MINIMAL CONSEQ

SICILIAN LEMONADE STAND
puréed strawberry,
fever-tree sparkling lemonade

VIDA VERDITA
jalapefio, mint, pineapple, cilantro,
bubbly water

UENCES 9 penale

SOCIETY CRUSH
ruby red grapefruit, citrus oleo,
toasted cinnamon, seltzer water

THE HASS
creamy avocado, coconut, fresh pressed lime,

ginger agave, naranja agria

dropout whiskey
+ coors banquet

JALISCO HILLBILLY

corazén blanco tequila
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WINE
RED 60z 90z BTL
PINOT NOIR bden by belle glos “FOX BLOCK XV” zabala vineyard, monterey, ca || 16 24 62
PINOT NOIR sokol blosser “evolution” - willamette valley, oregon 13 19.5 | 50
RED BLEND daou “the pessimist” - paso robles, california 13 19.5 | 50
RED BLEND the prisoner wine co. “unshackled” - california 15 22.5 | 58
CABERNET illicit - california 12 18 46
CABERNET bonanza “lot 8” by chuck wagner - california 18 22.5 | 88
ROSE & BUBBLES
ROSE fleurs de prairie - languedoc, france 11 16.5 | 42
PROSECCO fiori d’acacia - veneto, italy 12 18 46
CHAMPAGNE g.h. mumm “grand cordon” brut - reims, france x 2 108
WHITE
PINOT GRIGIO bollini - vigneti delle dolomiti igt, italy 11 16.5 | 42
SAUVIGNON BLANC the crossings - new zealand 13 19.5 | 50
SAUVIGNON BLANC silverado “miller ranch” estate - napa valley, california 16 24 62
RIESLING the seeker - mosel, germany 11 16.5 | 42
CHARDONNAY kali hart - monterey, california 12 18 46
CHARDONNAY duckhorn “decoy” - california 14 21 54

BEER

DRAUGHT

DOS XX LAGER mexico 6.518
PERONI italy 718.5

SIERRA NEVADA “HAZY LITTLE THING IPA” california 718.5

TAP “EIGHTEEN" | MP

AUSTIN BEERWORKS

pearl snap pils 6.5 17
HOLD OUT BREWING

dominguitos mexican lager 718.8
PINTHOUSE

electric jellyfish ipa 7.7819.28

ZILKER icy boys light lager 6.518

AUSTIN EASTCIDERS

rotating cider 718.8
INDEPENDENCE BREW CO.

austin amber 718.8
VACANCY BREWING

june-hill country pilsner 718.8

MILLER lite 6.2517.78
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CANS, ROADIES & SHINERS

DEEP ELLUM “DALLAS BLONDE”| 6%
MONTUCKY COLD SNACKS LAGER montanal §
LIVE OAK “HEFEWEIZEN" | 6%

COORS 0G colorado | 6

LONE STAR | 4.5%

MICHELOB ULTRA missouril 6.5 (1607)
PAPERBAG SPECIAL who knows where | 2.95
MODELO “ESPECIAL” mexicol 6

TECATE mexicol 5.5

REAL ALE “CRISPY BUSINESS” LAGER | 6%

COORS LIGHT colorado | 6 (160z2)

SPOETZL “SHINER RUBY REDBIRD” | 6%

MILLER HIGH LIFE|4.5%
GUINNESS ireland | 7

CORONA EXTRA mexicol 6
HIGH NOON assorted flavors| 9

BEST DAY BREWING N/A kolsch | hazy ipal 6

CULINARY

DROPOUT
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GIDDY UP/ESPRESSO MARTINI 16

vodka, caffé borghetti espresso liqueur,

spanish vanilla, cinnamon spiced cold brew

CARAJILLO 15

don q gran reserva afiejo rum, licor 43,

br(iléed banana, cold brew coffee

PLAYBOI STACHE 14

vanilla tea-soaked vodka,
passod passion fruit liqueur, orange oil

APEROL SPRITZ 13 Bubbles
aperol, vodka, lemon, sparkling wine

RED CAN, BLACK BIRD 14
spiced clamato, au jus, blanco tequila,
chile con todos, tecate

WELLNESS RETREAT 14 Bubbles
vodka, pineapple, jalapefio, mint,
sparkling wine

BRUNCH

HAM & EGG GRILLED CHEESE 15
tavern ham, white cheddar, avocado, ciabatta, breakfast potatoes

TWO EGGS ANY WAY"13
bacon, breakfast potatoes, grilled bread

SMOKEHOUSE HASH" 17
slow roasted bbq pork, crispy potato, charred onion, poblano pepper, sunny side up egg,
flour tortilla

BREAKFAST BURRITO 16
egg, sausage, crispy potato, avocado, sour cream, provolone fondue

SOUTHWEST BREAKFAST BOWL 14
egg white, black bean, avocado, roasted zucchini, red pepper, chipotle yogurt,
pumpkin seed, pico de gallo

FRIED CHICKEN & BUTTERMILK BISCUIT" 18
sunny side up egg, spicy old bay gravy, fresh herbs

