
BRUNCH



pimento cheese grits.......8   dressed potatoes.......8   heirloom blue crab rice.......20 

grilled asparagus.......14   french fry service.......12 

side of bacon, sausage, or chorizo.......9
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SIGNATURES

B O U R S I N  O M E L E T T E  25

little gem salad, lemon butter 

+ jumbo lump crab, 12 

S H R I M P  &  G R I TS  29 

hearth-grilled wild shrimp, 

pimento cheese grits, 

nola-style bbq sauce 

ST E A K  &  EG G S *  42 

TX akaushi flatiron, little gem 

salad, salsa verde

P O R K  R I B  C H O P  S C H N I T Z E L  33 

caper brown butter, pickled onions,

summer chicories 

H E R I TAG E  H A L F- C H I C K E N  28 

cornbread dumplings, wild

mushrooms, parmesan, sherry

chicken jus 

C O R N B R E A D  G N O C C H I  32 

sweet corn, wild mushrooms,

summer truffle

“ EG G S  B E N E D I CT ” *  25 

poached eggs, country ham, 

english muffin, brown 

butter hollandaise 

F R E N C H  TOAST  22 

texas toast, sour cream, 

macerated berries 

W I L D  G U L F  S N A P P E R  38 

charred pole beans, smoky 

lemon butter, trout roe

BRUNCH Cocktails

G A R A B A L D I   14 

campari, fluffy 

orange juice 

B LO O DY  M A RY   14 

bison grass vodka, 

tomato juice, spices

A P E R O L  S P R I T Z   14 

aperol, topo chico, 

prosecco

M I M OSA   10 

orange, grapefruit, 

or seasonal

ADDITIONS

SALADS & SANDWICHES

G R I L L E D  T U N A  SA L A D *  28 

little gems, hard-boiled 

egg, haricot vert, tomato, 

persillade vinaigrette 

SAL AD Addit ions : grilled shrimp (12) 
grilled chicken (10) · petite strip* (24) 

G U L F  S H R I M P  R O L L  19

spicy ravigote sauce, lemon, 

chives, homemade chips 

R OAST E D  B E E T  SA L A D  15 

embered blueberries, frisee,

hoja santa, candied TX pecans 

C R E D E N C E  CA ESA R  18 

endive, little gem, 

crispy shallots, aged 

parmesan, croutons 

B U R R ATA  16 

fermented chili, confit tomato,

warm wood oven sourdough

CS B  B U R G E R *  21

dry-aged prime beef, american 

cheese, fancy sauce, onion, 

french fries 

C R E D E N C E  C LU B  19

smoked turkey, white cheddar, 

slab bacon, lettuce, tomato, 

avocado, herb mayonnaise, 

homemade chips

STARTERS

TOAST E D  P ECA N  C I N N A M O N  R O L L  9 

embered pecans, warmed 

in the wood oven 

R OAST E D  G U L F  OYST E R S  21 

salsa macha butter, pecorino 

romano, toasted peanut gratin

D E V I L E D  EG G S  16 

king crab, smoky mayonnaise  

B E N TO N ’S  C O U N T RY  H A M  12 

house biscuits, fresh cheese, 

tomato bacon jam

D E V I L E D  C R A B S  24 

on the half shell, smoky 

tomato butter 

H O U S E- M A D E  D O U G H N U TS  12 

vanilla cream, espresso sugar

RAW & CHILLED

G U L F  S H R I M P  C O C KTA I L  23 

comeback sauce, cocktail sauce, 

horseradish, lemon  

Y E L LOW F I N  T U N A  TA RTA R E *  21 

pickled chile, citrus, 

crispy rice

S E A FO O D  TOW E R *  85/160 

market oysters, shrimp, alaskan 

king crab, gulf shrimp dip, 

gulf crab claws  

G U L F  S H R I M P  D I P  20 

smoked trout roe, endive, dill 

OYST E R S  O N  T H E  H A L F  S H E L L* 

traditional accompaniments 

straight-up (3.50 ea) 
dressed (4.50 ea) 
tuxedo (8.50 ea) 

G U L F  C R A B  C L AWS  22 

fishermen's relish, cocktail sauce

royal osetra reserve, 1 oz.  160 · credence select kaluga, 1 oz.  145 · imperial golden osetra, 4.4 oz.  600 

SERVED with cornbread madeleines and TRADI T IONAL garnishes

CAV I A R

“ The S tate Bread of Texas ,” our version of a Texas - s t yle flatbread borne of scarce provis ionS while on the trail

PA N  D E  CA M P O   18

0 1 .   roasted mushrooms, queso asadero, pea tendrils, chile morita 

O 2 .   benton's country ham, summer fruit, caramelized sweet onions, farmer's cheese, aged balsamic
select
one

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.



VO L A D O R A 

pueblo viejo blanco tequila, grapefruit, citrus oleo, elderberry, falernum

16

T E L F E R N E R 

grey goose vodka, grapes, lemon, aperitif wine, cappelletti amaro, moscato di asti

17

CA M A R O N C I TO  N I G H T  C LU B 

apaluz joven mezcal, revolution spirits la dama, lime, orange

17

L I T T L E  AU B RY 

citadelle gin, lemon, honey, blueberry, black sesame foam

16

B LU E  L AC Y 

still austin rye whiskey, high wire southern amaro, apricot, mint

18
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B R A N D I E D  O L D  FAS H I O N E D 

lairds old apple brandy, copper & kings american brandy, earl grey, bitters blend

18

O L D  C U B A N 

probitas white rum, lime, citrus oleo, mint, cardamom, crémant

18

V ES P E R 

beefeater london dry gin, simple vodka, cocchi americano, priorat spanish vermouth, salt

