Sidecar

AT PRINCE SOLMS INN
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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

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

*Texas Administrative Code: consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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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 Roseg 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
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TUESDAY - FRIDAY BEER HH

4 -6PM GUINNESS 5 6
MARGARITA Dos xXx 4 6
DAIQUIRI 6 MICHELOB ULTRA 4 6
OLD FASHIONED SHINER BOCK 4 6
MARTINI - GIN OR VODKA YELLOW ROSE IPA 10
SAZERAC

WINES BY THE GLASS  *HH $6 %“\*/"’
*HOUSE SAUVIGNON BLANC 10 TEQUILA TUESDAYS
*HOUSE CHARDONNAY 10  WHISKEY WEDNESDAYS
“HOUSE PinoT NoR ®  WINE DOWH THURSDAYS

*CANTINA LAVIS, PINOT GRIGIO 10

*HOUSE CABERNET SAUVIGNON 10

*SANTOLA, VIHNO VERDE 9

NAVARRAN, CAVA 11
PRISONER, RED BLEND 20
TAP1Z, SPARKLING ROSE 12
TINTERO, MOSCATO D’ ASTI 10

FULL WINE LISTS ARE AVAILABLE...

FALL/WINTER 2023



Sidecar

AT PRINCE SOLMS INN

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 AlOLI, HOISIN, PICKLED
ONION, JALAPENO

D, N, E, R

FOCACCIA FLATBREAD $20
LEMON TRUFFLE GOAT CHEESE,
PROSCIUTTO, HONEY, PARSLEY, RED
PEPPER FLAKES

D,G

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

MARYLAND STYLE CRAB CAKES $23
REMOULADE, ARUGULA, PICKLED

ONION

S, G, E

LOBSTER ROLLS $27
TwO MAINE STYLE ROLLS, AVOCADO,
LEMON

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

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

*Texas Administrative Code: consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne iliness, 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.