BANANA BREAD FRENCH TOAST 14
butter toasted almond, banana caramel, chantilly

STARTERS

YESTERDAY'S SOUP 10
it’s better the next day

SOFT PRETZELS &
PROVOLONE FONDTUE 17
sea salt

SPICY SHRIMP CRISPY RICE 19
avocado, kimchi rice, chili crunch, sweet soy

WAGYU PIGS IN A BLANKET 17.5
honey mustard créme fraiche

HOT WINGS 18.8
buffalo sauce, honey mustard seed,
shaved carrots & celery, parmesan

EPISODE 163
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GARLIC OIL & BALSAMIC 5.5
HOUSE SMOKED SALMON DIP, PRAIRIE BREEZE CHEDDAR 3§

CRUSHED PRETZEL 11
chef’s selection of MARCONA ALMONDS 5

Chef Board

thinly sliced meats,

ANTIPASTI

GRILLED ASPARAGUS 6
MARINATED OLIVES §

CRISPY POPCORN SHRIMP 18
zucchini, grilled lemon, roasted garlic aioli

WHIPPED FETA & TAHINI DIP 14.5
fresh pomegranate seed, apricot preserve,
pistachio crunch, grilled ciabatta

CRISPY BRUSSELS SPROUTS 12
gochujang, mint, cilantro

BBQ PORK BELLY NACHOS 18.5
black bean, guacamole, sour cream,
pico de gallo

HOUSE POTATO CHIPS 9.5

famous onion dip

MOLINARI SOPRESSATA 6
HOT COPPA 7

PROSCIUTTO DI SAN DANIELE 9
DOLCE GORGONZOLA 8.5

TRUFFLE CRESCENZA 6
AGED MANCHEGO 5.5

cheese & snacks 30 PROSCIUTTO DEVILED EGGS 8 PIMENTO CHEESE 6

SALADS

(ADD SALMON* 9, STEAK* 10, CHICKEN 7, OR SHRIMP 8)

HOUSE SALAD 9.5
grape tomato, cucumber, heirloom carrot, parmesan, buttermilk ranch

CLASSIC CAESAR 13
toasted cheese croutons

ASIAN CRUNCH 16.5
purple cabbage, avocado, sesame, roasted cashew, fresno, dried mango, thai curry vinaigrette

BUTTERNUT SQUASH & KALE 15.5
bartlett pear, ancient grains, date, pistachio, toasted mulberry, white cheddar,
maple tahini vinaigrette

CHOPPED CHICKEN 20
avocado, bacon, heirloom tomato, white cheddar, deviled egg, bacon bbqg ranch

ENTREES

BEER BATTERED FISH & CHIPS 21

coleslaw, tartar sauce

TURKEY PASTRAMI SANDWICH 18

pretzel roll, swiss, coleslaw, 1000 island

ROASTED SALMON" 29

butternut squash, toasted couscous, garden herb pesto, crispy brussels sprouts

SHAVED PRIME RIB DIP" 26

fontina, horseradish créme fraiche, au jus

36-HOUR PORK RIBS 31

jalapefio, molasses, fries

THE PUB BURGER" 20
havarti, bacon, mayo, house bbq sauce (add egg* +3)
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FLACO VERDE MARGARITA 15.5 SOER e LR ACHER
coconut washed blanco tequila, fresh avocado, PASELONERE WIS
combier pamplemousse, today’s lime

OLD YASHIONED AMERICAN SPIRIT 16
rittenhouse rye 100pf, burnt demerara, spiced cacao, bitter trio

PALOMA SPRITZ 18
tradicional blanco tequila, fresh grapefruit, combier pamplemousse,
sparkling wine, himalayan pink salt

TIJUANA SPA WATER 14.5
blanco tequila, jalapefio, mint, pineapple, cilantro

ABANDONED CADILLAC 17
patrén tequila, grand marnier, pomegranate redux, tart lime

PEACHES & RYE 18.5
redemption rye, combier péche liqueur, puréed peach, wild mint

TWO TO MANGO 18.5
tito’s, orange, guava, high noon pineapple

CALI & TAY SKINNY MARGARITA 18
jose tradicional blanco, serrano spiced agave, fresh lime, chili dusted rim

FULL MOON PARTY 14.8
lemongrass-soaked tanqueray, velvet falernum, thai basil leaf, english cucumber

LIL MEZ DAISY 16
corazén reposado tequila, naranja agria, pressed lime, unicorn tears

CAMPFIRE VIBES 14.5
100 proof bonded ky whiskey, chai jacked apple cider, spanish vanilla, roasted five spice

EVIL JUNGLE PRINCESS 185
rum blend, spiced orgeat, pineapple, guava, lime, pineapple rum float

ROOM SERVICE 14
american gin, lemon, strawberry, bubbly wine

EL MATADOR 18
gran centenario afiejo, elderflower, ginger agave, orange bitters

DROPOUT CLASSIC MULE 14.5
american vodka, ginger agave, lime

APPLE BRANDY,
LEMON,
RED WINE

* These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood. shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 18% gratuity will be added to parties of eight or more.