18

M A I  TA I 

neisson rhum agricole blanc, marfa spirits co reposado rum, lime, pecan orgeat,

naranja orange liqueur

18

E X I T  P L A N 

non-alcoholic aperitif, grapefruit, rosemary, blood orange soda

12

L I T T L E  S U N DAY 

cut above non-alcoholic tequila, lime, makrut lime leaf, chile pequin, agave

12

H I G H  H O R S E 

tenneyson black ginger, honey, lemon, sparkling hop water

12

D E A D  F LOW E R S 

cut above non-alcoholic gin, bitter tonic, guava, lemon, lime, topo chico

12

COCKTAILS

BEER

LO N ESTA R  6 

lager, texas
B O H E M I A  C L A R A  7 

lager, mexico
P I R AAT  14 

belgian strong ale, belgium
ST.  A R N O L D ’S  E L I SSA   7 

india pale ale, texas

P H YS I CA  L AG E R  8 

lager, mexico
ST.  A R N O L D ’S  A M B E R   7 

amber, texas
O RVA L  T R A P P I ST  A L E  16 

pale ale, belgium
D U CATO  V E R D I   14 

imperial stout, italy

sparkling

M A I S O N  E N C RY  B R U T  N A I SSA N C E 

chardonnay · champagne, france

28

S E R A F I N O  A LTA  L A N G A  O U D I ES  B R U T 

cinsault, mourvedre, merlot, grenache 

hill country, texas, 2023

20

W I L L I A M  C H R I S  P É T I L L A N T  N AT U R E L  R OS É 

cinsault, mourvèdre, merlot, grenache 

hill country, texas, 2023

16

rosé

TA B L AS  C R E E K  ‘ PAT E L I N  D E  TA B L AS ’  R OS É 

grenache, mourvèdre, counoise, vermentino 

paso robles, california, 2023

18

white

I N G R I D  G R O I SS  G R Ü N E R  V E LT L I N E R 

grüner veltliner · niederösterreich, austria, 2023

14

FA N T I N E L  T E N U TA  SA N T ’ H E L E N A 

pinot grigio · fruili, italy, 2023

15

D E L I L L E  C H A L E AU R  B L A N C 

sauvignon blanc, sémillon 

columbia valley, washington, 2022

16

E M I L I O  M O R O  E L  ZA R ZA L

godello · bierzo, spain, 2021

20

C H A B L I S I E N N E  L A  S E R E I N E 

chardonnay · burgundy, france, 2019

20

AU  B O N  C L I M AT  LOS  A L A M OS  V I N E YA R DS 

chardonnay · santa barbara, california, 2022

22

WINE BY THE GL ASS

red

E D E N  R I F T  VA L L I A N T  P I N OT  N O I R 

pinot noir · sonoma, california, 2021

17

M E R I T E X  PA L L E JÁ  P R I O R AT  T I N TO  N I TA 

garnacha, carinea · catalonia, spain, 2020

16

B AVA  L A N G H E  N E B B I O LO 

nebbiolo · piedmont, italy, 2022

17

Q U E R C I A B E L L A  C H I A N T I  C L ASS I C O 

sangiovese · tuscany, italy, 2020

20

A P E RT U R E  B O R D E AU X  R E D  B L E N D 

merlot, malbec, cabernet sauvignon, petit   

verdot, cabernet franc · sonoma, california, 2021

24

DA N D E L I O N  V I N E YA R DS  P R I D E  O F  F L E U R I E U 

cabernet sauvignon · fleurieu, australia, 2021

16

B A N D  O F  V I N T N E R S  CA B E R N E T  SAU V I G N O N 

cabernet sauvignon · napa valley, california, 2022

24



LUNCH



J
U
N
2
5

credence LUNCH

T WO  C O U R S ES  29 

-or- 

T H R E E  C O U R S ES  35 

A P P E T I Z E R 

credence caesar, 

deviled eggs, -or- 

roasted beet salad 

M A I N  C O U R S E 

grilled tuna salad*, 

heritage half chicken, 

-or- cornbread gnocchi 

D ESS E RT 

soft serve -or- 

a house martini 

to start

wood-roasted carrots.......13   butter-whipped potatoes.......13   heirloom blue crab rice.......20  

 grilled asparagus.......14   french fry service.......12 

hearth-roasted cabbage with lemon chile butter.......13

ADDITIONS

SIGNATURES

H E A RT H - R OAST E D  T U N A*  33 

rancho gordo white beans, bacon, 

greens, salsa verde 

W I L D  G U L F  S N A P P E R  38 

charred pole beans, smoky lemon 

butter, trout roe 

S I M P LY  G R I L L E D  F I S H  MKT 
served with little gems, dressed 

with olive oil and lemon

C O R N B R E A D  G N O C C H I  32 

sweet corn, wild mushrooms,

summer truffle 

S H R I M P  &  G R I TS  29

hearth-grilled wild shrimp, 

pimento cheese grits, 

nola-style bbq sauce  

H E R I TAG E  H A L F- C H I C K E N  28 

cornbread dumplings, wild

mushrooms, parmesan, sherry

chicken jus

ST E A K 

grilled over texas mesquite and 

post oak in our custom hearth 

filet mignon*, 8 oz., 59 

+ Chimichurri, bÉArnaise, OR Bordelaise, 5 

ST E A K  F R I T ES *  42 

TX akaushi flatiron, french fries, 

choice of sauce 

P O R K  R I B  C H O P  S C H N I T Z E L  33 

caper brown butter, pickled onions,

summer chicories

 G R I L L E D  T U N A  SA L A D *  28 

little gems, hard-boiled 

egg, haricot vert, tomato, 

persillade vinaigrette 

SAL AD Addit ions : grilled shrimp (12) 
grilled chicken (10) · petite strip* (24)

SALADS & SANDWICHES

R OAST E D  B E E T  SA L A D  15 

embered blueberries, frisee,

hoja santa, candied TX pecans 

C R E D E N C E  CA ESA R  18 

endive, little gem, 

crispy shallots, aged 

parmesan, croutons 

G U L F  S H R I M P  R O L L  19

spicy ravigote sauce, lemon, 

chives, homemade chips

CS B  B U R G E R *  21

dry-aged prime beef, american 

cheese, fancy sauce, onion, 

french fries

C R E D E N C E  C LU B  19

smoked turkey, white cheddar, slab 

bacon, lettuce, tomato, avocado, 

herb mayonnaise, homemade chips 

F I L E T  O ’ F I S H  SA N DW I C H  26

crispy gulf fish, deviled tartar 

sauce, french fries

royal osetra reserve, 1 oz.  160 · credence select kaluga, 1 oz.  145 · imperial golden osetra, 4.4 oz.  600 

SERVED with cornbread madeleines and TRADI T IONAL garnishes

RAW & CHILLED

G U L F  S H R I M P  D I P  20 

smoked trout roe, endive, dill 

Y E L LOW F I N  T U N A  TA RTA R E *  21 

pickled chile, citrus, 

crispy rice

G U L F  S H R I M P  C O C KTA I L  23 

comeback sauce, cocktail sauce, 

horseradish, lemon 

S E A FO O D  TOW E R *  85/160 

market oysters, shrimp, alaskan 

king crab, gulf shrimp dip, 

gulf crab claws

OYST E R S  O N  T H E  H A L F  S H E L L* 

traditional accompaniments 

straight-up (3.50 ea) 
dressed (4.50 ea) 
tuxedo (8.50 ea) 

G U L F  C R A B  C L AWS  22 

fishermen's relish, cocktail sauce

CAV I A R

STARTERS

PA R I SA*  26 

lightly smoked beef with 

aged cheddar, serrano, cured 

egg, spiced tallow crackers

R OAST E D  G U L F  OYST E R S  21 

salsa macha butter, pecorino 

romano, toasted peanut gratin

D E V I L E D  EG G S  10 

country ham, smoky mayonnaise  

B U R R ATA  16 

fermented chili, confit tomato,

warm wood oven sourdough 

D E V I L E D  C R A B S  24 

on the half shell, smoky 

tomato butter 

M O N K E Y  B R E A D  12 

smoked tallow brioche, 

garlic herb butter

+ smoked trout roe, 9 

“ The S tate Bread of Texas ,” our version of a Texas - s t yle flatbread borne of scarce provis ionS while on the trail

PA N  D E  CA M P O   18

0 1 .   roasted mushrooms, queso asadero, pea tendrils, chile morita 

O 2 .   benton's country ham, summer fruit, caramelized sweet onions, farmer's cheese, aged balsamic
select
one

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.



VO L A D O R A 

pueblo viejo blanco tequila, grapefruit, citrus oleo, elderberry, falernum

16

T E L F E R N E R 

grey goose vodka, grapes, lemon, aperitif wine, cappelletti amaro, moscato di asti

17

CA M A R O N C I TO  N I G H T  C LU B 

apaluz joven mezcal, revolution spirits la dama, lime, orange

17

L I T T L E  AU B RY 

citadelle gin, lemon, honey, blueberry, black sesame foam

16

B LU E  L AC Y 

still austin rye whiskey, high wire southern amaro, apricot, mint

18

se
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as
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B R A N D I E D  O L D  FAS H I O N E D 

lairds old apple brandy, copper & kings american brandy, earl grey, bitters blend

18

O L D  C U B A N 

probitas white rum, lime, citrus oleo, mint, cardamom, crémant

18

V ES P E R 

beefeater london dry gin, simple vodka, cocchi americano, priorat spanish vermouth, salt

