
Wines by the Glass
BUBBLES / ROSÉ 

WHITES 

REDS 

Inquire about bottle vintage.

NV Mionetto - Prosecco (187ml) - Italy
Segura Cava - Brut - (187ml) - Spain
Segura Sparkling- Rosé (187ml) - Spain
Bread & Butter - Rose (750ml) - Napa Valley, CA
Ru�no Aqua di Venus - Rose of Pinot Gris (750ml) - Italy

12
10
11
10/40
12/48

Archetype - Sauvignion Blanc - Marlborough, NZ
Collevento 921 - Sauvignon Blanc - Delle Venezie, Italy
Mulderbosch - Chenin Blanc - South Africa
Benvolio - Pinot Grigio - Friuli, Italy
Clean Slate - Riesling - Mosel, Germany
Seven Daughters Moscato - Veneto, Italy
Diora - Chardonnay - Monterey, CA
Dough - Chardonnay- North Coast, CA

10/40
12/48
11/44
11/44
10/40
10/40
11/44
13/52

Mr. S 'Estate Collection' - Mendoza, Argentina
Sea Sun by Caymus Vineyards - Pinot Noir - Sonoma, CA
Argyle - Pinot - Willamette Valley, OR
Bread & Butter - Merlot - CA  
Stella - Montepulciano d Abruzo - Italy
Carpineto Toscana Dogajolo Rosso - Tuscany, Italy
Fratelli Grati - Chianti - Tuscany, Italy
Orin Swift 'Abstract' - Saint Helena, CA
Red Schooner by Caymus - Malbec, CA
Bonanza by Caymus Vineyards - Cabernet Sauvignon - CA
'Charles Smith' Substance - Cabernet Sauvignon - WA

11/44
11/44
15/60
10/40
11/44
12/48
12/48
17/68
16/64
12/48
12/48



DESSERT WINES 

NEW WORLD WHITES 
Robert Mondavi - Sauvignon Blanc - Napa Valley, CA 50
Bonterra -Sauvignon Blanc - Mendocino, CA  42
A to Z - Pinot Gris - Willamette Valley, OR  42
Long Shadows Poets Leap - Riesling - Columbia Valley, OR 55
Stags Leap - Chardonnay - Napa Valley, CA  64
Bezel by Cakebread - Chardonnay - Edna Valley, CA  52
Alto Limay - Chardonnay Patagonia, Argentina 50

BUBBLES 

OLD WORLD WHITES
Comtesse De malet - Sauvingnon Blanc - Bordeaux, France 46
Domaine Girault - Sancerre - Loire Valley, France  59
Pighin - Pinot Grigio - Friuli, Italy  50
Pierre Sparr - Gewurztraminer - Alsace, France  50
Kentia - Albarino - Rias Baixas, Spain  50

Inquire about bottle vintage.

Ruby Port 12/45
Moscato d' Asti 13/48

Casteller Brut - Cava - Spain  45
La Farra Prosecco - Italy 45
Mionetto - Prosecco - Veneta, Italy  49
Mionetto - Rosé Prosecco - Veneta, Italy  49
Les Glories -Brut Cuvee - Loire, France   55
Veuve Clicquot - Brut - Champagne, France 135



Wine
NEW WORLD REDS 

Inquire about bottle vintage.

Roco - Pinot Noir - Willamette Valley, OR  60
Diora - Pinot Noir - Monterey, CA  50
Markham - Merlot - Napa Valley, CA  55
Antigal Uno - Malbec - Mendoza, Argentina  48
Four Vines - Zinfandel - Lodi, CA 48
Alexander Valley - Cabernet Sauvignon - CA  58
Austin Hope (1 liter) - Cabernet Sauvignon - Paso Robles, CA  85
Silver Oak Alexander Valley - Cabernet Sauvignon - CA  135
Robert Mondavi - Cabernet Sauvignon - Napa Valley, CA  70
Cooper & Thief - Red Blend Bourbon Barrel - CA  56

