WINE GARDEN
light & bright * heartier whites
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$10]9$325 Chile
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T France Santa Rita Hills, California
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N SILVER OAK CABERNET SAUVIGNON $108




WINE GARDEN

Sy Couriors

Jalapeno muddled in watermelon liqueur
and blended with Lalo Tequila, zesty fresh
lime juice and hint of orange liqueur

£
SPICY WATERMELON | 7
- MRG <2

House Made Tres Leches Cream
shaken with Titos Vodka, Espresso &
Coffee Liqueur

TMOS TRESESPRESS0. ¥y
mRTN $12
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P

$10 -
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PEACH FIZZ RANCH I MINIVAYKAY ¢10

W pieeurra0 $11 WATER

Fresh Lemon juice mixed with cranberry ~ Ice Cold Topo Chico topped with
juice, Buffalo Trace Bourbon Whiskey Lalo Tequila, peach nectar & Fresh
topped with ginger beer. Lime Juice

Tangy lime juice,
coconut cream,
malibu & our house
cream. Its a tropical
vaykay in a glass

Lemonade spiked with %

fizzy burst of Espolon tequila . . b ’
5 anmisesn @\, ]
,3%; lime and a hint of salt ~ SP SEaV\ékzl'eRrry puErﬁeR DG P4 ¥
.' 1@ — .
LAPALOMA $8 K EEMONAA"EBE ! PRICKLY & PROUD
j
$7 $12 MARTINI
i, FRESAS CON CREMA 4o WATERAELON
: g A refreshing twist on
uddled strawberries in our w MOJ]TO $7 SPlCY CUCUMBER MARG $8 the classic Cosmo
house made sweet crema, Watermelon Mal!bu, ) Fresh Cucumber &. - With Zesty Lemon &
issed with coconut & spiked $9 muddled frgsh mint & jalapenos muddled with L") juicy Prickly Pear.
| with spiced Rum. A true strawberries with a agave & fresh lime juice.  1TWag sheis Lo ROUD
Mexican inspired cocktail splash Of, lime juice & Shaken with Espolon 9
topped with club soda Tequila & Orange Liqueur

—
BUFFALO BLACKBERRY SMASH ~ $10 Q ~ POMEGRANATE LINEADE SPRITZ $3
STRAWBERRY MARGARITA $3 L CRAN ORANGE SPRITZER 38
HOUSE LIME AARGARITA $8
FROZEN RARGARITA $9 BOOZ% Brunclr
SPICY MANGO | STRAWBERRY SUNDAYS ONLY

MIMOSA TIPSY TOWER
BELIN] | STRAWBERRY OR PEACH | $9 99 0Z OF BOOZINESS (FOR PARTIES OF 6 OR MORE) $ 55
HOUSE SANGRIA $9 BOOZE IT UP. BABE $28

(1) BOTTLE OF CHAMP WITH (1) JUICE

Please be advised a 22% gratuity will be automatically added to any tabs left open at the end of the night. Large Parties of 6 or mare may
also be subjected to a 22% gratuity



WINE GARDEN

MLLER LITE 3| MICHELOB ULTRA 7|
American Lager | ABV 4.2% | Illinois Light Lager | ABV 4.2% | Missouri
COORS LIGHT (PINT) 3 |
American Lager | ABV 4.2% | Colorado BUDLIGHT (PlNT) S7 |
American Lager | ABV 4.2% | Missouri
1 Ll
o 2V] L T— S, S I]l HIE BBB"
1207 | 2407
GUADALUPE BREWING HONEY ALE S8 |SH
DOS XX S7 | 312 Honey Ale | ABV 7.2% | New Braunfels
3 Import | ABV 4.2% 57 | s
YUENGLING FLIGHT
THIRSTY GOAT S8|5H Light Beer | ABV 4.2% | USA '
. Amber Ale | ABV 6.8% | Austin, TX
]
" TYISTED TEA LENONADE S8 SH LIVE OAK HEFEWEIZEN S8|SH
Hard Iced Tea | ABV 5% | Boston HEFE | ABV 5.3% | Austin, TX
TWISTED X MCCONAUMAZE S8 | SH SCOTCH ALE GUADALUPE BREWING S8|SH

Scotch Ale/ Wee Heavy | ABV 8.1% |

Hazy IPA | ABV 6.5% | Austin, TX

Heppy Hour

menu
Wednesday- Friday 4 PM - 6 PM

Wine

$2 OFF Wine by the Glass

Half Off Sangria

$15 Featured Wine Flight

(2 White Wines & 2 Red Wines)