18

M A I  TA I 

neisson rhum agricole blanc, marfa spirits co reposado rum, lime, pecan orgeat,

naranja orange liqueur

18

E X I T  P L A N 

non-alcoholic aperitif, grapefruit, rosemary, blood orange soda

12

L I T T L E  S U N DAY 

cut above non-alcoholic tequila, lime, makrut lime leaf, chile pequin, agave

12

H I G H  H O R S E 

tenneyson black ginger, honey, lemon, sparkling hop water

12

D E A D  F LOW E R S 

cut above non-alcoholic gin, bitter tonic, guava, lemon, lime, topo chico

12

COCKTAILS

BEER

LO N ESTA R  6 

lager, texas
B O H E M I A  C L A R A  7 

lager, mexico
P I R AAT  14 

belgian strong ale, belgium
ST.  A R N O L D ’S  E L I SSA   7 

india pale ale, texas

P H YS I CA  L AG E R  8 

lager, mexico
ST.  A R N O L D ’S  A M B E R   7 

amber, texas
O RVA L  T R A P P I ST  A L E  16 

pale ale, belgium
D U CATO  V E R D I   14 

imperial stout, italy

sparkling

M A I S O N  E N C RY  B R U T  N A I SSA N C E 

chardonnay · champagne, france

28

S E R A F I N O  A LTA  L A N G A  O U D I ES  B R U T 

cinsault, mourvedre, merlot, grenache 

hill country, texas, 2023

20

W I L L I A M  C H R I S  P É T I L L A N T  N AT U R E L  R OS É 

cinsault, mourvèdre, merlot, grenache 

hill country, texas, 2023

16

rosé

TA B L AS  C R E E K  ‘ PAT E L I N  D E  TA B L AS ’  R OS É 

grenache, mourvèdre, counoise, vermentino 

paso robles, california, 2023

18

white

I N G R I D  G R O I SS  G R Ü N E R  V E LT L I N E R 

grüner veltliner · niederösterreich, austria, 2023

14

FA N T I N E L  T E N U TA  SA N T ’ H E L E N A 

pinot grigio · fruili, italy, 2023

15

D E L I L L E  C H A L E AU R  B L A N C 

sauvignon blanc, sémillon 

columbia valley, washington, 2022

16

E M I L I O  M O R O  E L  ZA R ZA L

godello · bierzo, spain, 2021

20

C H A B L I S I E N N E  L A  S E R E I N E 

chardonnay · burgundy, france, 2019

20

AU  B O N  C L I M AT  LOS  A L A M OS  V I N E YA R DS 

chardonnay · santa barbara, california, 2022

22

WINE BY THE GL ASS

red

E D E N  R I F T  VA L L I A N T  P I N OT  N O I R 

pinot noir · sonoma, california, 2021

17

M E R I T E X  PA L L E JÁ  P R I O R AT  T I N TO  N I TA 

garnacha, carinea · catalonia, spain, 2020

16

B AVA  L A N G H E  N E B B I O LO 

nebbiolo · piedmont, italy, 2022

17

Q U E R C I A B E L L A  C H I A N T I  C L ASS I C O 

sangiovese · tuscany, italy, 2020

20

A P E RT U R E  B O R D E AU X  R E D  B L E N D 

merlot, malbec, cabernet sauvignon, petit   

verdot, cabernet franc · sonoma, california, 2021

24

DA N D E L I O N  V I N E YA R DS  P R I D E  O F  F L E U R I E U 

cabernet sauvignon · fleurieu, australia, 2021

16

B A N D  O F  V I N T N E R S  CA B E R N E T  SAU V I G N O N 

cabernet sauvignon · napa valley, california, 2022

24



DINNER



For the TableL IVE F IRED

B O N E- I N  R I B E Y E 

A  L A  H O F B R AU *    MKT 

R-C Ranch wagyu from yoakum, tx.

twice-baked potato deluxe, 

chimichurri

F I R E- R OAST E D 

S E A FO O D  TOW E R  220 

wild gulf shrimp, alaskan 

king crab, gulf oysters, gulf 

crab claws, littleneck clams, 

payday butter

D RY-AG E  “SW E E T WAT E R ” 

W H O L E  D U C K *  150 

heirloom dirty rice, 

summer greens with chili, 

duck jus

J
U
N
2
5

D E V I L E D  C R A B S  28 

on the half shell, smoky 

tomato butter  

  H OT  F R I E D  Q UA I L  22 

tomato bacon jam,

SOTX hot sauce

STARTERS

PA R I SA*  26 

lightly smoked beef with 

aged cheddar, serrano, cured 

egg, spiced tallow crackers  

R OAST E D  G U L F  OYST E R S  23 

salsa macha butter, pecorino 

romano, toasted peanut gratin

M O N K E Y  B R E A D  12 

smoked tallow brioche, 

garlic herb butter

+ smoked trout roe, 9

R OAST E D  B E E T  SA L A D  15 

embered blueberries, frisee,

hoja santa, candied TX pecans 

C R E D E N C E  CA ESA R  18 

endive, little gem, 

crispy shallots, aged 

parmesan, croutons

B U R R ATA  16 

fermented chili, confit tomato,

warm wood oven sourdough

ST E A KS 

grilled over texas mesquite and 

post oak in our custom hearth

Demkota Ranch midwest,
all-natural black angus

filet mignon*, 8 oz.,  59

Beeman Family Ranch flatonia, texas, 
akaushi beef

ribeye*, 16 oz.,  73
striploin*, 14 oz.,  71 

+ Chimichurri, bÉArnaise, OR Bordelaise, 5

A KAU S H I  F L AT I R O N *  48 

confit tomato, garden persillade, 

shaved pickled vegetables 

W I L D  G U L F  S N A P P E R  44 

charred pole beans, smoky 

lemon butter, trout roe 

H E A RT H - R OAST E D  T U N A*  40 

rancho gordo white beans, bacon, 

greens, salsa verde 

H E A RT H  R OAST E D  W H O L E  F I S H  56 

noilly prat butter, charred

lemon, chives

C O R N B R E A D  G N O C C H I  32 

sweet corn, wild mushrooms,

summer truffle 

B A R B EC U E  G U L F  S H R I M P  34 

pimento cheese grits agnolotti, 

nola-style bbq sauce

H E R I TAG E  H A L F- C H I C K E N  34 

cornbread dumplings, wild

mushrooms, parmesan, sherry

chicken jus 

P O R K  R I B  C H O P  S C H N I T Z E L  39 

caper brown butter, pickled onions,

summer chicories

SIGNATURES

wood-roasted carrots.......13   butter-whipped potatoes.......13   heirloom blue crab rice.......20  

 grilled asparagus.......14   french fry service.......12 

hearth-roasted cabbage with lemon chile butter.......13

ADDITIONS

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

G U L F  S H R I M P  D I P  20 

smoked trout roe, endive, dill 

Y E L LOW F I N  T U N A  TA RTA R E *  21 

pickled chile, citrus, 

crispy rice

G U L F  S H R I M P  C O C KTA I L  23 

comeback sauce, cocktail sauce, 

horseradish, lemon 

S E A FO O D  TOW E R *  85/160 

market oysters, shrimp, alaskan 

king crab, gulf shrimp dip, 

gulf crab claws

OYST E R S  O N  T H E  H A L F  S H E L L* 

traditional accompaniments 

straight-up (3.50 ea) 
dressed (4.50 ea) 
tuxedo (8.50 ea) 

G U L F  C R A B  C L AWS  22 

fishermen's relish, cocktail sauce

RAW & CHILLED

royal osetra reserve, 1 oz.  160 · credence select kaluga, 1 oz.  145 · imperial golden osetra, 4.4 oz.  600 

SERVED with cornbread madeleines and TRADI T IONAL garnishes

CAV I A R

“ The S tate Bread of Texas ,” our version of a Texas - s t yle flatbread borne of scarce provis ionS while on the trail

PA N  D E  CA M P O   18

0 1 .   roasted mushrooms, queso asadero, pea tendrils, chile morita 

O 2 .   benton's country ham, summer fruit, caramelized sweet onions, farmer's cheese, aged balsamic
select
one



VO L A D O R A 

pueblo viejo blanco tequila, grapefruit, citrus oleo, elderberry, falernum

16

T E L F E R N E R 

grey goose vodka, grapes, lemon, aperitif wine, cappelletti amaro, moscato di asti

17

CA M A R O N C I TO  N I G H T  C LU B 

apaluz joven mezcal, revolution spirits la dama, lime, orange

17

L I T T L E  AU B RY 

citadelle gin, lemon, honey, blueberry, black sesame foam

16

B LU E  L AC Y 

still austin rye whiskey, high wire southern amaro, apricot, mint

18

se
as

on
al

cl
as

si
cs

ze
ro

-p
ro

of

B R A N D I E D  O L D  FAS H I O N E D 

lairds old apple brandy, copper & kings american brandy, earl grey, bitters blend

18

O L D  C U B A N 

probitas white rum, lime, citrus oleo, mint, cardamom, crémant

18

V ES P E R 

beefeater london dry gin, simple vodka, cocchi americano, priorat spanish vermouth, salt

