
5 HAPPY HOURS!
2 – 7 pm

5 DAYS A WEEK!
Monday thru Friday

$5 Well Cocktails

$5 Wines
Chardonnay, Cabernet Sauvignon or Sparkling Prosecco

$5 Local Texas Microbrew Draught Beers

Join Us!





BAR BITES
Crispy pork chicharrones   4     

Bacon-wrapped chorizo dates   5     

Spiced, candied pecans   6

Soft pretzel 
w/ grain mustard   3

Roasted sweet corn guacamole 
w/ salsa & tortilla chips   9

Marinated mushroom caponata 
w/ crispy rustic flatbread   6

Seasoned skin-on fries 
w/ lemon aioli   5

SMALL PLATES
Sweet corn cakes & chipotle shrimp 
w/ pico de gallo   11

Gulf crab cakes 
w/ field greens & remoulade sauce   14

Cornmeal-crusted fried gulf oysters 
w/ ancho honey & remoulade sauces   10

Trio of mini tacos 
chicken tinga, beer-marinated steak & tempura fish   8
w/ rice & refried black beans  +5

Artisan cheese plate 
w/ hill country peach preserves, spiced pecans, 
olives & breads   12   



SOUPS & SALADS
Cup of texas bayou gumbo 
w/ andouille, chicken & shrimp   7 / 11
add oysters  +2

Seasonal soup of the day   5 / 8

Shrimp & crabmeat salad “LOUIE STYLE” 
w/ cucumbers, tomatoes, hard-cooked egg 
& tortilla strips   12 / 19

Chopped salad 
of seasonal vegetables, romaine 
& queso fresco tossed in avocado ranch dressing   7 / 11
add a grilled chicken skewer  +3
add a grilled shrimp skewer  +5

BURGERS & SANDWICHES
served w/ choice of seasoned fries or slaw

Angus burger 
w/ bbq sauce, crispy onions, bacon & smoked cheddar   14

Roasted chicken sandwich 
on multi-grain bread w/ bacon, roasted sweet peppers, 
guacamole & lemon aioli   13

Pulled pork 
w/ spicy bbq sauce & crispy onion rings  11

Grilled portabella mushroom 
w/ roasted sweet peppers, melted jack cheese, 
herbed goat cheese spread & balsamic onions   12



Iconic mixology
Aviation 
First created in 1911, the year in which our iconic building was built!
gin, crème de violette, luxardo maraschino liqueur & lemon served up   10

Corpse Reviver #2
gin, cointreau, lillet, lemon & a dash of absinthe served up   10

Bee’s Knees
gin, lemon, orange & honey served up   9

Iconic Manhattan Series  
Formula #1:	 rittenhouse rye, campari, dry vermouth and dash of kosher   12
Formula #2:	 woodford reserve, green chartreuse and antica formula   12
Formula #3:	 weller 107, rosato vermouth and rhubarb bitters   12

	



El Gran Exito
1800 silver tequila, falernum, lime, mint & angostura on the rocks   11

Blanco Honey Coin
pura vida silver tequila, cointreau, fresh lime & honey syrup  
on the rocks   12

Eclipse
don julio anejo, luxardo amaro & flamed orange served up  13

Chaos On Congress
gosling’s black seal rum, amaretto, velvet falernum, pineapple, lemon  
& orange on the rocks   11

Fit To Be Tied
sazarac 6-year rye whiskey, thatcher’s apple spice ginger, lemon,  
honey syrup & baked apple bitters served up   11

Contemporary 
Craft Cocktails
Hill Country Bella
lemoncello, rosato vermouth, la marca prosecco & peach bitters  
on the rocks  9

Above The Pear Tree
grey goose poire, st. germain elderberry liqueur, lemon juice  
& simple syrup served up   12

Tex Mex Martini
hudson ferus vodka martini w/ queso stuffed olive served up  10

Blueberry Collins
roxor texas gin, blueberry simple syrup & house-made collins  
on the rocks   10



Wines by the Glass
Sparkling
LaMarca Prosecco, Italy   10
Domaine Chandon Brut, California (187ml)   12
Nicolas Feuillatte Brut Rose, France (187ml)   16		
								      
White
Hobnob Chardonnay, France   8
Sonoma Cutrer Chardonnay, California   12
Torresella Pinot Grigio, Italy   9
“Kung Fu Girl” Riesling, Washington   9
Cupcake Moscato D’Asti, Italy   9
Acrobat Pinot Gris, Oregon   11
Kim Crawford Sauvignon Blanc, New Zealand   11

Red
Jargon Pinot Noir, California   8
Milbrant Traditions Merlot, Washington   8
Velvet Devil Merlot, Washington   10
Hobnob Cabernet Sauvignon, France   8
Alexander Valley Cabernet Sauvignon, California   12
Terrazas Malbec, Argentina   10
Domaine D La Amelliaud Cotes Du Rhone, France   11
Chateau Larose-Trintaudon Haut-Medoc, France   15



Beers
Local Texas Microbrew Draughts
St. Arnold’s Seasonal Selection, Houston Texas   6
Southern Atar Bombshell Blonde, Conroe Texas   6
Real Ale Fireman’s #4, Blanco Texas   6

Import Bottles
Amstel Light, Holland   5
Corona, Mexico   5
Heineken, Holland   5
Guinness, Ireland   5
Newcastle, United Kingdom   5
Pilsner Urquell, Czech   5
Stella Artois, Belgium   5

Microbrew Bottles
Fat Tire Pale Ale, Colorado   5
Blue Moon White Ale, Belgium   5
Shiner Bock, Texas   5 

Domestic Bottles
Budweiser   4
Bud Light   4
Coors Light   4
Lone Star   4
Michelob Ultra   4
Miller Lite   4
Sam Adams   5


