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Moverds &
Shateerd

Best Damn 0ld Fashioned

0ld Forester Cherry Vanilla Infused Bourbon,
0ld Forester Rye, Angostura & Rhubarb Bitters,
House Simple Syrup, Amarena Cherry,

Torched Orange

The Down N Dirty Martini

Tito’s House Infused Chili Vodka, Olive Juice,
Double Olives, Cocktail Onions

The Mule

Tito’s Handmade Vodka, Fresh Lime, Maine Root
Organic Ginger Brew

Tito’s Blood Orange Chili Martini

Tito’s House Infused Chili Vodka, House Made 4
Citrus Blend, Torched Orange Peel

All Texas Tap Beers

[ap Beer,

. . “The Seasonal
Community Medical
Grade IPA

From a Texas Brewer
Dallas, TX

Stella Artois St Arnold
Lager, Leuven, Belgium Fancy Lawnmower -

Kélsch, Houston, TX
Real Ale -

Fireman’s #4
Blonde Ale, Blanco, TX

Community
Mosaic IPA, Dallas, TX

Barn Garden Cocllails

The Pear Martini
Pear Infused Wild Roots Vodka, DISARONNO
Amaretto, Fresh Lemon Juice, Agave Nectar

El Pepino

Cucumber Infused El Jimador Tequila,
Cointreau, Agave Nectar, Fresh Lime Juice,
Cilantro and a hint of Jalapefio

The G.B. Grisp Martini
Hendricks Gin, St. Germain, Fresh Squeezed
Lemon, Splash of Sauvignon Blanc

Elderflower Margarita

El Jimador Tequila, St. Germain Elderflower
Liqueur, Cointreau, Pineapple Juice, Agave
Nectar, Hint of Cinnamon

Wine

The Blue 0ld Fashioned

Blueberry Infused Old Forester Bourbon, House
Simple Syrup, Peach Bitters, Torched Lemon
Peel Garnish

Tito’s Cranberry Cosmo
Tito’s House Infused Cranberry Vodka, Fresh
Lime, Triple Sec

The Sling Shot

Ford’s Gin, Luxardo Cherry Liqueur, Cointreau,
Grenadine, Pineapple Juice, Fresh Lemon Juice,
Angostura Bitters, Jalapefio

Charred Pineapple Rum Sour
Kenny Chesney’s Blue Chair Spiced Rum,
Charred Pineapple Infused Honey, FnG Sweet &
Sour, Egg White

Glass/Bottle White
Conundrum Red 10/37 Beiler Pere & Fils Rosé
Noble Vines Cabernet 10/37 Noble Vines 446 Chardonnay
Honora Vera Irreverent Red Blend 10/37 Champion Sauvignon Blanc
Ville Bois Pinot Noir 10/37 Pacific Rim Riesling

Ch. Chapelle D’ Alienor Bordeaux Superieur
Sea Sun Pinot Noir

E. Guigal Cote Du Rhone

Silver Palm Cabernet

Bonanza Cabernet by Caymus

Celeste Crianza Tempranillo

Troublemaker by Austin Hope

DAOU Pessimist Red Blend

Joel Gott 815 Cabernet Sauvignon
Rebellious Red Blend

Red Schooner Voyage 11 Malbec by Caymus
Transit 2 GSM by Caymus

Gradis’ Ciutta Cabernet Franc

Caymus Suisun Walking Fool

Austin Hope Cabernet LTR

DAOU Bodyguard Red Wine

Trefethen Dragon’s Tooth Red Blend

Silver Oak Cabernet Sauvignon

Cakebread Cabernet Sauvignon

10/37 Crowded House Sauvignon Blanc
10/37 Taken Complicated Chardonnay
12/40 Gabbiano Cavalier D’Oro Pinot Grigio
12/40 Mer Soleil Silver Chardonnay
12/40 Sonoma Cutrer Chardonnay
12/40 Santa Margherita Pinot Grigio
12/40 La Crema Monterey Chardonnay
15/47
15/47 Sparkling
16/47 Maschio Prosecco 187ml
16/50 Campo Veijo Cuvée Rosé
16/50 Schramsberg Brut Rosé
16/50
16/50 Dessert
16/65
65 Fonseca Bin 27 Port
75 Taylor Fladgate LBV Port
110 Taylor Fladgate 10yr Tawny Port
130 Taylor Fladgate 20yr Tawny Port

Deep Ellum- Deep Ellum-IPA
Dallas Blonde Dallas, TX
Dallas, TX

Spin” rotating tap

COCKTAIL

Beend

z (Brewery-Style-GPS)

FALL / WINTER 2023
MO0/CO LOCO
Bud Light Miller Lite
Coors Light Modelo-Negro
Corona Light  Shiner
Michelob Ultra Texas Select N/A
Real Ale - Karbach -

Love Street
Kélsch Blonde, Houston, TX

Fireman’s #4
Blonde Ale, Blanco, TX

Yuengling
Traditional Lager, Pottsville, PA

Passion Fruit Sangria

Apples, Oranges, Orange Juice, Passion Fruit
Puree, and Brandy infused Lambrusco. Served
with Orange Slice, Cherry

The Perfect Margarita
Sauza Gold Tequila, Fresh House Sweet & Sour,
Paula’s Texas Orange Liqueur

Blood Orange Ruby Red Martini
Sauza Gold Tequila, House Made 4 Citrus Blend

Blue Mule
Absolut Wildberri Vodka, Maine Root Organic
Blueberry Soda, Torched Lemon Peel

Glass/Bottle

10/37
10/37
10/37
10/37
12/40
12/40
12/40
12/40
15/47
15/47
15/47

11
9/34
67

15
17
19
22
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