18

M A I  TA I 

neisson rhum agricole blanc, marfa spirits co reposado rum, lime, pecan orgeat,

naranja orange liqueur

18

E X I T  P L A N 

non-alcoholic aperitif, grapefruit, rosemary, blood orange soda

12

L I T T L E  S U N DAY 

cut above non-alcoholic tequila, lime, makrut lime leaf, chile pequin, agave

12

H I G H  H O R S E 

tenneyson black ginger, honey, lemon, sparkling hop water

12

D E A D  F LOW E R S 

cut above non-alcoholic gin, bitter tonic, guava, lemon, lime, topo chico

12

COCKTAILS

BEER

LO N ESTA R  6 

lager, texas
B O H E M I A  C L A R A  7 

lager, mexico
P I R AAT  14 

belgian strong ale, belgium
ST.  A R N O L D ’S  E L I SSA   7 

india pale ale, texas

P H YS I CA  L AG E R  8 

lager, mexico
ST.  A R N O L D ’S  A M B E R   7 

amber, texas
O RVA L  T R A P P I ST  A L E  16 

pale ale, belgium
D U CATO  V E R D I   14 

imperial stout, italy

sparkling

M A I S O N  E N C RY  B R U T  N A I SSA N C E 

chardonnay · champagne, france

28

S E R A F I N O  A LTA  L A N G A  O U D I ES  B R U T 

cinsault, mourvedre, merlot, grenache 

hill country, texas, 2023

20

W I L L I A M  C H R I S  P É T I L L A N T  N AT U R E L  R OS É 

cinsault, mourvèdre, merlot, grenache 

hill country, texas, 2023

16

rosé

TA B L AS  C R E E K  ‘ PAT E L I N  D E  TA B L AS ’  R OS É 

grenache, mourvèdre, counoise, vermentino 

paso robles, california, 2023

18

white

I N G R I D  G R O I SS  G R Ü N E R  V E LT L I N E R 

grüner veltliner · niederösterreich, austria, 2023

14

FA N T I N E L  T E N U TA  SA N T ’ H E L E N A 

pinot grigio · fruili, italy, 2023

15

D E L I L L E  C H A L E AU R  B L A N C 

sauvignon blanc, sémillon 

columbia valley, washington, 2022

16

E M I L I O  M O R O  E L  ZA R ZA L

godello · bierzo, spain, 2021

20

C H A B L I S I E N N E  L A  S E R E I N E 

chardonnay · burgundy, france, 2019

20

AU  B O N  C L I M AT  LOS  A L A M OS  V I N E YA R DS 

chardonnay · santa barbara, california, 2022

22

WINE BY THE GL ASS

red

E D E N  R I F T  VA L L I A N T  P I N OT  N O I R 

pinot noir · sonoma, california, 2021

17

M E R I T E X  PA L L E JÁ  P R I O R AT  T I N TO  N I TA 

garnacha, carinea · catalonia, spain, 2020

16

B AVA  L A N G H E  N E B B I O LO 

nebbiolo · piedmont, italy, 2022

17

Q U E R C I A B E L L A  C H I A N T I  C L ASS I C O 

sangiovese · tuscany, italy, 2020

20

A P E RT U R E  B O R D E AU X  R E D  B L E N D 

merlot, malbec, cabernet sauvignon, petit   

verdot, cabernet franc · sonoma, california, 2021

24

DA N D E L I O N  V I N E YA R DS  P R I D E  O F  F L E U R I E U 

cabernet sauvignon · fleurieu, australia, 2021

16

B A N D  O F  V I N T N E R S  CA B E R N E T  SAU V I G N O N 

cabernet sauvignon · napa valley, california, 2022

24



DRINKS



se
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cl
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cs

VO L A D O R A 

pueblo viejo blanco tequila, grapefruit, citrus oleo,

elderberry, falernum

16

T E L F E R N E R 

grey goose vodka, grapes, lemon, aperitif wine,

cappelletti amaro, moscato di asti

17

CA M A R O N C I TO  N I G H T  C LU B 

apaluz joven mezcal, revolution spirits la dama,

lime, orange

17

L I T T L E  AU B RY 

citadelle gin, lemon, honey, blueberry,

black sesame foam

16

B LU E  L AC Y 

still austin rye whiskey, high wire southern amaro,

apricot, mint

18

B R A N D I E D  O L D  FAS H I O N E D 

lairds old apple brandy, copper & kings american brandy,

earl grey, bitters blend

18

O L D  C U B A N 

probitas white rum, lime, citrus oleo, mint, cardamom, crémant

18

V ES P E R 

beefeater london dry gin, simple vodka, cocchi americano,

priorat spanish vermouth, salt

18

M A I  TA I 

neisson rhum agricole blanc, marfa spirits co reposado rum, 

lime, pecan orgeat, naranja orange liqueur

18

ze
ro

-p
ro

of E X I T  P L A N 

non-alcoholic aperitif, grapefruit, rosemary, 

blood orange soda

12

L I T T L E  S U N DAY 

cut above non-alcoholic tequila, lime, makrut lime leaf, 

chile pequin, agave

12

H I G H  H O R S E 

tenneyson black ginger, honey, lemon, sparkling hop water

12

D E A D  F LOW E R S 

cut above non-alcoholic gin, bitter tonic, guava, lemon,

lime, topo chico

12

COCKTAILS



E D E N  R I F T  VA L L I A N T  P I N OT  N O I R 

pinot noir · sonoma, california, 2021
17

M E R I T E X  PA L L E JÁ  P R I O R AT  T I N TO  N I TA 

garnacha, carinea · catalonia, spain, 2020
16

B AVA  L A N G H E  N E B B I O LO 

nebbiolo · piedmont, italy, 2022
17

Q U E R C I A B E L L A  C H I A N T I  C L ASS I C O 

sangiovese · tuscany, italy, 2020
20

r
ed

TA B L AS  C R E E K  ‘ PAT E L I N  D E  TA B L AS ’  R OS É 

grenache, mourvèdre, counoise, vermentino 

paso robles, california, 2024
18r

o
sé
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sp
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n
g M A I S O N  E N C RY  B R U T  N A I SSA N C E 

