
- C O C K T A I L S -

- u p ( 1 3 ) -
On The Fly

Our play on the classic Gin Gimlet, hand-shaken Hendrick’s Gin 
with fresh mint, cucumber, and lime with a hint of rosewater.

Thrown Rose
Our lighter spin on the Negroni, made with Hendrick’s Gin, 

Aperol and Cocchi Americano Rosa.

Boardwalk
A crisp and refreshing mix of Absolut Elyx Vodka, Cocchi Americano, 

fresh lemon juice and house-made strawberry syrup.

With Bells On
Possibly our most complex and sophisticated cocktail, made  

with smokey Suntory Toki Whiskey, grapefruit liqueur and fresh citrus. 

Barrel Aged Boulevardier
Our version of the dark, boozy, and perfectly balanced classic.  

Made with Maker’s Mark Bourbon, Campari and sweet vermouth. 

- I C e d ( 1 3 ) -
Classic Margarita 

A Willie G's favorite, our frozen Margarita is centered around 
tradition & quality with Sauza Blue Resposado Tequila,  

Cointreau Orange Liqueur and fresh lime juice. 

Margarita Verde 
An herbal and spicy play on Houston’s favorite drink, made with  

Milagro Silver Tequila, Ancho Reyes Green Chile Liqueur, orange liqueurs, 
Poblano pepper and fresh lime juice.

Porch Swing
Inspired by the deep south. Woodford Reserve Bourbon, 

with peach cordial, baking spices and bitters.

PX Old Fashioned
Houston’s own Yellow Rose Bourbon, perfectly seasoned 

with Pedro Ximenez Sherry and aromatic bitters.

 The Moscow Mule 
The unadorned classic, made with Ketel One Vodka, Liber & Co.Fiery Ginger Syrup, 

and fresh lime juice, served ice-cold in a copper cup. 

Remember The Maine
Perfect for Manhattan lovers. A spicy and smooth blend of  

Knob Creek Rye Whiskey, sweet vermouth, Cherry Heering, and a hint of absinthe.

Froscato
A twist on the new classic, this moscato based 
frozen cocktail is a fruity and floral refresher.  

- L O n g ( 1 4 ) -
Pineapple-Sage Mule

A rich, tropical, and spicy blend of Cruzan Pineapple Rum,  
Liber & Co. Fiery Ginger Syrup and pineapple juice with fresh sage.

Grapefruit Collins
A refreshing mix of Tanqueray Ten Gin, Liber & Co. Fiery Ginger Syrup, 

fresh lemon and tarragon, finished with Q Grapefruit Soda.

Mamajauna
An intriguing blend of Appleton Estate Rum, Bitters, 

Orange liqueur, vanilla and cinnamon. 

Tiki Tiki 
An icy mix of Plantation White, Dark and Overproof rums, 

with fresh grapefruit, baking spices and bitters. 

