
B A R  M E N U

MICHALOB ULTRA

MILLER LITE

MODELO ESPECIAL

FIREMAN’S 4

DALLAS BLONDE

DEEP ELLUM IPA

TUPPS GROWN STOUT

COMMUNITY BOCK

SUNDANCE WHEAT

G.D. VAJRA NEBBIOLO

KLINKER BRINK CABERNET

GEN5 ZIFANDEL

SCOUT’S HONOR RED BLEND

$6

$6

$6

$7.50

$7.50

R E D  W I N E  S E L E C T I O N

B E E R

EMBARK ON A JOURNEY THROUGH OUR CURATED BEER SELECTION, WHERE
CRAFTMANSHIP AND LOCAL FLAVOR CONVERGE TO DELIGHT YOUR PALATE ALONGSIDE
OUR PERSONALLY CURATED WINE PROGRAM THAT INVITES YOU TO EXPLORE A WORLD
OF EXQUISITE FLAVORS AND HIDDEN TREASURES, ALL HAND PICKED BY OUR TEAM OF

CONNOISSEURS.

CANARD CHAMPAGNE BRUT

CHATEAU CASTENET 

ZOLO WHITE ESTATE

ERBEN REISLING

WILLIAM CHRIS ROUSSANNE

$16/$100

$11/$55

$11/$55

$10/$45

$18/$90

TUPPS BLUR SELTZER

AUSTIN DRY CIDER

AUSTIN PINEAPPLE CIDER

COCO RUM RTD

COCO VODKA RTD

W H I T E  W I N E  S E L E C T I O N

S E L T Z E R ,  C I D E R ,  R T D

$16/$80

$14/$70

$10/$45

$27/$140

$5

$5

$5.25

$5.25

$5.50

$5.50

$7.50

$5.50

$5.50



B A R  M E N U

MANHATTAN

VIEUX CARRE

VESPER

FRENCH 75

CHAMPAGNE COCKTAIL

ALLEY OLD FASHION

SMOKY LIBATION

FASHIONISTA

WILD THANG

FIRECRACKER

GREEN TEA 

ZETTA

LEMON DROP

APPLE FOG 

VICTORIOUS

MINTY

TEMPTATION

HAZY SUNSET

C L A S S I C  C O C K T A I L S

$17

$23

$14

$17

$24

$14

$16

$18

$12

$12

$7

$7

$6

C R A F T  C O C K T A I L S

O L D  F A S H I O N

C O L L E C T I O N

S H O T S

OUR MENU FEATURES AN ARRAY OF COCKTAILS MADE WITH HOMEMADE SYRUPS,
HAND-PRESSED JUICES, AND ARTISANAL SPIRITS. WELCOME TO A BAR WHERE THE

DRINKS ARE AS VIBRANT AND UNIQUE AS THE ATMOSPHERE ITSELF.

SIDECAR

WHISKEY SOUR

AMARETTO SOUR

ALLEY MARGARITA

$15

$12

$14

$13

LATE NIGHT CREEP

HENNY V

HENNYRITA

HENNITO

$18

$15

$19

$16

ALLEY MARTINI

ESPRESSO MARTINI

COSMOPOLITAN

FRESH APPLETINI

DREAMY MARTINI

LEMON DROP

H E N N E S S Y

C O L L E C T I O N

M A R T I N I S

INFUSED APPLE VODKA, ORANGE BITTERS, APPLEWOOD SMOKED

FRESH GRAPEFRUIT, FRESH LIME, AGAVE

GREEN TEA VODKA, MEYER LEMON, FRESH MINT

LUXARDO CHERRIES, ORANGES, POMEGRANATE, CRANBERRY

FIDENCIO MEZCAL, FRESH ORANGE JUICE, FRUIT DE ROUGES

M O C K T A I L S

$8

$8

$8

$15

$15

$18

$13

$14

FAUXJITO

PEACH ZING

BERRY SUNRISE

FRESH LIME, MINT, SODA

PEACH SHRUB, FRESH LIME, GINGER BEER

RASPBERRY, VANILLA, FRESH ORANGE

JUICE, SODA

$15

$17

$13

$14

$13

$13



Happy
Hour

WHISKEY SOUR
Whiskey, Fresh Lemon, Egg Whites,

Angostura Bitters

AMARETTO SOUR
Lazzaroni Amaretto, Fresh Lemon, Egg

Whites, Peychaud’s

ALLEY MARGARITA
Tequila, Fresh Lime, Dark Agave

ADIOS MF
Vodka, Rum, Gin, Tequila, Combier
Blue Curacao, Fresh Lemon, Sprite

LONG ISLAND
Vodka, Rum, Gin, Combier Orange,

Fresh Lemon, Coke

TEMPTATION
Whiskey, Pomegranate, Luxardo

Cherries, Oranges, Cranberry

REVERSE HAPPY HOUR

$6 House 
Selection

INFUSED APPLETINI
Granny Smith Apple Infused Vodka,

Elderflower, Fresh Lemon 

COMSOPOLITAN
Vodka, Cranberry, Fresh Lime,

Combier Orange Liqueur

LEMON DROP MARTINI
Vodka, Fresh Lemon, Combier

Orange Liqueur, Sugar 

DREAMY MARTINI
Tequila, Coconut, Combier Blue
Curacao, Fresh Lemon, Vanilla

L A D I E S  N I G H T

$ 1 0  C O C K T A I L S
7 P M - 8 P M  D A I L Y

$ 7  M A R I T I N I S
 A L L  N I G H T

11PM-1AM FRI & SAT
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