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EAT + DRINK + ORBIT

SPARKLING WINE

TORRESELLA PROSECCO, D.O.C. (VENETO) Floral & pear on the nose, vanilla & almond notes............... 9/34
BOUVET BRUT ROSE EXCELLENCE (FRANCE) Raspberry & cassis aroma, crisp palate of red fruits, clean finish........ 10/38
PIPER HEIDSIECK CHAMPAGNE CUVEE (FRANGCE) Pear, lemon zest & grapeffuit..........cooeooroomsseeerrssssnnne 79

LIGHT WHITES
ARINDO VERDEJO (SPAIN) Juicy with pineapple, pear & apple cider flavors, a mineral essence boosts the long finish..... 7126
MASI PINOT GRIGIO (ITALY) Bright, light & crisp with rich Citrus flaVors..........ccc.ovecereeinecinecesecinecsseciseceseessesiseeissesieseees 10/38
BRANCOTT SAUVIGNON BLANC (NEW ZEALAND) Aromas of lemongrass with citrus & tropical flavors...... 8/30
FREEMARK ABBEY SAUVIGNON BLANC (NAPA VALLEY) Balanced citrus, melon & green apple........ 14/54

MEDIUM TO FULL WHITES
CLEAN SLATE RIESLING (GERMANY) Fresh & fragrant with granny smith apple & pear flavors with a hint of spice........ 8/30
MONDAVI BOURBON BARREL CHARDONNAY (CALIFORNIA) Grilled pineapple, lemon, oak & vanilla bean..... 9/34
LA CREMA CHARDONNAY (SONOMA) Aromas of vanilla, plum, peach & citrus, apple & sweet spice on the palate... [4/54
TOM GORE CHARDONNAY (CALIFORNIA) Buttery vanilla aroma with golden apple & nectarine notes, clean finish.... 8/30
CHARLES SMITH “BAND OF ROSES” ROSE (WASHINGTON) Bright, with crisp citric, fruity & floral nose & palate.. 9/34

LIGHT REDS
IRONY PINOT NOIR (MONTEREY) Aromas of berries, cloves & sage with flavors of berries & cacoa..........ccooeevvvennccnn. 10/38
ARGYLE PINOT NOIR (WILLAMETTE) Red raspberries & Morello cherries with a hint of spice.......cccoveceenecenecernes 13/50

MEDIUM REDS
GRAFFIGNA MALBEC (ARGENTINA) Musky black cherry & mocha nose with soft tannins & bright herbs................ 8/34
TENUTA SASSOREGALE SANGIOVESE (MAREMMA) Clean & precise with hints of red berries, pepper nose...... 10/38
7 MOONS RED BLEND (CALIFORNIA) Aromas & flavors of chocolate-covered cherries, spices & vanilla, smooth finish...... 10/38
TRIVENTO MALBEC GOLDEN RESERVE (MENDOZA) Dark plum, blackberry & cocoa with smooth tannins........ 15/58
SPOKEN BARREL MERITAGE (WASHINGTON) Hints of plum, chocolate, oak, citrus & berries with strong tannins.. 12/46

FuLL REDS
1000 STORIES ZINFANDEL (MENDOCINDO) Bourbon barrel-aged with ripe berry flavors & a note of smoke....... 11/42
NOBLE VINES 337 CABERNET SAUVIGNON (CALIFORNIA) Black cherry, vanilla & pepper accents, jammy finish.. 10/38
SIMI CABERNET SAUVIGNON (ALEXANDER VALLEY) Balanced with dark berry fruits, soft spice & a dry finish.. 14/54
MERCER CABERNET SAUVIGNON (WASHINGTON) Oak, cherry & cocoa aromas combined with spicy earthiness on palate... | 3/50
HALL CABERNET SAUVIGNON (NAPA VALLEY) Ripe berries & oak aromas with nutmeg, plum & vanilla flavors..... 75

PORT
FONSECA BIN 27 (PORTUGAL) Full bodied, ripe cherries on palate with a hint of spice & smooth tannins................. 14
CROFT RUBY RESERVE (PORTUGAL) Rich black currants & choclate on the palate with hints of cedar & spice....... I