chardonnay · champagne, france
28

S E R A F I N O  A LTA  L A N G A  O U D E I S  B R U T 

pinot noir, chardonnay · piedmoni, italy, 2019
20

W I L L I A M  C H R I S  P É T I L L A N T  N AT U R E L  R OS É 

cinsault, mourvèdre, merlot, grenache · hill country, texas, 2023
16

I N G R I D  G R O I SS  G R Ü N E R  V E LT L I N E R 

grüner veltliner · niederösterreich, austria, 2023
14

FA N T I N E L  T E N U TA  SA N T ’ H E L E N A 

pinot grigio · friuli, italy, 2023
15

D E L I L L E  C H A L E AU R  B L A N C 

sauvignon blanc, sémillon · columbia valley, washington, 2022
16

E M I L I O  M O R O  E L  ZA R ZA L 

godello · bierzo, spain, 2021
20

C H A B L I S I E N N E  L A  S E R E I N E 

chardonnay · burgundy, france, 2019
20

AU  B O N  C L I M AT  LOS  A L A M OS  V I N E YA R DS 

chardonnay · santa barbara, california, 2022
22

w
h
it

e



A P E RT U R E  B O R D E AU X  R E D  B L E N D 

merlot, malbec, cabernet sauvignon, petit verdot, cabernet franc

sonoma, california, 2021

24

DA N D E L I O N  V I N E YA R DS  P R I D E  O F  F L E U R I E U 

cabernet sauvignon · fleurieu, australia, 2021
16

B A N D  O F  V I N T N E R S  CA B E R N E T  SAU V I G N O N 

cabernet sauvignon · napa valley, california, 2022
24

r
ed

 (
CO
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LO N ESTA R 

lager · texas
6

B O H E M I A  C L A R A 

lager · mexico
7

P H YS I CA  L AG E R  

lager · mexico
8

P I R AAT 

belgian strong ale · belgium
14

ST.  A R N O L D ’S  A M B E R 

amber ale · texas
7

ST.  A R N O L D ’S  E L I SSA 

india pale ale · texas
7

O RVA L  T R A P P I ST  A L E 

pale ale · belgium
16

D U CATO  V E R D I 

imperial stout · italy
14

BEER



sparkling

W I L L I A M  C H R I S  P É T I L L A N T  N AT U R E L  R OS É 

cinsault, mourvèdre, merlot, grenache · hill country, texas, 2023
65

S E R A F I N O  A LTA  L A N G A  O U D E I S  B R U T 

pinot noir, chardonnay · piedmoni, italy, 2019
78

I L  M OST R O  ' R AG A N A '  F R I Z ZA N T E  B I A N C O 

pecorino, riesling · abruzzo, italy, 2022
80

H AT T I N G L E Y  VA L L E Y  C L ASS I C  R ES E RV E 

chardonnay, pinot noir, pinot meunier · hampshire, england
135

C H A M PAG N E  E P C  B R U T 

pinot meunier, pinot noir, chardonnay
95

M A I S O N  E N C RY  B R U T  N A I SSA N C E 

chardonnay · champagne, france
110

F R A N C I S  O R B A N  E XT R A  B R U T 

pinot meunier
115

M I C H E L  T U R GY  B L A N C  D E  B L A N CS  G R A N D  C R U  R ES E RV E 

pinot noir, chardonnay
135

D E L A M OT T E  B L A N C  D E  B L A N CS 

chardonnay
175

L A R M A N D I E R - B E R N I E R  ‘ LO N G I T U D E ’ 

chardonnay
190

L AU R E N T- P E R R I E R  B R U T  C U V É E  R OS É  

pinot noir
195

G ASTO N  C H I Q U E T  ‘S P EC I A L  C LU B ’  B R U T 

chardonnay, pinot noir, 2015
200

R U I N A RT  B L A N C  D E  B L A N CS 

chardonnay
220

L AU R E N T  P E R R I E R  G R A N D  S I EC L E  N O.  2 6 

pinot noir, chardonnay · champagne, france
300

ch
a
m
p
a
g
n
e

WINE BY THE BOT TLE



white wine

D E L I L L E  C E L L A R S  C H A L E AU R  B L A N C 

sauvignon blanc, sémillon · columbia valley, washington, 2022
62

L E W I S  C E L L A R S  SAU V I G N O N  B L A N C 

sauvignon blanc · napa valley, california, 2021
125

B A L L E N T I N E  B E T T Y ' S  V I N E YA R D  C H E N I N  B L A N C 

chenin blanc · napa valley, california, 2019
90

M ASS I CA N  A N N I A 

tocai friulano, ribolla gialla, chardonnay · napa valley, california, 2023
90

AU  B O N  C L I M AT  LOS  A L A M OS  V I N E YA R DS  C H A R D O N N AY 

chardonnay · santa barbara, california, 2022
86

M A R I N E  L AY E R  S O N O M A  C OAST  A R I ES 

chardonnay · sonoma, california, 2023
120

FO R M A N  V I N E YA R DS  C H A R D O N N AY 

chardonnay · napa valley, california, 2022
140

D O N U M  C H A R D O N N AY 

chardonnay · carneros, california, 2021
165

u
n
it

ed
 s

ta
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s

D O M A I N E  W E I N B AC H  P I N OT  B L A N C 

pinot blanc · alsace, france, 2022
68

D O M A I N E  J E A N -JAC Q U ES  C O N F U R O N  A L I G OT É 

aligoté · burgundy, france, 2022
105

F R A N C I S  B L A N C H E T  ‘ C U V E E  S I L I C E ’  P O U I L LY- F U M É 

sauvignon blanc · loire valley, france, 2023
72

A L P H O N S E  M E L LOT  SA N C E R R E  L A  M O U SS I E R E  B L A N C 

sauvignon blanc · loire valley, france, 2023
122

D O M A I N E  D U  C LOS E L  SAV E N N I È R ES  C LOS  D U  PA P I L LO N 

chenin blanc · loire valley, france, 2021
165

fr
a
n
ce

K R U G  G R A N D E  C U V É E  1 7 1 È M E  É D I T I O N 

pinot noir, chardonnay, pinot meunier
440

V I L M A RT  &  C I E  L ES  B L A N C H ES  VO I ES  B L A N C  D E  B L A N CS 

chardonnay, 2012
680

ch
a
m
p
a
g
n
e 
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)
sparkling (CONT . )



I N G R I D  G R O I SS  G R Ü N E R  V E LT L I N E R 

grüner veltliner · niederösterreich, austria, 2023
56

FA N T I N E L  T E N U TA  SA N T ’ H E L E N A  P I N OT  G R I G I O 

pinot grigio · friuli collio, italy, 2023
58

SAT T L E R H O F  SAU V I G N O N  B L A N C 

sauvignon blanc · sudsteiermark, austria, 2023
60

M I S I O N  SA N TO  TO M AS  B L A N C O 

chenin blanc, colombard, chardonnay · baja, mexico, 2022
56

T E N U TA  D I  F ESS I N A  ‘ E R S E ’  E T N A  B I A N C O 

carricante · sicily, italy, 2022
70

E M I L I O  M O R O  E L  ZA R ZA L 

godello · bierzo, spain, 2023
78

T ESS E L AA R S DA L  C H A R D O N N AY 

chardonnay · hemel-en-aarde, south africa, 2022
90

o
th

er
 w
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es
white wine (CONT . )
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) C H AT E AU  D E  B E AU CAST E L  C H A N T E AU N E U F- D U - PA P E  B L A N C  R O U SSA N N E 
V I E L L I ES  V I G N ES 

roussanne · rhone, france, 2021
420

C H A B L I S I E N N E  ‘ L A  S E R E I N E ’ 

chardonnay · burgundy, france, 2019
78

F R A N Ç O I S  CA R I L LO N  M AC O N  V I L L AG ES 

chardonnay · burgundy, france, 2021
78

D O M A I N E  D E  L A  M A N D E L L I E R E  C H A B L I S  1 E R  C R U 

chardonnay · burgundy, france, 2022
115

D O M A I N E  B A R R AU D  P O U L LY- F U I SS É  1 E R  ‘ L ES  C R AYS ’ 

chardonnay · burgundy, france, 2020
140

JJ  V I N C E N T  M A R I E  A N TO I N E T T E 

chardonnay · burgundy, france, 2022
130

J E A N  M A R I E  B O U Z E R E AU  M E U R SAU LT  ' L ES  N A RVAU X ' 

chardonnay · burgundy, france, 2022
345

J E A N  M A R C  B O I L LOT  P U L I G N Y  M O N T R AC H E T 

chardonnay · burgundy, france, 2022
245



D O M A I N E  E D E N  SA N TA  C R U Z  P I N OT  N O I R 

pinot noir · santa cruz, california, 2020
110

A D E LS H E I M  B R E A K I N G  G R O U N D  P I N OT  N O I R 

pinot noir · willamette, oregon, 2021
140

PAU L  H O B B S  R U SS I A N  R I V E R  VA L L E Y 

pinot noir · russian river, california, 2022
155

T U R L E Y  Z I N FA N D E L  P R ES E N T I  V I N E YA R D 

zinfandel · paso robles, california, 2022
120

W I L L I A M  C H R I S  WA N D E R E R  S E R I ES  I V 

cabernet sauvignon, cinsault, mourvèdre · high plains, texas, 2021
60

N OV E LT Y  H I L L  R OYA L  S LO P E 

cabernet sauvignon, merlot, cabernet franc 

columbia valley, washington, 2021
65

R O B E RT  S I N S K E Y  ‘ P OV ’ 

merlot, cabernet franc, cabernet sauvignon · carneros, california, 2018
125

CA I N  C E L L A R S  ‘ CA I N  5 ’ 

cabernet sauvignon, merlot, cabernet franc, malbec, petit verdot 

napa valley, california, 2008
255

u
n
it

ed
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ta
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s
rosé & orange

red wine

TA B L AS  C R E E K  ‘ PAT E L I N  D E  TA B L AS ’  R OS É  

grenache, mourvèdre, counoise, vermentino · paso robles, california, 2024
70

P I E T R A D O LC E  E N T R A  R OSATO  D O C 

nerello mascalese · sicily, italy, 2020
70

A D E LS H E I M  A RT I ST  S E R I ES  R OS É 

pinot noir · willamette, oregon, 2023
75

R O B E RT  S I N S K E Y  ‘ V I N  G R I S ’ 