Becik

$2 OFF Beer on Tap

Cocktzails

$5 Lime Margarita

Food

$2 OFF Hummus Board

$2 OFF Soft Pretzel
$2 Bowl of Pretzel Twists
$5 Chips & Queso

Heppier Hours:

Tuesday: HALF PRICED WINE ALL DAY

(limited to open bottles)

Wednesday: $25 Bottle of Wine & Flatbread
Thursday: Reverse Happy Hour Half Priced
Beer 6 PM - 8 PM
Saturdays: 5 - 7 PM $ 5 Sangria
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HUMAUS PLATE S10 BREAD & DIP WARM LARGE SOFT PRETZEL 59
Hummus served with warm house Warm toasted garlic French bread served 7 0z Soft Pretzel - Salted Served with Bier
seasoned pita & small twist pretzels with a house made olive and oil dip Cheese or Cinnamon Served with icing
VEGGIE HUMMUS PLATE S13  ITALIAN BRUSCHETTA $12 OH YOURE SO CHEESY BREAD S10
Hummus served with warm seasoned pita Medley of heirloom tomatoes, red onions, fresh ~ Creamy Garlic Butter, Herbs & Cheese Blendon our
& an assortment of fresh veggies mozzarella rounds & Fresh basil dressed in house flatbread baked to perfection served with
balsamic vinegar & olive oil served w/ toasted marinara dipping sauce
CHIPS & QUESO S7 crostini's
Creamy queso served with chips SPINACH ARTICHOKE DIP 512
Creamy spinach & artichoke dip topped with
melted mozzarella cheese. Served with warm
crostini's.

Mozzarella cheese, crispy chicken, tomatoes, red onion, bacon, "1
avocado, topped with drizzled creamy ranch and raspberry :
chiptole sauce. B

k EL CLASSICO S16 HAWAIIAN CHICKEN FLATBREAD S8 ‘
. Mozzarella cheese, crispy chicken tossed in our mango habanero ‘
sauce, fresh red onion, thin sliced jalapeno wheels, juicy pineapple
baked to perfection and finished with a light drizzle of hot honey.

Mozzarella cheese, heirloom tomatoes, Italian House
red Sauce & Fresh Basil

Mozzarella cheese, Italian House Red sauce, Calabrese
Salami topped with Basil & spicy hot honey

;  THEWINE & DINE RL SPINACH FLATBREAD St
‘ Creamy brie, mozzarella cheese, crispy prosciutto Creamy white sauce mixed with Spinach & artichoke topped with
topped with fresh arugula mix & balsamic vinegar mozzarella cheese melted to perfection. Finished with Basil &
armesan cheese.
MEATY MADNESS S16 "

Make it Jons Way add Crispy Bacon & Tomatoes + $2.50

Italian House Red sauce with Italian seasonings,

mozzarella, Sopressata & Calabrese salami topped FIG & GOAT CHEESE FLATBREAD S5

with crispy bacon bits.

Spread of fig jam topped with goat cheese crumbles & fresh
basil & Raspberry Chipotle

ercmie foctord

S

afs

CAPRESE SALAD add prosciutto + $3.5 S9

Fresh Arugula topped with red onions, tomatoes, fresh THE GRAZER BOARD S 3%
mozzarella balls & basil mixed in olive oil, cracked |PICK THREE | Combine three choices from our list of
pepper, pink Himalayan salt & balsamic vinegar cheese & meats to create your ultimate tasting board
[TALIAN CHOPPED SALAD SH AGED CHEDDAR | GOUDA | GOAT CHEESE | MANCHEGO CHEESE |
Fresh Arugula with chopped soppressata salami, AGED PROSCIUTTO | MOLINARI SOPRESSATA | DRY CALABRESE

calabrese, cucumbers, fresh mozzarella, cherry

tomatoes, red onion avocado
SPSY SALAD 5 Dessw‘

A bed of arugula topped with avocado slices, heirloom .
tomatoes, starberries, cucumbers, fresh mozzarella SMORES PIZZA S 1250
balls & fresh sliced prosciutto. Grazed with olive oil, Roasted Marshmallows over a warm flatbread & melted
balsamic vinegar and fresh cracked himalayan salt & hersheys milk chocolate. Topped with salted pretzel bits
pepper. & caramel drizzle.

TABLE SIDE SMORES BAR S1250

Roast your very own marshmallows over a romantic table
side fire. Comes with Hersheys milk chocolate, graham
crackers, fresh sliced strawberries & Marshmallows!

Please be advised a 22% gratuity will be automatically added to any tabs left open at the end of the night. Large Parties of 6 or mare may
also be subjected to a 22% gratuity



