APPETIZERS

5 PIECE WINGS $12 TOMATOBASIL $7/$12

Garlic Roasted Tomato - Corn Bread

BONELESS BUFFALU BITES $12 Cheddar - Gre3eEEOAt1‘igl:l-uSo§rgC/Irzl?n - Corn Bread

with Chipotle Ranch
Vegan Option available =~ BERRY SALAD $7/$14

Berries - Walnuts - Tomato - Carrots = Sunflower Seeds -

SMOTHERED FRIES 312 -+ Raspberry Vinaigrette
Cheese - Bacon - Green Onion - Pico de Gallo :
TEXAS CAESAR $7/$14

2 CHIPS AND QUESO $10 - Croutons - Parmesan - Tomato - Chipotle Caesar dressing
L, Tortilla Chips - Chile con Queso - Pico de Gallo ADD PROTEIN

~ : = Grilled Chicken $6
NACHOS $12 : Chicken Fried Steak $12

Pico de Gallo - Sour Cream - Guacamole Ehistisnd Biskel $10
: LS Beef Patty $7
LONE STAR EGG ROLLS $11 Vegan Patty $12
with Chipotle Ranch Ribs $10
Vegetarian Option available -

Buffalo - Lime Pepper - BBQ - Teriyaki

LONE STARBURGER $18 : CHICKEN FRIED STEAK §17

House-made Patty - American Cheese - Bacon - Lettuce - .Grcvy - Onions - Pickles - Corn Bread - Served with two
Pickle - Onion - Chipotle Ranch - Served with one side sides

VEGAN BURGER $19 - SIDES
- Soy Protein Patty - Vegan Cheddar Cheese - Lettuce - Pickle Baked Potato $5
- Onion - Vegan Chipotle Ranch - Served with one side 3 Cheese Macaroni $7
: Stewed Green Beans $5

BRISKET SANDWICH = $16 Corn Bread $7
Tangy BBQ Sauce - Pickles - Onions - served with one side F(r:er1|chs||:r|es$$57
: ole Slaw
9 WING PLATTER $18 G
Buffalo - Lime Pepper - BBQ - Teriyaki - served with fries o B W L R

- SMOKED CHICKEN PLATE $18 ' SWEETS
BBQ Sauce - Onions - Pickles - Corn Bread - served with Peach Cobbler $8

two sides ‘ Pecan Pie $6

: Double C Brownie $6
BONELESSRIBPLATE $18 - i

BBQ Sauce - Onions - Pickles - Corn Bread - Seryed with : Make it Ala Mode $3
two sides ¥ :




COCKTAILS

Hill Country Cooler ‘ $10

Deep Eddy Grapefruit Vodka, Elderflower Liqueur,
Lime-Juice

Berry Couture $12
Titos Vodka, Elderflower Liqueur, Hibiscus
Liqueur, Fresh Berries, Richards Rainwater

Chill Cowboy $12
Dripping Springs Vodka, Hibiscus Liqueur, Mint,
Peach Puree, Richards Rainwater

Lone Star Margarita $12
Astral Silver Tequila, Cointreau, Lime Juice, Agave
Nectar

+ Fresh Fruit or Flavor $1.50
+Spicy $2.00
Rosemary Sidecar $12

Fresh Lemon, Demerara, Remy Martin Cognac,
Rosemary

Blackberry Mule $12
Dripping Springs Vodka, Lime Juice, Fresh
Blackberries, Fever Tree Ginger Beer

Basil Lemon Drop Martini $12
Fresh lemon, Basil, Absolute Vodka, Triple Sec

Honey Lavender Lemonade $12
Empress 1908 Gin, Honey-Lemonade, Violet Lavender
Liqueur

Spring Berry Tini $12
Deep Eddy Vodka, Fresh Lemon, Freshberries

White Cod $12
White Cranberry Juice, Vodka, Fresh Muddled
Cranberries, Elderflower, Sugar Rim

Mint Chocolate Martini $14
Godiva Chocolate Liqueur, Mint Liqueur, Rum, Cream

Texas Manhattan $14
Red Handed Bourbon, Sweet Vermouth, Angostura
Bitters, Demerara

Orange Fashioned $14
Redemption Rye, Angostura Bitters, Orange Bitters,
Luxardo Cherry, Ignited Orange Peel

Whisky Sour $16
Bulleit Bourbon, Egg White, Bitters, Lemon Juice,
Demerara



BEER

ON TAP

Lone Star

512 IPA

HI Sign Violet Blonde
Celis White

Circle Envy Amber
Seasonal Drafts

TEXAS CANS

Lone Star

Blue Norther Blackberry Seltzer
Austin BeerWorks Pearlsnap
Austin BeerWorks FireEagle IPA
Austin BeerWorks Peacemaker
Karbach Love Street Blonde
Shiner

Karbach Light Circus IPA

Austin Eastcider Original

Austin Eastcider Blood Orange

DOMESTIC & IMPOIRTED CANS

Coors Light

Bud Light

Miller Lite
Yuengling Lager
Blue Moon

Dos Equis
Modelo
Michelob Ultra

$4
$6.
$6
$6

$7

$5
$5
$5

$5
$5

$6
$6
$6

$4
$4
$4

$5
$5
$5
$5



WINE

. Sparkling / Champagne

Glass Bottle
Benaccetto Prosecco $9 $36
Michelle Brut $10 - $40
Campo Viejo Rose $12 $42
Whites
Vista Point Chardonnay $7
Twin Islands Sauvignon Blanc $9 $36
Decoy Chardonnay $10 $36
A-Z Pinot Gris $12 $42
Red
Vista Point Cabernet $7
Z. Alexander Red Blend $9 $36
A-Z Pinot Noir $12 $42
Coppola Cabernet $13 $46
Daou Cabernet $18 $64
Catena Malbec $18 $64
Duckhorn Merlot $72
CRU 29 Cabernet $29 $100
Rose

Diora Rose $10 $36
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