
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, New School 

American cheese, tomato, lettuce & house-made dill pickles, 
garlic aioli, potato bun with pommes frites & choice of 

social hour beer [add avocado +3, egg +3, bacon +3]
plant-based protein or GF bun available by request

ARANCINI 
 fried risotto balls, parmesan cream sauce, lemon

CACIO E PEPE FRITES  
pommes frites with sea salt, black pepper, pecorino romano & 

parmesan cream [add truffle oil +3]

1/2 DOZEN OYSTERS ON THE HALF SHELL*
gulf coast / east coast 

BROILED OYSTERS* 
three gulf coast oysters, garlic butter, 

parmesan breadcrumbs, lemon
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CRUSH CITY
Gran Coramino Blanco Tequila, Aperol, fresh lime, fresh orange, agave

LAVENDER 75
Empress 1908 Gin, fresh lemon, Rothman & Winter Crème de Violette,

Monin Lavender Syrup, sparkling wine 

SPICY MARGARITA
LALO Blanco Tequila, Paula’s Orange Liqueur, fresh lime, 

jalapeño, agave

FRIENDS HAVING DINNER
Unreined Bourbon, St. Germain Elderflower Liqueur,
Solerno Blood Orange Liqueur, Byrrh, cherry bitters

THE BOTANIST
Dripping Springs Vodka, Italicus Rosolio di Bergamotto, fresh lemon,

rich simple, cucumber, rosemary

DG SPRITZ 
Malfy Gin con Arancia, Aperol, Giffard Pêche de Vigne Liqueur,

fresh lemon, sparkling wine, sparkling water

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

your choice of a Tito’s Handmade Vodka
or Dripping Springs Gin martini 

paired with three east coast oysters from 
our daily selection
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Martini & 
Oysters-20

house cocktails - 10

D A I LY  G AT H E R
A  P L A C E  T O  S H A R E
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8th WONDER  Seasonal

KARBACH Love Street

ST ARNOLD Seasonal

BACK PEW Seasonal

STELLA ARTOIS Pilsner

DOS XX Lager Especial

MODELO Especial

YUENGLING Lager

LIVE OAK Hefeweizen

AUSTIN EASTCIDERS Seasonal

MICHELOB ULTRA,  BUD LIGHT,  MILLER LITE

TORRESELLA Prosecco, Italy

   
MARQUÉS DE CÁCERES  Cava, Spain 

FAMILLE PERRIN Côtes du Rhône Rosé, France

THREE PEARS Pinot Grigio, California

LOCATIONS Sauvignon Blanc, New Zealand

ANGELINE Chardonnay, California

DECOY Pinot Noir, Sonoma

FAMILLE PERRIN Côtes du Rhône Villages, France

FREAKSHOW Cabernet Sauvignon, Lodi

TRIDENTE Tempranillo, Spain

SEEDLIP GUAVA MARGARITA
Seedlip Grove 42 non-alcoholic spirit, fresh lemon,

guava juice, agave

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
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