
*Texas Administrative Code: consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

Many dishes include ingredients not listed on menu, please let us know if you have allergies or food sensitivities.

           House Cocktails

Banana Stand   14
House Made Banana Rum, Lime, Pineapple, Cinnamon

Razzle Dazzle   13
Ranch Distillery Vodka, Lime, Clarified Raspberry Syrup

Rumpelstiltskin  13
Mi Campo Reposado Tequila, Bauchants Orange Liqueur, Del

Maguey Vida Mezcal, Pomegranate/Apple Syrup Blend

Strawberry Fitzgerald   13
Ranch Distillery Gin, Lemon, Clarified Strawberry Syrup,

Angostura Bitters

Resentful Italian   13
Amaro Montenegro, Luxardo Liqueur, Aperol, Lemon

Smooth Criminal   13
Ranch Distillery Gin, Pisco, Lillet Blanc, Lemon, Cinnamon 

Horn O’ Plenty   13
Eldorado 8yr Dark Rum, St. George Spiced Pear Liqueur,

Amaro Nonino, Lemon, Demerara, Tiki Bitters

Bruised Ego   13
Redemption Bourbon, Appleton Jamaican Rum, Lemon,

Cranberry, Honey, Orange Bitters

      After Dinner Drinks
Milk was a Bad Choice   13
House Made Banana Rum, Amaro Averna, Sweet Cream,

Cinnamon Syrup, Egg White

Amarillo By Morning   13
Eldorado 8yr Dark Rum, Licor 43, Bauchants Orange

Liqueur, Coffee Liqueur

Bad Grandma   13
Redemption Bourbon, Pumpkin Spice Syrup, Whole Egg

Dessert is Served   14
Coconut/Cacao washed Vodka, Shanky’s Whip, Honey Syrup,

Cinnamon Syrup,

Sweet Cream

Pretty Space Lights   13
Ranch Distillery Vodka, 2 Rivers Cold Brew, Pumpkin Cream

Flippin Bananas   13
House Made Banana Rum, Cinnamon Syrup, Whole Egg

Cigar and a Waffle   14
Courvoisier VS Cognac, Amaro Averna, Cynar 70,

Benedictine, Pumpkin Spice Syrup, Chicory Pecan 

              Classic Cocktail

Lion’s Tail  13
Redemption Bourbon, Allspice Liqueur,  Demerara, Lime

Sidecar   13
Courvoisier VS Cognac, Bauchants Orange Liqueur, Demerara,

Lemon

Rye Gold Rush   13
Wild Turkey 101 Rye, Lemon, Honey Syrup

Royal Hawaiian   13
Ranch Distillery Gin, Lemon/Lime, Pineapple, Orgeat Syrup

Hemingway Daiquiri   13
Derel Light Rum, Luxardo Liqueur, Grapefruit, Lime, Saline

Jack Rose   13
Lairds Apple Brandy, Lemon, Pomegranate/Apple, Angostura

Bitters

Autumn Mule   13
Ranch Distillery Vodka, Lime, House Made Ginger Syrup,

Pomegranate/Apple

Aviation Last Word   14
Aviation Gin, Luxardo Liqueur, Green Chartreuse, Lime

               Happy Hour
   
Tuesday - Friday

4 - 6 pm

Margarita

Daiquiri

Old Fashioned

Martini - Gin or Vodka

Sazerac

Wines by the Glass      *HH $6

*House Sauvignon Blanc         10

*House Chardonnay                 10

*House Pinot Noir                    9

*Cantina Lavis, Pinot Grigio    10

*House Cabernet Sauvignon    10

*Santola, Vihno Verde              9

Navarran, Cava                         11

Prisoner, Red Blend                 20

Tapiz, Sparkling Rose               12

Tintero, Moscato D’ Asti          10

   Full Wine Lists are Available...

FALL/WINTER 2023

$6

Spirit Library 

Beer                 hh          

Guinness             5        6

Dos xx                 4        6

Michelob Ultra   4        6

Shiner Bock        4        6

Yellow Rose IPA          10

Scan Here
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Join us for...
Tequila Tuesdays

Whiskey Wednesdays

Wine Down Thursdays

Sidecar
AT PRINCE SOLMS INN



*Texas Administrative Code: consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

Many dishes include ingredients not listed on menu, please let us know if you have allergies or food sensitivities.

D - Dairy, E- Eggs, S- Shellfish, G - Gluten, N - Nuts, Seeds, Legumes, R - Raw/Undercooked Meat or Seafood

PEANUTS                                           $4
Chefs Selection
N

MARINATED OLIVES                         $6
Chefs Selection 

MARINATED EDAMAME                     $7
Tossed In our House Made
Marinade Served Chilled
N

CIABATTA BREAD                             $7
Orange Honey Butter 
D, G

HUMMUS SAMPLER                        $12 
Whipped Feta Spread, Cucumber,
Pita, Carrot Sticks 
N, G, D

CHARCUTERIE BOARD                    $35
Chefs Choice 
D, N, E, R, G

CAST IRON DIP                                $16
Arrabiata Sauce,  Lemon Truffle
Goat Cheese, Olive Oil, Parsley,
Focaccia 
G, D

SPICY AHI TUNA NACHOS              $18
Wonton Chips, Avocado Creme,
Chipotle Aioli, Hoisin, Pickled
Onion, Jalapeno 
D, N, E, R

FRENCH DIP                                    $19
Roast Beef, Provolone,
Caramelized Onion, Horseradish
Creme, Au Jus, Malt Vinegar
Chips 
D, E, G

BROWN BUTTER CURRY SHRIMP   $19
Pickled Onion, Fried Shallot,
Cilantro, Ciabatta Bread 
S, G, D

Remoulade, Arugula, Pickled
Onion 

MARYLAND STYLE CRAB CAKES   $23

S, G, E

OLD FASHIONED CREME BRULEE   $9
Vanilla and Angostura Bitter
Custard, Luxardo Cherry,
Orange Peel, Luxardo Cherry
Juice 
E, D

MILK & COOKIES CAKE                     $8
Two Layers of Vanilla Cake,
Bittersweet Chocolate Chips,
Milk Mousse 
E, D, G

FOCACCIA FLATBREAD                  $20
Lemon Truffle Goat Cheese,
Prosciutto, Honey, Parsley, Red
Pepper Flakes 
D,G

Two Maine Style Rolls, Avocado,
Lemon

LOBSTER ROLLS                             $27

S,G, E

Sidecar
AT PRINCE SOLMS INN