pinot noir · carneros, california, 2023
90

C H AT E AU  D E  P I B A R N O N  B A N D O L  R OS É 

mourvèdre, cinsault · provence, france, 2022
110

B R E A K I N G  B R E A D  M A R M A L A D E 

muscat blanc, chardonnay, sauvignon blanc · sonoma, california, 2023
56

T H E  V I C E  P I C K L E B A L L 

viognier · napa valley, california, 2023
60



Q U I N T ESSA 

cabernet sauvignon, merlot, cabernet franc, malbec, petit verdot 

napa valley, california, 2021

575

D O N E L A N  C U V E E  C H R I ST I N E 

syrah · sonoma, california, 2017
140

R E Y N VAA N  FO OT H I L LS  R ES E RV E 

syrah · walla walla, washington, 2019
210

T U R N I N G  P O I N T  R ES E RV E 

cabernet sauvignon · alexander valley, california, 2021
140

H E I T Z  C E L L E R  CA B E R N E T

cabernet sauvignon · napa valley, california, 2021
165

DA N A  ESTAT ES  VAS O 

cabernet sauvignon · napa valley, california, 2020
175

M AT T H I ASS O N  CA B E R N E T  SAU V I G N O N 

cabernet sauvignon · alexander valley, california, 2021
175

A P E RT U R E  CA B E R N E T 

cabernet sauvignon, petit verdot, malbec, merlot

sonoma, california, 2022

180

AS H ES  A N D  D I A M O N DS  M T.  V E E D E R  CA B E R N E T  # 5  SA F F R O N  V I N E YA R D 

cabernet sauvignon · napa valley, california, 2022
195

C H A P P E L L E T  S I G N AT U R E  CA B E R N E T  SAU V I G N O N 

cabernet sauvignon · napa valley, california, 2021
200

AU ST I N  H O P E  R ES E RV E 

cabernet sauvignon · paso robles, california, 2021
250

A P E RT U R E  S J  R A N C H  V I N E YA R DS 

cabernet sauvignon · alexander valley, california, 2018
265

P E R U S  JA N E E N 

cabernet sauvignon · napa valley, california, 2018
355

R U D D  SA M A N T H A’S  CA B E R N E T  SAU V I G N O N 

cabernet sauvignon · napa valley, california, 2020
375

B U C C E L L A  KAT R I N A  E I L E E N  C U V E E 

cabernet sauvignon · napa valley, california, 2017
575

R E A L M  C E L L A R S  B EC KSTO F F E R  TO  KA LO N 

cabernet sauvignon · napa valley, california, 2019
685
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D O M I N U S  ESTAT E 

cabernet sauvignon, merlot, cabernet franc, petit verdot 

napa valley, california, 1999

1280

D O M I N U S  ESTAT E 

cabernet sauvignon, merlot, cabernet franc, petit verdot 

napa valley, california, 2002

1000

D O M I N U S  ESTAT E 

cabernet sauvignon, petit verdot · napa valley, california, 2010
850

D O M I N U S  ESTAT E 

cabernet sauvignon, cabernet franc, petit verdot 

napa valley, california, 2017

750

C H AT E AU  M O N T E L E N A 

cabernet sauvignon · napa valley, california, 1997
800

C H AT E AU  M O N T E L E N A 

cabernet sauvignon · napa valley, california, 2015
450

R I D G E  M O N T E  B E L LO  2 0 0 0 

cabernet sauvignon, merlot, cabernet franc 

santa cruz mountains, california, 2000

900

R I D G E  M O N T E  B E L LO  2 0 1 0 

cabernet sauvignon, merlot, petit verdot, cabernet franc 

santa cruz mountains, california, 2010

900

O P U S  O N E 

cabernet sauvignon, merlot, cabernet franc, malbec, petit verdot

napa valley, california, 2010

1800

O P U S  O N E 

cabernet sauvignon, merlot, cabernet franc, malbec, petit verdot

napa valley, california, 2014

1350

O P U S  O N E 

cabernet sauvignon, merlot, petit verdot · napa valley, california, 2021
900

H E I T Z  C E L L A R S  CA B E R N E T  SAU V I G N O N  M A RT H AS  V I N E YA R D 

cabernet sauvignon · napa valley, california, 1987
1250

H E I T Z  C E L L A R S  CA B E R N E T  SAU V I G N O N  M A RT H AS  V I N E YA R D 

cabernet sauvignon · napa valley, california, 1988
1350
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red wine (CONT . )
FR

A
N
CE D O M A I N E  SA R R AZ I N  M A R A N G ES 

pinot noir · burgundy, france, 2020
105

FA N N Y  SA B R E  P O M M A R D 

pinot noir · burgundy, france, 2022
150

R E M O I SS E N E T  N U I TS - ST- G EO R G E 

pinot noir · burgundy, france
215

T H I B AU LT  L I G E R - B E L A I R  C H A M B O L L E  M U S I G N Y 

pinot noir · burgundy, france, 2021
275

D O M A I N E  O D O U L- C O Q UA R D  G E RV R E Y- C H A M B E RT I N  1 E R  C R U
AU X  C O M B OT T ES 

pinot noir · burgundy, france, 2017
400

D O M A I N E  D E  D U R B A N  B E AU M ES  D E  V I N ES 

grenache, syrah, mourvèdre · rhône, france, 2019
80

L E  V I E U X  D O N J O N  C H ÂT E AU N U F- D U - PA P E 

grenache, syrah, mourvèdre, cinsault · rhône, france
155

J OS E P H  SA B O N  C LOS  D U  M O N T  O L I V E T  C H AT E AU N U F- D U - PA P E 

grenache, syrah, mourvèdre, cinsault · rhône, france
155

H AU T  M O N P L A I S I R  CA H O R S  C U V E E  T R A D I T I O N 

malbec · cohors, france, 2021
68

C H ÂT E AU  A B E LYC E 

merlot, cabernet franc, cabernet sauvignon · bordeaux, france, 2015
80

C H ÂT E AU  L A  L AG U N E  H AU T- M E D O C 

merlot, cabernet sauvignon, petit verdot · bordeaux, france, 2020
135

C H ÂT E AU  L A  B E L L E  C O N N I V E N C E  P O M E R O L 

merlot, cabernet franc · bordeaux, france, 2019
215

D O M A I N E  F I L L AT R E AU  SA M U R  C H A M P I G N Y 

cabernet franc · loire, france, 2015
88
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) H E I T Z  C E L L A R S  CA B E R N E T  SAU V I G N O N  M A RT H AS  V I N E YA R D 

cabernet sauvignon · napa valley, california, 1989
1250

H E I T Z  C E L L A R S  CA B E R N E T  SAU V I G N O N  M A RT H AS  V I N E YA R D 

cabernet sauvignon · napa valley, california, 1997
1350



C H ÂT E AU  B R A N E- CA N T E N AC  M A R G AU X 

cabernet sauvignon, merlot, cabernet franc, carménère 

bordeaux, france, 2015

340

C H ÂT E AU  B R A N E  CA N T E N AC 

bordeaux blend · bordeaux, france, 1989
650

C H ÂT E AU  B R A N E  CA N T E N AC 

cabernet sauvignon, merlot, cabernet franc · bordeaux, france, 2010
450

C H ÂT E AU  B R A N E  CA N T E N AC 

cabernet sauvignon, merlot, cabernet franc, carmenere 

bordeaux, france, 2010

325

C H ÂT E AU  L EOV I L L E  B A RTO N 

cabernet sauvignon, merlot, cabernet franc · bordeaux, france, 1998
480

C H ÂT E AU  B E YC H E V E L L E 

cabernet sauvignon, merlot, cabernet franc, petit verdot 

bordeaux, france, 1991

525

C H ÂT E AU  H AU T- B A I L LY 

cabernet sauvignon, merlot, cabernet franc · bordeaux, france, 1989
700

C H ÂT E AU  H AU T- B ATA I L L E Y 

bordeaux blend · bordeaux, france, 1987
550

C H ÂT E AU  LY N C H  B AG ES 

cabernet sauvignon, merlot, cabernet franc, petit verdot 

bordeaux, france, 2000

950

C H ÂT E AU  LY N C H  B AG ES 

cabernet sauvignon, merlot, cabernet franc, petit verdot 

bordeaux, france, 2005

720

C H ÂT E AU  M O N T R OS E 

bordeaux blend · bordeaux, france, 1982
1350

C H ÂT E AU  M O N T R OS E 

cabernet sauvignon, merlot, cabernet franc, petit verdot 

bordeaux, france, 1995

825

C H ÂT E AU  M O N T R OS E 

cabernet sauvignon, merlot, cabernet franc, petit verdot 

bordeaux, france, 2003

1000
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AU G U ST  K ESS L E R  T H E  DA I LY  AU G U ST 

