
S AU C E S

all $1

tallow confit garlic mayo
BEEFONAISE

smashed cherry tomatoes 
with chipotle en adobo

TOMATO RELISH

a blend of deliciousness
HEB SAUCE

traditional tomato 
based BBQ sauce

KANSAS CITY

tangy mustard based BBQ sauce
GEORGIA GOLD

S I D E S

WEDGEY FRIES seasoned curly potato wedges $5

SALAD arugula, cherry tomato, pickled onion, chili vinaigrette $5

FOOD LIL' THINGS
· order via the QR code at your table!
· food will come out as you order it! enjoy! SH
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N U G S

CHICKEN NUGS buttermilk-brined & fried $10

VEGGIE NUGS fried grits + black eyed peas $10

BEEFONAISE • HEB SAUCE • TOMATO RELISH •
KANSAS CITY • GEORGIA GOLD

NOTE: a 20% service fee is automatically applied to your check, which contributes toward sta� pay



FOOD MAINS
· order via the QR code at your table!
· food will come out as you order it! enjoy! SH
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NOTE: a 20% service fee is automatically applied to your check, which contributes toward sta� pay

T H E  B U RG E R S

PUEBLA poblano relish, beefonaise, smoked cheddar, mustard, 
arugula

'OK' BURGER HEB Sauce, The People’s Cheese, griddled 
onions, pickles

LANCASTER bacon, smoked cheddar, arugula, tomato relish, 
pickled onion

our burgers feature a blend of Sloppy Mama’s BBQ prime brisket trim + Roseda Farms 
grass-fed aged beef. Served on a local potato bun OR on a bed of dressed arugula

$12 SINGLE . $15 DOUBLE . $18 TRIPLE

TOMBALL, TX buttermilk-brined & fried chicken thigh, 
country gravy, pickled jalapeño

FIFTY-FIRST Sloppy Mama's BBQ half smoke, chili, mustard, 
onion, cheddar

SAVANNAH grits & black eyed pea patty, tomato relish, arugula, 
pickled onion

N OT  B U RG E R S

all $12

BOWL OF CHILI Texas-style red chili, topped w/ 
crema, onion, cheese, jalapeño & cilantro $15

OT H E R S



NOTE: a 20% service fee is automatically applied to your check, which contributes toward sta� pay

OLD FASHIONED bourbon, bitters, 
touch of sugar. On the rocks w/ an orange twist

MARTINI gin, dry vermouth & orange 
bitters. In a coupe w/ a lemon twist

MANHATTAN rye, sweet vermouth & 
bitters. In a coupe w/ a cherry

NEGRONI gin, Campari & sweet vermouth. 
On the rocks w/ an orange twist

CLASSICS

SMOKING CANE smoked tea aged 
rum, bitters, touch of smoked tea syrup. On the 
rocks w/ an orange twist

HOUSE DIRTY TINI olive oil-washed 
vodka & Kalamata olive brine. In a coupe w/
a slick of olive oil & a smoked Kalamata olive

SHADES OF BLACK rye, Ramazzotti 
Amaro, maraschino liqueur, sweet vermouth & 
orange bitters. In a coupe w/ a lemon twist

CATTLE ON THE BLVD tallow- 
washed bourbon, Campari & sweet vermouth. On 
the rocks w/ an orange twist

CHOCOLATE & COFFEE blackstrap 
rum, co�ee liqueur, creme de cacao & a splash of 
cream. On the rocks

TAKES

BEV COCKTAILS&N/A
· order via the QR code at your table!
· food will come out as you order it! enjoy! SH
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C O C KTA I LS

all $13

S O FT *  D R I N K S

*

ADD A SPIRIT TO ANY SOFT DRINK FOR $9  

BALDI SPRITZ sparkling wine, OJ & 
Campari. Served tall with ice & an orange twist

BOURBON LEMONADE bourbon, 
sweet vermouth & double mint syrup. Served tall 
with ice, and fresh mint

DRAFT

BIG BRAND

COKE 7.5oz can

DIET COKE 7.5oz can

SPRITE 7.5oz can

TONIC WATER Q, 7.5oz can

CLUB SODA Navy Hill, 8.5oz bottle

all $2

S P I R I T S
1.5oz pour, all  $9

BOURBON • RYE • WHITE RUM •
TEQUILA • MEZCAL • GIN • VODKA •

RUM/AMARO BLEND

OURS

GINGER CHIPOTLE SODA $4
lots of ginger, a little chipotle, and great w/ 
our rum & amaro blend. On draft

ICED TEA $3
black tea. Add one of our flavored syrups for an extra 
$1 (or help yourself to simple syrup!)

SALTED LEMONADE $4

ORANGE-MEXICAN 
OREGANO SODA $4
Orangina with an herbal touch, great 
w/ tequila. On draft

DOUBLE MINT SYRUP • SMOKY SYRUP • 
SALTED LEMON CORDIAL



NOTE: a 20% service fee is automatically applied to your check, which contributes toward sta� pay

BEV BEER&WINE
· order via the QR code at your table!
· food will come out as you order it! enjoy! SH
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B E E R

MORE BEER COMING SOON!

W I N E

enjoy our selection of carefully-curated canned wines. 
Each can is 250mL (roughly a glass & a half)  

TWO SHEPHERDS 
NATTY PETS $15
bubbly white/orange blend from California, 10.5%

PINOT PROJECT 
PINOT NOIR $12
West Coast Pinot, 13.5%

PAUL D GRUNER 
VELTLINER $12
lean & crisp white from Austria, 12.5%

TWO SHEPHERDS 
BUCKING LUNA $15
sparkling red that's dry and bright, 11.5%,

SANTA JULIA ROSE $12
rosé of Malbec from Argentina, 13.5%

MORE WINE 

COMING SOON!

DENIZENS BORN 
BOHEMIAN $7
light & crisp Czech-style pilsner, 12 oz draft, 4.9%

RAR NATICOKE 
NECTAR $7
American style IPA, 12 oz draft, 7.4%

DRAFT

HOPFHEISER OLD 
TIME LAGER $5
beer-flavored beer, made in DC, 12 oz can, 4%

BREWER'S ART 
RESURRECTION $7
Dubbel that's dark amber in color, rich, and 
dry, 12 oz can, 7%

UNION FOXY $7
red IPA that brings hop and malt in balance 
together, 12 oz can, 6.5%

MANOR HILL 
GRISETTE $7
farmhouse ale with subtle hop flavor, 
12 oz can, 4.7%

STILLWATER 
INSETTO $9
sour ale with Italian plum, 12 oz can, 5%

BITBURGER 
DRIVE N/A $8
non-alcoholic beer with real flavor, 11.2 oz bottle

CANS & BOTTLES 