OLD WORLD REDS
Tridente - Tempranillo - Spain  46
Honoro Vera - Garnacha - Spain  40
Querceto - Super Tuscan - Tuscany, Italy 45
Ru�ino Modes - Super Tuscan - Italy 59
Tinazzi 'Valpolicella Ripasso' - Red Blend - Italy 52
Capezzana - Sangiovese - Italy  58
Caparzo - Brunello di Montalcino - Italy  85
Michele Chiarlo 'le Orme' - Barbera - Italy  55
Sodale by Cotarella - Merlot - Italy  55
Delas Cotes du Rhone - Syrah - Grenache - France  48
Principe Corsini - Chianti Classico - Tuscany, Italy 58
Les Cadrans de Lassegue  - St. Emilion - Bourdeaux, France 68
La Croix Dompierre - Haut-Medoc - Bourdeaux, France  69
Prunotto - Barberesco - Italy  82
Damilano - Barolo - Italy  86



Liquor List
VODKA

9
10
11
11 
12
13

9
11
13

9
11
12

9
10
12
12
12
14
14
15
16
30

Drywell
Dripping Springs 
Tito’s  
Haku
Ketel One  
Grey Goose  

GIN 
New Amsterdam  
Tanqueray  
Hendrick’s  

RUM
Flor de Cana 4yr White  
Captain Morgan  
Flor de Cana 7yr  

TEQUILA/ MEZCAL
Jarana Blue Agave  
Hornitos Blanco         
400 Canejos Mezcal   
Espolon Reposado   
Don Julio Blanco 
Don Julio Anejo 
Casamigos Blanco  
Casamigos Cristalino  
Casamigos Anejo    
Clase Azul Reposado  
Don Julio 1942  30

BOURBON / WHISKEY
Jim Beam   9
Jack Daniels  10
Jameson   10
Four Roses  10
Buffalo Trace  11
Bulleit  11
Crown Royal  11
Redemption Bourbon 11
Makers Mark  12
Weller Special Reserve 12
Woodford Reserve  12
Yellowstone  12
Basil Hayden  14
Blade & Bow   14
Horse Soldier  14
Angel's Envy  14
High West Campfire 15
Eagle Rare  16
Weller 12yr  16
Blantons  20

RYE
Bulleit Rye  11
Redemption Rye 11
Yellow Rose Straight Rye  12
High West Double Rye  12
Basil Hayden Dark Rye  13
Michters Rye  13
High West Rendezvous Rye 15

SCOTCH
Monkey Shoulder 12
Johnny Walker Black 14
Macallan 12yr 16

--- martini pour $3  |  rocks pour $2 ---



FASHIONEDS
$10 on Mondays

Old Fashioned: Redemption Rye, 
luxardo cherry syrup, bitters, 
orange zest.  12

Gin Fashioned: Empress Gin, 
lavender syrup, orange bitters  12

Mezcal Fashioned: Mezcal (400 
Canejos) , agave, lavender 
bitters, large ice, orange zest 14

Rum Fashioned: Flor de Cana 7 
year aged rum, Ancho Reyes 
chile liqueur, turbonado, cocoa 
bitters, angostura bitters, large 
ice, orange zest.  14

CRISP COCKTAILS

CROWD PLEASERS
$10 during happy hour

Aperol Spritz : Aperol, prosecco, 
clubsoda   14

Pineapple Jalapeño Margarita: 
Dulce Vida Pineapple Jalapeño 
Tequila, Naranja Liqueur, agave, 
fresh lime juice.  12

Espresso Martini On ‘Nitro’: 
Haku Japanese Vodka, espresso, 
William Distillery Coffee  
Liqueur  13

Spicy Paloma: Jarana Tequila, 
habanero-lime syrup, 
grapefruit.  12

Ranch Water: Jarana Tequila, 
lime, Topo Chico, candied 
jalapeño. Served in Topo Chico 
bottle.  12

˙˙˙˙˙˙˙



CRISP COCKTAILS
˙˙˙˙˙˙˙
DAY STARTERS
$10 during brunch. 