pinot noir · rheingau, germany, 2022
65

H A M I LTO N  R U SS E L L  V I N E YA R DS  P I N OT  N O I R 

pinot noir · hemel-en-aarde, south africa, 2023
125

C E L L E R  P I Ñ O L  F I N CA  M O R E N I L LO 

morenillo · terra alta, spain, 2016
185

M AS I  ‘ C OSTAS E R A’  A M A R O N E  D E L L A  VA L P O L I C E L L A  C L ASS I C O  D O C G 

corvina, rondinella, molinara · veneto, italy, 2019
160

M E R I T E X  PA L L E JÁ  P R I O R AT  T I N TO  N I TA 

garnacha, cariñena · catalonia, spain, 2020
62

PAT R I Z I A  C E N C I O N I  B R U N E L LO  D I  M O N TA LC I N O 

sangiovese · tuscany, italy, 2019
140

B O D EG AS  R O DA  R I O JA  R ES E RVA 

tempranillo, granciano, garnacha · rioja, spain, 2020
120

A R . P E . P E .  R OSS O  D I  VA LT E L L I N A 

nebbiolo · lombardia, italy, 2021
105

T E N U T E  C I SA  AS I N A R I  D E I  M A R C H ES I  ' M A RT I N E N EG A '  B A R B A R ES C O 

nebbiolo · piedmont, italy, 2020
135

G . D.  VA J R A  B R I C C O  D E L L E  V I O L E  B A R O LO  D O C G 

nebbiolo · piedmont, italy, 2020
215

M ASS O L I N O  ‘ M A R G H E R I A’  B A R O LO 

nebbiolo · piedmont, italy, 2019
280

P I E R R E  G A I L L A R D  C R OZ E- H E R M I TAG E 

syrah · rhône, france
75

C LOS  C I B O N N E  T I B O U R E N  C U V É E  S P ÉC I A L E  R O U G E 

syrah, tibouren · provence, france, 2023
85

D O M A I N E  A L E XA N D R I N S 

syrah · rhône, france, 2020
120

PAT R I C K  JAS M I N  C ÔT E- R ÔT I E  L A  G I R F L A R I E 

syrah · rhône france, 2021
155
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F E U D I  D I  SA N  G R EG O R I O  ' S E R P I C O '  AG L I A N I C O 

aglianico · campania, italy, 2016
185

DA N D E L I O N  V I N E YA R DS  P R I D E  O F  F L E U R I E U 

cabernet sauvignon · fleurieu, australia, 2021
62

B A BY LO N STO R E N  N E B U KA N D N ESA R 

cabernet sauvignon · western cape, south africa, 2022
90

A D O B E  G UA DA LU P E  G A B R I E L 

cabernet sauvignon · baha, mexico, 2020
128
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dessert wine

CAST E L N AU  D E  S U D U I R AU T  SAU T E R N ES 

semillon, sauvignon blanc · sauternes, france, 2017
15/55

D I S Z N Ó KŐ  TO KA J I  AS Z Ú  P U T TO N YOS 

furmint · takaj, hungary, 2013
25/138

G R A H A M ' S  2 0  Y E A R  TAW N Y  P O RT 

port blend · douro, portugal
25/xx

A LV E A R  P E D R O  X I M É N E Z  ' S O L E R A  1 927 ' 

pedro ximénez · montilla, spain
28/110

C H AT E AU  D ' YQ U E M 

semillon · sauternes, france, vintage...ask
85/335



UNI TED S TATES

A N G E LS  E N VY  CAS K  ST R E N GT H 

bourbon · kentucky
68

B L A N TO N ’S  S I N G L E  B A R R E L 

bourbon · kentucky
25

B U F FA LO  T R AC E 

bourbon · kentucky
12

E H  TAY LO R  B A R R E L  P R O O F 

bourbon · kentucky
30

E L I JA H  C R A I G  S M A L L  B ATC H 

bourbon · kentucky
14

FO U R  R OS ES  S M A L L 
B ATC H  S E L ECT 

bourbon · kentucky

18

H A N C O C K  R ES E RV E 

bourbon · kentucky
25

L A R C E N Y  B A R R E L  P R O O F 

bourbon · kentucky
25

M A K E R ’S  M A R K 

bourbon · kentucky
14

M I C H T E R ’S  1 0  Y E A R  B O U R B O N 

bourbon · kentucky
45

M I L A M  &  G R E E N E  B O N D E D 

bourbon · texas, kentucky, tennessee
15

N U LU  T E XAS  B L E N D 

bourbon · kentucky
28

O L D  F I T ZG E R A L D 

bourbon · kentucky
50

O L D  FO R EST E R  S I G N AT U R E 

bourbon · kentucky
12

PAU L  S U T TO N 

bourbon · kentucky
18

R U SS E L L’S  R ES E RV E 
S I N G L E  B A R R E L 

bourbon · kentucky

17

P R I D E F U L  G OAT  U N F I LT E R E D  CAS K 
ST R E N GT H 

bourbon · indiana

20

R O C K  H I L L  FA R M S 

bourbon · kentucky
35

ST I L L  AU ST I N  CAS K  ST R E N GT H 

bourbon · texas
16

WO O D FO R D  R ES E RV E  D O U B L E  OA K 

bourbon · kentucky
15

W I L D  T U R K E Y  1 0 1  RY E 

rye whiskey · kentucky
12

A N G E L’S  E N VY  RY E 

rye whiskey · kentucky
26

B A LC O N ES  RY E 

rye whiskey · texas
14

CAST L E  &  K E Y  R ESTO R AT I O N 

rye whiskey · kentucky
14

F E W  I M M O RTA L  RY E 

rye whiskey · illinois
15

H I G H  W EST  M I DW I N T E R S
N I G H T  D R A M 

rye whiskey · utah

35

N E W  R I F F  S I N G L E  B A R R E L 

rye whiskey · kentucky
18

M I C H T E R ’S  ST R A I G H T  RY E 

rye whiskey · kentucky
18

M I L A M  &  G R E E N  P O RT  CAS K  RY E 

rye whiskey · texas, kentucky
14

T H O M AS  H A N DY 

rye whiskey · kentucky
75

W I L L E T T  FA M I LY  ESTAT E  4  Y E A R 

rye whiskey · kentucky
16

JAC K  DA N I E LS  N O.  7 

tennessee whiskey · kentucky
12

PA R K E R S  H E R I TAG E  1 8 T H  E D I T I O N 

single malt · kentucky
40

WHISKEY



WHISKEY

OTHER WHISKEY

C R OW N  R OYA L  D E LU X E 

canadian whiskey · canada
12

(CONT . )

