp, clean and pure.  Bottled immediately after distillation 

10.5 Don Julio Reposado 
Aged in American white-oak barrels for 8 months 

10.75 Don Eduardo Reposado 
Uniquely rested for six months in 100-year-old White 
American Oak vats to produce a naturally mellowed 
expression 

11.75 Milagro Reposado 
Coconut cream, dried papaya, yellow pepper and cinnamon 
bark flavors. Finishes with a long, woody, sweet spice and 
pepper fade 

12 Don Julio Anejo 
Notes of cherries and strawberries with vanilla and oaky 
butterscotch 

12 El Jimador Anejo 
Vanilla and oak, balanced with subtle cues of cinnamon 
and caramel 

12.75 Platino Cuervo 
Light, herbaceous aromas with hints of vanilla and oak 

21 Don Julio 1942 
Vanilla flavors, sun-ripened tropical fruits and spiced 
undertones  

45 Herradura Suprema 
Complex balance of cooked agave, rich vanilla, toasted oak 
and dried fruit 

45 Casa Dragones 
Soft and smooth with hints of vanilla and spiced 
undertones, balanced with delicate notes of pear 
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SCOTCH

BLENDED 

8 Dewars 
Smooth and creamy with a lingering finish

9 Chivas 
Notes of apples, vanilla, hazelnut and butterscotch

10 Johnnie Walker Red 
Full of character - a versatile, vibrant whisky

14 Johnnie Walker Black 
Hidden depths, undeniably rich and smooth

25 Johnnie Walker Green  
A blended malt, fresh and distinctive flavor

28 Johnnie Walker Gold 
Silky, honeyed blend with delicate smoothness

44 Johnnie Walker  Blue 
Blend of some of our rarest malts and most superior grains

SINGLE MALT

10 Oban 14 year 
Dried figs and honey followed by a smoky malty dryness

10 Lagavulin 
Robustly full-bodied and smooth with a slight sweetness 

10 Dalwhinnie 
Heather, honey and vanilla followed by citrus-fruit flavors

10 Talisker 
Dried-fruit sweetness with strong barley-malt flavors

10 Glenfiddich 
Notes of fresh pear and subtle oak

11 Glenlivet 
White peaches and pears poached in vanilla syrup

11 Macallan 12 year 
Rich in color with dried fruits, spice and chocolate orange

11 Balvenie 10 year 
Honeyed sweetness drying to lightly spicy notes

12 Aberlour 12 year 
Fruity aromas with chocolate, toffee, cinnamon and ginger

14 Aberlour 16 year 
Sweet floral and spicy flavors

15 Glenfiddich 15 year 
Honey, raisins and warm spice

25 Macallan 18 year 
Dried fruits, spice and chocolate orange

35 Balvenie 21 year 
Creamy and silky with fruit, honey and spice


