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lime juice, agave, tajin chili salt rim

Revolver Blood & Honey Wheat Beer (7%) — DRAFT
Eight Elite Light Lager (4%) — DRAFT

DESSERTS

KITCHEN+BAR
No. 007
BRUNCH COCKTAILS CULTIVAR COFFEE WINE
Enter the Dragon 14 I\EnsPre;s? §'5 Sparkling
dragon fruit hibiscus infused gluten & grain free vodka, lime, C:;;ulc?c;:lo 35 Dider - Ducos, Champagne, Brut N.V. 18/72
ginger infused simple syrup, sparkling water Latte 4' 5 . .
Origin White Russian 14 Americano 3 Natural Wl.ne Sa.ngrla .
gluten/grain free vodka, cultivar espresso, half & half*, agave Café Au Lait 35 Natural Red Wine, Fruit Infused American Brandy & 16
*if you have dairy allergy we can sub almond milk Bottomless Drip 3 Orange Liqueur, St. Germain, Lemon/Lime, Sparkling Water
.. L. Origin Cold Brew Coffee 4 Rose
Origin Espresso Martini 15 Bulletproof Coffee (sub grass fed ghee $1) 5.5 .
vanilla bean/cacao nib infused gluten/grain free vodka, espresso, Chai Tea Latte 5 Miraval, Provence, Rose 2021 16/64
half & half or nut milk, maple, coffee beans Ceremonial Grade (Ippodo) Matcha Green Tea Latte 7 White
.. Bull f H h | il, h ill 4
Origin Bloody Mary 1 ulletproof Hot Chocolate (coconut oil, honey & vanilla) Luchi, Italy, Pinot Grigio 2021 15/60
) . Homemade Flavored Syrups 5
gluten/grain free vodka, house bloody mary mix *Add a Shot of MCT Oil 2 Mount Fishtail, Marlborough, Sauvignon Blanc 2022 15/60
Origin Michelada 10 **Add a Scoop of Grass Fed Collagen Hydrolysate 2 Lamelle, Tuscany I.G.T., Chardonnay 2022 (Unoaked) 16/64
house bloody mary mix, lemon/lime, valentina, maggi jugo, tajin, beer “*Milk Options: Whole, Fat Free, Half & Half, Oat (add $1) Thread Feathers, Napa Valley, Chardonnay 2019 17/68
. . Homemade Sugarfree Almond (add $2) or Almond Breeze (add $1)
Sunrise @ Origin 13 BEER Red
blanco tequila, orange juice, strawberry puree Division, Willamette Vallery, Pinot Noir 2021 17/68
Jeddta. orange ] VP Manhattan Project Double Half-Life Hazy IPA (8%) — DRAFT 9 s'a‘:;'agun d'i Oregon 2oz1ry3yrlah Bler" ) 16/64
Passion-Eight 13 Manhattan Project Necessary Evil Pilsner (5.3%) — DRAFT 8 2 di G ’ t0. Mend ’ Malbec 2020 (Unoaked 17/68
lemon peel infused grain vodka, lemon, passion fruit syrup, EIGHT beer Manhattan Project Peacekeeper Blonde (5.4%) — DRAFT 8 uccardi Loncreto, Nlendoza, albec (Unoaked)
. K Chateau De Ceron, Graves, Bordeaux 2019 16/64
Margarita with Gold Rims 16 Manhattan Project Quarter Life LITE IPA (4.9%) — DRAFT 8 Experience, Napa Valley, Cabernet, 2019 18/72
. . . H 0, — ) ) tl
100 proof organic tequila, orange liqueur, Manhattan Project Red Gate Amber (5.4%) - DRAFT 2 Chappellet, Napa/Sonoma County, Red Blend 2021 18172
8
6

Marriage in Mexico 16
for the brave...substitute Jalapeno Infused el Jimador Tequila
tequila, mezcal, lime, orange liqueur, agave

Moontucky Cold Snacks Lager (4.1%) — 16 OZ CAN

MIMOSAS

Standard Mimosa 10
flute of sparkling wine & simply orange juice

Deluxe Mimosa 27

bottle of sparkling wine* & 8 oz of simply orange juice**

*each additional bottle $10

**each additional 8 oz simply orange juice $2

Premium Mimosa 32
bottle of sparkling wine* & 8 oz of each juice: cranberry, pineapple,
grapefruit, orange**

*each additional bottle $11

**each additional 8 oz of juice $2

TQ? CATER contact 214.484.3970 or info@originkitchenandbar.com

RANDOM THINGS

Topo Chico 5 Large Pellegrino or Aqua Panna 7 Holy Kombucha 6
Juice (Cranberry, OJ, Pineapple or G.F.) 3 Fresh Squeezed OJ 6.5
Milk 4 Hot Tea Pot4 Iced Tea3 Flavored Iced Tea 3.5

Mexican Coke or Sprite (No HFCS!) 5

Gluten Free Chocolate Chip Cookies ALa Mode 13
3 cookies (com, rice & potato flour), cane sugar, butter, eggs;

served with either dairy/non-dairy ice cream

Paleo Chocolate Mousse 13
sprouted raw cashews, raw cacao, coconut (oil, water & milk), honey,
vanilla, chia seeds, pecans, berries

Gluten Free Italian Wedding Cake 12
cream cheese, rice, arrowroot & tapioca flours, gelatin, coconut, heavy
cream, vanilla, sugar, eggs, butter, pecans, caramel

Gluten Free Apple Pie 12
red apples, tapioca/rice flour, potato starch, brown sugar, cinnamon,
butter, caramel; served with either dairy/non-dairy ice cream

Gluten Free Pecan Pie 12
butter, eggs, pecans, salt, vanilla, tapioca/rice flour, potato starch, sugar,
apple cider, maple syrup, molasses, xanthum gum, caramel; served with
either dairy/non-dairy ice cream

UY HAPPY HOUR Tuesday thru Thursday 5-6pm