SCOTL AND & IREL AND

japan

B A LV E N I E  1 2  Y E A R  A M E R I CA N  OA K 

single malt · scotland
25

B L A D N O C H  1 4  Y E A R 

single malt · scotland
24

DA L M O R E  C I G A R  M A LT 

single malt · scotland
40

G L E N F I D D I C H  1 2  Y E A R 
S H E R RY  CAS K 

single malt · scotland

16

J O H N N I E  WA L K E R  B L AC K  L A B E L 

blended whisky · scotland
14

LAGAVULIN 16 YEAR 

single malt · scotland
25

H A KU S H U  1 2  Y E A R 

single malt · japan
68

N I K KA  F R O M  T H E  B A R R E L 

single malt · japan
35

N I K KA  TA K ES U R U  P U R E  M A LT 

single malt · japan
38

MACALLAN 12 YEAR DOUBLE CASK 

single malt · scotland
30

MACALLAN 18 YEAR SHERRY CASK 

single malt · scotland
138

O B A N  1 4  Y E A R 

single malt · scotland
26

P OW E R S  G O L D  L A B E L 

blended whisky · ireland
12

R E D B R E AST  1 2  Y E A R 

single malt · ireland
20

YAMAZAKI DISTILLERS 

single malt · japan
40

YAMAZAKI 18 YEAR 

single malt · japan
165



A PA LU Z  C E N I ZO 

nombre de dios durango
12

A M A R ÁS  LO G I O  SACATO R O 

xochipala, guerrero
30

MEZCAL & OTHER AGAVE

L A  V E N E N OSA  ‘ G R E E N  L A B E L’ 

llano grande, jalisco
14

M E ZCA L  VAG O  E LOT E 

candelaria yegole, oaxaca
14

AGAVE

AG UAS O L  B L A N C O el arenal 14

A RT E N O M  1 1 4 6  A N E J O tequila 30

B A R A  CA R A  B L A N C O 

valle de guadalupe
14

CA B A L L I TO  C E R R E R O
' U N I C O R N '  AZ U L  B L A N C O
amatitan, jalisco

40

CAS CA H U I N  TA H O N A  B L A N C O 

el arenal
22

CAZCA N ES  N O.7  R E P OSA D O 

amatitán
28

D O N  F U L A N O  A N E J O tequila 24

E L  T ES O R O  A N E J O arandas 18

L A LO  B L A N C O arandas 14

L A  G R I TO N A  R E P OSA D O 

valle de guadalupe
14

L A  P U LG A  A N E J O

capilla de guadalupe
20

TEQUIL A

LO C O  R E P OSA D O  Á M B A R 

el arenal
40

M O N TAG AV E  B L A N C O el arenal 20

VO L A N S  R E P OSA D O jesús maría 15

VO L A N S  H I G H  P R O O F  B L A N C O 

jesús maría

15

P U E B LO  V I E J O  B L A N C O 

atotonilco
11

P O L A N C O  B L A N C O ayotlán 16

T E A R S  O F  L LO R O N A 
E XT R A  A N E J O tequila

48

TA PAT I O  1 1 0  B L A N C O arandas 15

T EQ U I L A  O C H O  B L A N C O arandas 14

T EQ U I L A  O C H O  R E P OSA D O 

arandas
15

W I L D  C O M M O N  R E P OSA D O 

el arenal
17

B R A N DY  SA I N T E  LO U I S E 

aged brandy · france
12

C H R I ST I A N  D R O U I N  CA LVA D OS 

calvados · france
12

D E L A M A I N  PA L E  &  D RY  XO 

cognac · france
24

G I A N T  T E XAS  B R A N DY 

aged brandy · texas
20

L’ E N CATA DA 

armagnac · france
40

P I E R R E  F E R R A N D  G E N E R AT I O N S 

cognac · france
16

BRANDY



AGAVE

CA B A L L I TO  C E R R E R O  ' U N I C O R N ' 
C H ATO 

amatitan, jalisco

40

D O N  M AT EO  C U P R E ATA 

pino bonito, michoacán
18

D O Ñ A  V EG A  TO B A L A 

santiago matatlán, oaxaca
30

MEZCAL & OTHER AGAVE (cont . )

(CONT INUED)

PA LO M AS  M E N SA J E R AS 
E N SA M B L E 

oponguio, michoacán

32

R E Y  CA M P E R O  M E X I CA N O 

candelaria yegole, oaxaca
20

AU ST I N  R ES E RV E texas 14

B E E F E AT E R england 12

CAST L E  &  K E Y  R O OTS  O F  R U I N 

kentucky
14

C O N D ESA  P R I C K LY  P E A R mexico 14

FO R D ’S england 12

H AW T H O R N ’S england 12

H E N D R I C KS scotland 14

M A R FA  S P I R I T  C O.  G I N texas 12

M A RT I N  M I L L E R ’S  W EST B O U R N E 

england
14

M E T I C U LO U S  G I N texas 14

M O N K E Y  47 germany 22

R O C H E LT  A N N I A ' S  G I N austria 75

TA N Q U E R AY  N O.  1 0 scotland 14

W I L L I A M  P R I C E  N AVY  ST R E N GT H 

texas
14

GIN

B E LU G A  N O B L E  G O L D montenegro 22

B E LU G A  T R A N SAT L A N T I C 

montenegro
24

B E LV E D E R E  S I N G L E  ESTAT E 

poland
15

C H O P I N  P OTATO poland 12

F R I O  VO D KA texas 12

G R E Y  G O OS E france 15

H A KU japan 14

K E T E L  O N E netherlands 12

S I M P L E idaho 12

T I TO ’S texas 12

VODKA



E N G L I S H  H A R B O U R  1 0  Y E A R 

aged rum · antigua
18

F LO R  D E  CA N A  4  Y E A R 
E XT R A- S EC O 

white rum · nicaragua

11

PA M P E R O  A N I V E R SA R I O 

aged rum · venezuela
12

P L A N TAT I O N  O R I G I N A L  DA R K 

aged rum · barbados, jamaica
11

U R U PA N 

charanda · mexico
18

RUM

A P E R O L italy 12

CA M PA R I italy 12

FAC C I A  B R U TO 
CA R C I O FO  CA M PA R I new york

12

H E I R LO O M  P I N E A P P L E  A M A R O 

minnesota
12

H I G H  W I R E  S O U T H E R N  A M A R O 

south carolina
12

J.  R I EG E R  CA F F E  A M A R O 

missouri
12

N O N I N O  A M A R O italy 15

R E VO LU T I O N  S P I R I TS 
A M I C O  A M A R O texas

12

R E VO LU T I O N  S P I R I TS  L A  DA M A 

texas
12

S CA R L E T  R A D I C E  A M A R O japan 12

VA L L E T  A M A R G O mexico 12

W I L L I A M  P R I C E  H O N E Y 
B A D G E R  A M A R O texas

12

AMARI



DA R K  C H O C O L AT E  S O U F F L E 

vanilla bean ice cream,

chocolate ganache, sea salt

• please allow 20 minutes •

20 

C O C O N U T  C R E A M  P I E 

burnt meringue, shaved chocolate, 

toasted coconut

16 

B U T T E R M I L K  S O F T  S E RV E 

embered blueberry

11 

C H O C O L AT E  P E A N U T  B U T T E R  TA RT

peanut butter whip, toasted peanuts 

14 

CA R A M E L I Z E D  " T E XAS  TOAST " 

brioche, biscotti gelato, chocolate

15

DESSERT



N O.  0 1 

royal osetra 
reserve, 1 oz. 

160 

N O.  02 

credence select 
kaluga, 1 oz. 

145 

N O.  0 3 

imperial golden 
osetra, 4.4 oz. 

600

CAV I A R  S E RV I C E 

gaufrette potatoes, crème frâiche, chives

 S E AS O N A L  TA B L ES I D E  M A RT I N I  25  

please ask server for details 

OYST E R S  O N  T H E  H A L F  S H E L L*  ( E A) 

served with traditional accompaniments 

straight-up  3.50 · dressed  4.50 · tuxedo  8.50 

M A R I N AT E D  O L I V ES  7 

marinated in chile, citrus, herbs 

S P R I N G  O N I O N  D I P  18 

smoked trout roe, crispy garlic, 

house potato chips

D E V I L E D  EG G S  12 

shaved black truffle 

AG E D  C O U N T RY  H A M  13 

cornbread madeleine's & pimento cheese

M I N I  G U L F  C R A B  R O L L  11

comeback sauce & domestic caviar 

F R E N C H  F RY  S E RV I C E  12 

PA R I SA  S O L D I E R S *  19 

domestic caviar and embered mayo 

CS B  B U R G E R *  21

dry-aged prime beef, american cheese, 

fancy sauce, onion, french fries

J
U
N
2
5

LOUNGE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.
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