
Boulvardier | 12
Old Forester 100, Campari, Cocchi 
Americano

MOSCOW MULE | 12
DEEP EDDY VODKA, FRESH LIME, SIMPLE, 
GINGER BEER

JUNGLE BIRD | 14
Santa Teresa 1796, Campari, pineapple, 
fresh lime

Bensonhurst | 13
Whiskey, dry vermouth, maraschino 
liqueur, cynar

The Last Oaxacan | 14
Ilegal mezcal, yellow chartreuse, fresh 
lime, maraschino 

Permission G&T | 10
Hendrick’s Gin, st germaine, Indian tonic, 
mint, orange & lemon peel

HITS DIFFERENT | 12
Grey goose, st. germain, fresh lemon, 
simple, strawberry

Vitamin Sea | 13
OXLEY Gin, fresh grapefruit, fresh lemon, 
honey, waiter’s tears, rosemary

Chartres Street | 14
Rye, cognac, cocchi torino, Benedictine, 
angostura

Eastside | 14
Gin, fresh lime, cucumber, mint, simple

GUAPO | 12
PATRON REPOSADO, FRESH LIME, APEROL, 
CHILI SALT

Permission Old Fashioned | 13
Makers 46, turbinado, Angostura, 
orange bitters

Smoked | 16
Elijah Craig bourbon, turbinado, 
angostura, Cherrywood smoke

Flaming | 16
Four Roses Small Batch, simple, old 
fashioned bitters, overproof rum

Tequila | 12
Mezcal, Herradura reposado, 
turbinado, mole bitters

BARREL-AGED OLD FASHIONED | 16
HEAVEN’S DOOR BOURBON, ANGOSTURA, 
TURBINADO, WHITE OAK

Paper Plane | 13
JACK DANIEL’S Rye, amaro nonino, 
aperol, fresh lemon

Sazerac | 12
Rye, cognac, peychaud’s, bitters, 
absinthe

Daquiri | 10
Flor de cana 12 yr, fresh lime, simple 
syrup

Penicillin | 12
Monkey Shoulder blended scotch, 
fresh lemon, honey-ginger syrup, 
peated scotch

Corpse Reviver #2 | 13
Ford’s Gin, Cointreau, Lillet blanc, 
fresh lemon, absinthe

Margarita | 10
Lunazul reposado, Cointreau,
fresh lime

ASK ABOUT OUR

C O C K T A I L S



Elouan | 14/48
2017 pinot noir, Oregon

Belle Glos “Dairyman” | 18/66
2018 pinot noir, sonoma

Langetwins “One Hundred Vineyard” | 14/48
2017 petite sirah, lodi

Ely | 12/42
2017 cabernet sauvignon, napa

Bellacosa | 13/48
2016 cabernet, sonoma 

Skyside | 14/52
2017 cabernet sauvignon, Sonoma

Petit Beausejour | 16/60
2018 saint-emelion, bordeaux

Quilt | 18/66
2017 cabernet sauvignon, napa

Stag’s Leap  | 105
2016 cabernet, napa 

J. Lohr “Carol’s Vineyard” | 136
2016 cabernet, st. helena napa

Termes | 16/60
2016 tempranillo, spain

Casadei | 14/52
2017 GSM, italy
 
Cannonau | 12/46
2018 sardegna red, italy

Eight Years in the Desert  | 24/88
2018 Red Wine, California

Locations: TX | 18/68
Red Wine, Texas

Baron De Ley | 18/68
2017 Tempranillo, Rioja

The Crossings  | 10/32
2019 sauvignon blanc, new zealand
Whitehaven | 14/48
2019 sauvignon blanc, new zealand

Cape Mentelle | 13/44
2018 sauvignon blanc, australia

Sand Point | 8/28
2018 chardonnay, california

Boen  12/40
2018 chardonnay, sonoma

Langetwins “Prince Vineyards” | 10/32
2018 chenin blanc, california

Fleur de Mer | 12/40
2019 rose, france

Cape Mentelle | 13/44
2018 rose, australia

Maison no. 9 | 14/48
2019 rose, france

Ruhlmann | 16/60
cremant d’ alsace,  france

Moet Chandon Imperial | 16/60
Brut reserve, france

Veuve Cliquot | 21/78

brut,  france

Dom Perignon | 60/230

2009 brut, France

Florinda  |  14/52

Cava Brut, Spain

W I N E  &  C H A M P A G N E



Stella Artois | 6

5.0% lager, belgium

Dos Equis | 5

4.2% lager, mexico

Love Street | 6

4.9% blonde, houston 

Michelob Ultra | 5

4.2% light, missouri

More Cowbell  | 8

9% 16 oz IPA, houston

Hopadillo | 6

6.6% IPA, houston

Smithwicks | 7

4.5% red ale, ireland

Bourbon County Stout 2016 | 32

13.8%, chicago 

Franziskaner | 8

5.0% wheat bier, germany

Hoegaarden | 6

4.9% witbier, belgium

Rocket Fuel | 8

5.0% Vietnamese coffee porter, 

houston

Austin Eastciders | 6

5.0% cider, Austin

White Claw | 5

we serve regret in both black cherry 

and clementine 

B E E R s



FRESH Oysters  | 27/doz

w/ horseradish, cocktail & mignonette 

Yellowfin Tartare | 18

with avocado, red onion, thai chili & 

ponzu mustard 

Shrimp Cocktail  | 16

w/ spicy cocktail sauce  

Beef Carpaccio  | 16

filet, gremolata, arugula  

Smoked Duck Salad  | 15

Arugula, pistachio, goat cheese, red 

wine vinaigrette

    

Single Shot Board | 20

one meat, one cheese & accoutrement

Double Shot Board  | 40

Two meats, two cheeses & 

accoutrement

Triple Shot Board | 60

Three meats, three cheeses & 

accoutrement

Fuck Me Up! Board | 95

A big board with everything we got 

back there, plus four long shots

of woodford reserve

Vermont Cheddar  

bold flavor with smooth finish. 

Triple Crème Brie 

soft, creamy & buttery 

Manchego

firm, semi sharp 

Burrata

fresh mozzarella, soft center, white 

truffle oil

Goat

Grassy, lean and natural

Genoa Dry 

garlic, salt, red wine. mild fermented 

flavor

Prosciutto

tender, italian dry-cured ham

Chorizo

slightly smokey, paprika spice

Hot-smoked salmon

bold peppercorn seasoning

Bresaola

Thin sliced, tender cured beef

N O S H

Tropical Mousse  | 12

coconut cake, thin shell, 

mango insert, edible silver, 

toasted coconut

Manhattan Bread Pudding  | 12

with orange, rye whiskey, 

cherry compote & butter 

toile

Chartreuse Chocolate Tart | 12

double chocolate, caramel, 

green chartreuse, toasted 

meringue, lime zest




