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MAC TO THE FUTURE - 14

Planteray Dark Rum, Mi Campo Tequila Reposado, Dry
Curagao, House Macadamia Orgeat, Pineapple, Lime

LAZY DAYZ - 14

Ranch Vodka, Amaro Nonino, Apricot Liqueur, House-Made
Demerara Syrup, Lime

FUNK FACTOR - 14

Appleton Jamaican Rum, Planteray Dark Rum, Apricot
Liqueur, House-Made Curry Syrup, Coconut Cream, Lemon

SHARPIE MUSTACHE - 15
Ranch Gin, Lillet Blanc, Wild Turkey 101 Rye, Amaro Melleti,
Tiki Bitters

GINGER SNAP - 14

Courvoisier VS Cognac, Appleton Jamaican Rum,
Bauchant's Orange Liqueur, House-Made Ginger and
Cinnamon Syrup

RAZZLE DAZZLE - 13
Ranch Vodka, House-Clarified Raspberry Syrup, Lime

EL CEIBO - 14

Pisco, St. Germain, House-Made Grenadine, Lemon

ALRIGHT, ALRIGHT, ALRIGHT - 14

Cachaca, Ancho Reyes Chile Liqueur, Bénéedictine, House-
Made Demerara Syrup, Lime

BUCKIN’ BRANCA - 14

Branca Menta, Créme de Menthe, Créme de Cacao, House
Cream

SMURF’'SUP - 14

Amaretto, Bailey's, Blue Curagao, Dry Curagao

MILK AND HONEY - 15

Courvoisier VS Cognac, Amaro Montenegro, Amaro Nonino,
House-Made Honey Syrup, Whole Egg*

COFFEE AND A SMOKE - 14

Amaretto, Amaro Averna, Cynar 70, Licor 43, Cold Brew,
House-Made Cinnamon Syrup, House Cream

CARAJILLO - 13

Licor 43, Cold Brew, House Cream

NAAN OF YOUR BUSINESS - 15

Ranch Gin, Ancho Reyes Chile Liqueur, House-Made Curry
Syrup, House Cream, House-Made Kashmir Bitters, Shaken
with Cilantro

*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.
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PENINGTON DAIQUIRI - 14

Derel Rum, Courvoisier VS Cognac, Suze Liqueur, House-
Clarified Strawberry Syrup, House-Made Honey Syrup, Lemon

ANGEL FACE - 15
Ranch Gin, Laird's Apple Brandy, Apricot Liqueur

GOLDEN PINEAPPLE - 14

Planteray Pineapple Rum, Planteray Dark Rum, Apricot Liqueur,
Angostura Bitters, Grapefruit and Lime

WIDOW'’S KISS - 14

Laird's Apple Brandy, Yellow Chartreuse, Bénédictine,
Angostura Bitters

MEXICAN FIRING SQUAD - 14

Lunazul Tequila, House-Made Grenadine, Lime, Angostura
Bitters

STRAWBERRY FITZGERALD - 13

Ranch Gin, Clarified Strawberry Syrup, Angostura Bitters,
Lemon

PENICILLIN - 14

Dewar's Scotch, House-Made Ginger and Honey Syrup, Lemon,
Laphroig Aromatics

COSMO - 14

Ranch Vodka, Bauchant's Orange Liqueur, House-Made
Grenadine and Simple Syrup, Lime

TUESDAY-FRIDAY, 4-6PM

COCKTAILS $6 WINE *HH $6
MARGARITA *Altavilla, Pinot Grigio 10
DAIQUIRI *House Sauvignon Blanc 10
SAZERAC *House Chardonnay 10
OLD FASHIONED *House Pinot Noir 9
(Bourbon or Rye) *House Cab Sauvignon 10
MARTINI Naveran, Cava 11
(Gin or Vodka) Fleuraison, Sparkling Rose 12
Sirin, Chardonnay 14
BEER HH Tintero, Moscato D’ Asti 10
Dos XX 4 ¢ Castoro, Merlot 13
Lone Star 4 ¢ Sirin, Cab Sauvignon 14
Lone Star Light 4 &  Prisoner, Red Blend 20
Coors Banquet 4 6 .
Modelo 4 6 n H‘; [
Michelob Ultra 4 6 E‘
Yellow Rose IPA 8 10 F: |
Loggerbier Pilsner 8 10
Bourbon-Aged Quad 10 u .i
Nitro Coffee Stout 10 LIQUOR LIBRARY
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