Morning Mule: Ketel One Peach 
Orange Botanical, lime juice, 
ginger beer, OJ.  12

Carajillo: Licor 43, Espresso, 
William Price Coffee Liqueur.  14

Sunny Spritz: Spritz Del Conte, 
pear liqueur, lemon, dry riesling, 
club soda, sprite.  12

Red Sangria on ‘Nitro’: Red wine, 
brandy, chai tea monin, 
pineapple, orange juice.  10

FROZENS
$10 During Brunch

Seasonal Frozen (ask your 
server) :  12



$10

���

$8 $9
���



Beer
Pint Glass

LOCAL FAVORITES TAPS
New Magnolia - Houston - Rotating Tap          
Deca Beer Co. - Porter - Rotating Tap 
St. Arnold Brewing - Houston - Rotating Tap 
Great Heights Brewing - Houston - Rotating Tap 
Austin East Ciders - Austin - Rotating Tap   
Eureka Heights - Houston - Rotating Tap 

LIGHT AND CRISP
$7.50 (P)
$7.50 (P)
$7.50 (P)
$8 (P)
$7.50 (P)
$8 (P)

$7 (P)
$9 (P)
$10 (S)

Kona Brewing - Big Wave (golden Ale) 4.4% ABV -21IBU 
Deca Brewing - Loteria Lager (Mexican style Lager) Porter, TX 5.5% 30 IBU 
Galveston - Tiki wheat - (Wheat) - Galveston, TX - 5.8% ABV - 16 IBU  
Peroni - Nastro Azzurro- (Pale Lager) - Lazio, Italy - 5.1% ABV - 24 IBU  
Real Ale Brewing - Firemans 4 - (Golden Ale) - Blanco, TX - 5.1% ABV - 23 IBU 
Stella Artois - (European Pale Lager) - Belgium 5% ABV - 30 IBU 

HEAVY AND HOPPED UP
Yuengling Lager - (American Amber) Pottsville, PA 4.5% ABV 12 IBU 
Lone Pint - Yellow Rose - (Smash IPA) - Magnolia, TX 6.8% ABV - 62 IBU 
Weihenstephaner - Vitus (Weizenbock)- Fresising,Germany -7.7% ABV- 17IBU 
Ghost In The Machine - Brossard,LA- 8.5% ABV 100 IBU

Ask any of our staff members about purchasing a Flight Paddle, you can mix and match 
any of our 24 Craft beers on tap. Four 5oz. mini pilsners per flight.

FLIGHTS SERVED DAILY $9        FRIDAY NIGHT FLIGHTS (3P-6P) $7

$10 (S)

Please ask your server
about our local

favorites' selections
and pricing



2220 BE VIS ST,  HOUSTON,  T X 77008

MONDAY -  THURSDAY  : :   11AM -  9PM
FRIDAY & SATURDAY : :   11AM -  10PM

SUNDAY  : :   10AM -  9PM



LUNCH MENU

$15.99 CRISP'S DAILY LUNCH SPECIALS
(MONDAY-FRIDAY UNTIL 3PM) Served wth your choice of:  Mug of our 
Blue Crab Bisque, House Side Salad or Hand Cut Fries

CRISP HAND TOSSED WOOD FIRED 10" PERSONAL PIZZA OR 
CALZONE   Choose from any of our Signature Pizzas or Calzone's

CHICKEN D' ANGELO   Twice breaded Chicken breast baked in 
Roasted Garlic Marinara, Peas, LittleTomatoes and Provolone 
Cheese Served with Spaghetti Parmesan Cream

*GRILLED SALMON B.B.T. CRISP Smoked Bacon, Basil Leaves, 
Tomato and Sage Mayo on Ciabatta

DRUNKEN MEATBALL SANDWICH   Braised in Roasted Garlic 
Tomato Sauce, Aged Provolone, Fresh Mozzarella on Drunken 
Garlic Bread 

BEER CAN CHICKEN "POT PIE"   Smoked Bacon, Sweet Peas, 
Spinach, Balsamic Roasted Onions, Parmesan Cream and Puff 
Pastry.

CHICKEN SALTIMBOCA SANDWICH  Grilled Yard Bird, Balsamic 
Onion, Mozzarella, Prosciutto, Tomato, Basil and Sage Mayo on 
Ciabatta 

EL BURRATA SANDWICH  Burrata, Pesto, Arugula, Balsamic 
Onions, Heirloom Tomato, Italian Toast

BEEF TAGLIATA SALAD Flank Steak, Blue Cheese Crumble, Carrot, 
Cherry Tomato, Watermelon Radish, Lemon Herbed Vinaigrette 

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

GF  Designates Gluten-Free.
Please Inform Your Server Of Any Food Allergies, We Will Do Our Best To Accommodate.