- B e e r -

8th Wonder ‘Hopston’ | IPA | 6.2% abv | Houston, TX 7

Austin Eastciders | Organic Dry Cider | 5% abv | Austin, TX 7

Blue Moon | Belgian White Ale | 5.4% abv | Golden, CO 6.5

Bud Light | Lager | 4.2% abv | USA 6

Dos Equis Lager Especial | Lager | 4.7% abv | Mexico 7

Guinness Draught | Stout | 4.3% abv | Ireland 7

Karbach Brewery ‘Love Street’ | Kolsch Style Blonde

4.9% abv | Houston, TX 7

Lone Pint ‘Yellow Rose’ | IPA | 6.8% abv | Magnolia, TX 8

New Belgium ‘Citradelic’ | Tangerine IPA | 6% abv | Fort Collins, CO 7

No Label ‘El Hefe’ | Hefeweizen | 5.5% abv | Katy, TX 6.5

Saint Arnold Amber | Amber Ale | 5.5% abv | Houston, TX 7

Spindletap Brewery ‘Honey Hole’ | ESB | 7% abv | Houston, TX 7

Draft  Price

8th Wonder Brewery ‘Rocket Fuel’ | Vietnamese Coffee Porter

4.6% abv | Houston, TX (can) 7

Ballast Point ‘Mango Even Keel’ | Session IPA | 3.8% abv 

San Diego, CA 7

Chimay Premiere ‘Rouge’ | Abbey Dubbel Ale | 7% abv | Belgium 15

Coors Light | Lager | 4.2% abv | USA 6

Corona Extra | Pale Lager | 4.5% abv | Mexico 7

Deep Ellum Brewing Co. ‘Dallas Blonde’ | Blonde Ale | 5.2% abv 

Dallas, TX (can) 7

Finnriver Black Currant | Cider | 6.5% abv | Washington (500ml) 15

Guns & Oil | Lager | 4.6% abv | Austin, TX (can) 7

Heineken | Lager | 5% abv | Holland 7

Karbach Brewing ‘Rodeo Clown’ | Double IPA | 9.5% abv

Houston, TX (can) 8

Kirin Ichiban | Pale Lager | 4.9% abv | Tokyo 7

Michelob Ultra | Light Lager | 4.2% abv | USA 6.5

Miller Lite | Pilsner | 4.2% abv | USA 6

Modelo Especial | Pilsner | 4.4%abv | Mexico 7

Saint Arnold ‘Fancy Lawnmower’ | Kölsch | 4.9% abv | Houston, TX 7

Sam Adams Boston Lager | Vienna Lager | 4.9% abv | Boston, MA 7

Shiner Bock | Amber Lager | 4.4% abv | Shiner, TX 6.5

Southern Star ‘Bombshell Blonde' | Blonde Ale | 5.25% abv

Conroe, TX (can) 7

Southern Star ‘Buried Hatchet’ | Imperial Stout | 8.25% abv

Conroe, TX (can) 8

Stella Artois | Pale Lager | 5.2% abv | Belgium 7

Truly Spiked 'Grapefruit & Pomelo' | Spiked Sparkling Water

5% abv | USA 7

Tsingtao | Pale Lager | 4.8% abv | China 7

Twisted X | Lager | 5.2% abv | Austin, TX 7

Victoria | Vienna Lager | 4% abv | Mexico 6.5

Bottles & Cans

- H A p p Y  H O u r -
MONDAY THRU FRIDAY 3PM TO 6PM

Available in Bar & Outside Lounge Only

Barrel - Aged and bottled in house 

Deep in the heart of Texas
On Tap

1/18

AS SEEN ON

- W I n e  d O W n -
$7 WINES ON TAP (6 OZ)

Cabernet Sauvignon, Michael David "Freakshow"

Champagne, JCB "No 21"

Chardonnay, Hahn

Grenache, Beckmen “Cuvee Le Bec”

Malbec, Altos Las Hormigas

Pinot Grigio, Gazerra

Organic Sparkling Wine, Social Elderflower Apple

Rosé, Blackbird “Arriviste”

Sauvignon Blanc, Spy Valley

- T A p  &  B A r r e L -
$8 SPECIALTY COCKTAILS

Barrel Aged Boulevardier

Margarita Verde 

PX Old Fashioned

The Moscow Mule

Remember The Maine

Mamajauna

- B e e r  M e -
$5 DRAFT BEER

8th Wonder ‘Hopston’ 

Austin Eastciders 

Blue Moon 

Bud Light 

Dos Equis Lager Especial 

Guinness Draught 

Karbach Brewery ‘Love Street’ 

Lone Pint ‘Yellow Rose’ 

New Belgium 'Citradelic'

No Label ‘El Hefe’ 

Saint Arnold Amber 

Spindletap Brewery ‘Honey Hole’

1/2 DOZ GULF OYSTERS ON THE HALF 6

1/2 LB BOILED SHRIMP 6

ONION STRINGS 5

 DEVILED EGGS 6

 BUFFALO CHICKEN SLIDERS 6

  THAI CHICKEN SKEWERS (3) 7 

 JALAPEÑO BUTTERMILK 

BEEF SKEWERS (3) 7

- B I T e S -
$9 SUSHI ROLLS

 SPICY TUNA 
cucumber, avocado, eel sauce, 

secret ingredient

 POST OAK 
hamachi, crab mix, tempura shrimp, 
gochujang aioli, cucumber, avocado

 TEMPURA SHRIMP 
cream cheese, jalapeño-tomato jam, 

crab mix, eel sauce

 KOREAN BEEF TARTARE 
gochujang aioli, sushi rice, 

avocado

- S u S H I  B A r -