JOIN US FOR “WINE UP WEDNESDAYS’” ~ ANY BOTTLE OF WINE 1/2 PRICE!
RECORK & TAKE THE REST HOME! 12019



Shztltz

AT + DRINK + ORBIT

UrP & CLASSY
COSMONAUT Deep Eddy Lemon Vodka, St. Germain Elderflower Liqueur, Cointreau, Lemon & Cranberry Juices...10
PRICKLY PEAR-TINI Western Son Prickly Pear Vodka, House-made Mint Simple Syrup, Lime & Cranberry Juices...10
GREEN MARTIAN Tito's Handmade Vodka, Midor Melon Liqueur, House-made Cucumber-mint Purée & Lime Juice...| |

SATELLITE DELIGHT Hendrick's Gin, St. Germain Elderflower Liqueur, Ruby Red Grapefruit Juice,
Rosemary Simple Syrup, topped with Sparkling Wine...10

KOMBUCGCHA KISS Kombucha Tart Cherry & Melon topped with Toresella Prosecco & Fresh Berries...12

ESPRESSO MARTINI Van Gogh Double Espresso Vodka, Absolut Vanilia Vodka, Bailey's Irish Cream,
topped with Whip Cream & Cocoa Powder...12

CRAFTAILS

CIRCLE C MULE TX Blended Whiskey, Lime Juice, Fever Tree Ginger Beer & dash of Angostura Bitters. Served in Copper Cup...9
Copper Cup can be purchased, just ask your server for details!

BARREL-AGED OLD FASHION Treaty Oak Red Handed Bourbon, Angostura Bitters, House-made Sage & Peppercorn
Simple Syrup. All Barrel-aged 14 days minimum...12

NEGRONI BLANCO Waterloo Old Yaupon Gin, Cocchi Americano & Grapefruit Bitters...10

ROSEMARY & LEMON BOURBON SOUR Treaty Oak Ghost Hill Bourbon, House-made Rosemary
Simple Syrup & Lemon Juice...12

SEASONAL MOJITO Bacardi Silver Rum, Muddled Fruit, House-made Simple Syrup, Lime Juice & Fresh Mint...10
Ask your server what the flavor of the day is!

THE DON JUAN Don Julio 1942 Super Anejo Tequila, House-made Simple Syrup with Smoked Chili & Angostura Bitters,
gives this Old Fashion Variation a Vanilla, Oak & Smoke Flavor Profile....28

MARGARITAS

FROZEN MARGARITA 100% Agave Tequila, Triple Sec, Lemon & Lime Juices, Splash of Simple...7
Strawberry, Peach, Prickly Pear or Mango...8

HOUSE 100% Blue Agave Sauza Tequila, Triple Sec, Herradura Agave Nectar & Lime Juice...7

THE SKINNY 100 Proof Organic Dulce Vida Silver Tequila, Herradura Agave Nectar & Lime Juice...9

SPICY SENORITA 100 Proof Dulce Organic Vida Silver Tequila, Cointreau, House-made 3 Pepper-infused Simple Syrup & Lime Juice...|10
TOP SHELF MARGARITA 100 Proof Organic Dulce Vida Reposado Tequila, Gran Marnier, Herradura Agave Nectar & Lime Juice...12

MEXI=TINI 100 Proof Organic Dulce Vida Reposado Tequila, Cointreau, Herradura Agave Nectar with Lime, Orange & Olive Juices...| |

BEER
DRAFT

We rotate our kegs occasionally to keep it exciting, please ask your server for today’s selections.

BOTTLED
Austin Eastciders Seasonal (GF) Dos XX Shiner Bock
Bud Light Hops & Grains Zoe Pale Lager St. Pauli Girl (NA)
Celis White Michelob Ultra Stella Artois
Convict Hill Oatmeal Stout Miller Light Twisted X Mango IPA
Coors Light New Belgium Glutiny (GF) Uncle Billy's Barton Springs Pale

HAPPY HOUR — MON-THU 4-7PM ~ FRI & SAT 3-6:30PM —~ SuUN 2-CLOSE
REVERSE HAPPY HOUR AFTER 9PM DAILY

*AVAILABLE IN BAR, LOUNGE & PATIO ONLY * JUST IN THESE AREAS YO!*
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