
•  C O C K T A I L S  •
WEBER RANCH WATER

weber ranch agave vodka + cold pressed lime
juice + topo chico

MOSCOW MULE

Tito's Vodka + Fever Tree Ginger Beer + Cold

Pressed Lime Juice

OLD FASHIONED

benchmark top floor + turbinado syrup + angostura

bitter + peychaud's bitters + kings cube

FRENCH 75

Miles Gin + Lemon Juice + Sparkling Wine +
Simple Syrup

DRINKS

SOCIAL HOUR

DAILY,  4PM-7PM

•  B E E R  &  W I N E  •
DRAFTS

ALL DRAFT BEERS ARE HALF PRICED

DAVID MAYFIELD WINE

ALL WINE BOTTLES ARE HALF PRICED

$9

A 20% service charge will be added to your check to help us pay the base wages 
and benefits of the staff. This fee is not a tip.  If you would like to tip your server we 

welcome you doing so



WAGYU NACHOS

texas wagyu crumble + melted veldhuizen "barrel

ash" + caramelized onions + garlic aioli +
gochujang ketchup + shaved pickles + barnett's

potato chips 12

SHRIMP NACHOS

garlic-butter jumbo shrimp + red pepper tomato

gravy + hickory gouda melt + roasted garlic aioli +
herb oil + barnett's potato chips 13

SKILLET MELT

velduizen "barrel ash" + hickory gouda + charred

tomato gravy + herb oil + whiskey butter toast 12

add: beef 6 - shrimp 8 - bacon 4

PIMENTO & HAM TOAST

pimento cheese + maple candied coppa +
jalapeno jelly + whiskey butter toast 9

WHISKEY SOURDOUGH

pull-apart bread + whiskey butter + roasted garlic
+ maple bourbon dressing + jalapeno jelly 11

JOHNNY CAKES

seared corn cakes + hickory gouda melt + red

pepper aioli + chive + cracked pepper 9

SOCIAL BITES

SOCIAL HOUR

DAILY,  4PM-7PM

SOCIAL CUT

10oz prime rib +
garlic mashed

potatoes + jalapeno
tallow jus + whiskey

compound butter +

pickled fennel +
blistered tomatoes +

veldhuizen cheese

$35


