
DOZEN OYSTERS ON THE HALF SHELL* 

SOUTHERN ROCKEFELLER  three gulf coast oysters broiled with 
old bay-bacon butter, wilted greens, & cornbread crumble

CHARCUTERIE BOARD* & BOTTLE  daily sliced meats & cheeses 
with rosemary bar nuts, fresh fruit, honey, & bread to share with a 
bottle of wine from our social hour wine list

BUTCHER BURGER & BEER*  two all beef patties smashed with 
shaved onion, topped with american cheese, lettuce, tomato, & 
pickles, on a potato bun with garlic aioli & dijon mustard with 
pomme frites & choice of draft beer [add avocado +3, egg +3, bacon +3]

SNACKS IN JARS rosemary bar nuts & marinated olives 

MAPLE BACON CRUNCH POPCORN  warm popcorn flavored with 
maple glaze, crispy bacon, pecans, & peanuts

ARANCINI  fried mushroom risotto balls, parmesan cream sauce,
& lemon 

CACIO E PEPE FRITES  crispy potato fries with sea salt, toasted 
black pepper, pecorino romano, & parmesan cream [add truffle oil +3]

SALMON “CEVICHE” TOSTADAS*  mini wonton tostadas topped 
with diced raw salmon marinated in nuoc cham, topped with 
vietnamese slaw, & viet-herb mix

BACON-RANCH AVOCADO  warm avocado half fried in japanese 
breadcrumbs, topped with buttermilk ranch, crispy bacon, soft 
herbs, green onion oil, & green onion curls

BRISKET SLIDERS  brisket, pickled red onion, swiss cheese, & dijon 
mustard on mini pretzel bun sliders

SPICY CHICKEN WINGS tossed in a spicy buffalo sauce, topped 
with blue cheese crumbles, shaved carrots & celery served with 
blue cheese

SOCIAL HOUR
M-F 2:00-5:30p

 & ALL DAY AT THE BAR 
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CRUSH CITY
Espolon blanco tequila, Aperol, fresh lime, fresh orange, agave

LAVENDER 75
Empress gin, fresh lemon, Rothman & Winter creme de violette,

Monin lavender syrup, sparkling wine 

SPICY MARGARITA
Lalo Blanco tequila, Paula’s orange liqueur, fresh lime, jalapeño, agave

FRIENDS HAVING DINNER
Longbranch bourbon, St. Germain elderflower liqueur,

Solerno Blood Orange liqueur, Byrrh, cherry bitters

THE BOTANIST
Dripping Springs vodka, Italicus bergamot liqueur, fresh lemon,

rich simple, cucumber, rosemary

DG SPRITZ 
Malfy Blood Orange gin, Aperol, Giffard peach liqueur,

fresh lemon, sparkling wine, sparkling water

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

 MARTINI & OYSTERS 
20

your choice of a house vodka or gin martini 
paired with three daily east coast oysters

9



SOCIAL HOUR
M-F 2:00-5:30p

 & ALL DAY AT THE BAR 

BEER - 5

WINE - 7/25

SOUTHERN STAR Bombshell Blonde

KARBACH Crawford Bock

ST ARNOLD Seasonal

DRAFT

SAKE

RED

WHITE/ROSÉ

SPARKLING

BOTTLE/CAN

STELLA ARTOIS Pilsner

DOS XX Lager Especial

KARBACH Love Street

YUENGLING Lager

LIVE OAK Hefeweizen

AUSTIN EASTCIDERS Seasonal

MICHELOB ULTRA,  BUD LIGHT,  MILLER LITE

TORRESELLA Prosecco, Italy
green pear, apricot, lavender, green apple

   
MARQUES CACERES  Cava, Spain

lemon, lime, peach, brioche

FAMILLE PERRIN Côtes du Rhone Rosé, France
strawberry, violet, rose, pomegranate

TIAMO Pinot Grigio, Italy
pear, golden apples, citrus

LOCATIONS Sauvignon Blanc, New Zealand
grapefruit, gooseberries, starfruit

HARKEN Chardonnay, Monterrey
oak, buttered toast, golden apple

LA CREMA Pinot Noir, Sonoma
cherry, plum, pomegranate

FAMILLE PERRIN Côtes du Rhône Villages, France
blackberry jam, red currant, black olives

FREAKSHOW Cabernet Sauvignon, Lodi
raspberry, plum, dark chocolate, vanilla

CAVALIERE D’ORO Chianti Classico, Italy
strawberries, red cherry, baking spice

SHO CHIKU BAI JUNMAI  Unfiltered Sake
California honeydew, melon

DAILY “BLT” 
blueberry, fresh lemon, thyme, sparkling water

CUCUMBER REFRESHER
fresh lime, cucumber, fresh orange, basil, vanilla, ginger beer

GINGER STRAWBERRY LEMONADE 
DG lemon & ginger tonic, agave, fresh strawberry

MOCKTAILS - 5


