
DINNER
SMALL PLATES

SMOKED PIMENTO CHEESE  11
smoked cheddar / pimento cheese / scallions / crispy garlic
toasted sourdough / pickled jalapeño
1015 ONION RINGS  14
austin amber batter / ancho ranch / chives
SMOKED BIRDIE WINGS 11
steiner ranch dry rub / choice of dr pepper chipotle,
southern white sauce or peach rosemary bourbon
DEVILED EGGS*    13
fresh dill / smoked trout roe
SWEET HEAT CAULIFLOWER BITES     15
smoked roasted cauliflower / maple-chile glaze
pickled white beans / spiced pepitas / citrus
HATCH GREEN CHILE & ARTICHOKE DIP  15
lavosh / garlic chips / chives
PUB MEZZE  16
red pepper hummus / cucumber / carrots / market vegetables  
pita / olives / feta
SAUSAGE BOARD  19
texas oak-smoked sausage / hill country creamery cheeses
pretzel / pickled veggies / shiner bock mustard

SALADS & CHILI
add chicken 9, shrimp 12 or salmon* 14

FIELD OF GREENS     18
local lettuces / grapefruit / goat cheese / crispy prosciutto
toasted pecans / pomegranate vinaigrette
CAESAR  16
baby gem lettuce / pecorino romano / focaccia croutons
cherry tomato / white anchovy
COUNTRY COBB    20
baby iceberg / roasted corn / toy box tomatoes
smoked bleu cheese / applewood-smoked bacon
hard-boiled egg / pickled onion / avocado / peppercorn ranch
BOGEY BOWL  20
texas harvest grains / roasted sweet potato / charred corn
black beans / pickled red onion / avocado / pepitas
cilantro-lime yogurt dressing
LOADED SHINER POTATO SOUP  18
shiner bock beer / chipperbec potato / tx creamery cheddar
nueske’s bacon / scallions / crème fraîche

HANDHELDS
all handhelds are served with fries, sweet potato fries, house chips or tots

BARTON BURGER*  20
8oz wagyu patty / tx creamery cheddar / bibb lettuce
tomato / red onion / pickles / barton sauce
sub black bean & corn patty 
CHICKEN BLT  19
bibb lettuce / heirloom tomato / applewood-smoked bacon
jalapeño avocado aioli / ciabatta
BAYTOWN CATCH  21
gulf coast fish / baytown blackening rub / heirloom tomato
shaved iceberg / pickled red onion / rémoulade / pistolette roll
WAGYU PASTRAMI GRILLED CHEESE  21
whey river caldera cheese / pimento / pretzel bread / dill pickle

MAINS

STEAK FRITES*  39
ny strip steak / grana padano herb fries / red chimichurri
FISH & CHIPS  28
gulf catch / barton creek gold beer batter
smoked onion tartar sauce
HILL COUNTRY MUSHROOM MAC & CHEESE  21
cavatappi / cremini & local mushrooms
welshman cheddar truffle sauce
add  chicken 9, shrimp 12 or brisket 14

LEMON-BRINED CHICKEN BREAST  29
grain mustard fingerlings / charred broccolini
caper parsley gremolata / pan jus
GULF CATCH OF THE DAY  37
southern crawfish succotash / okra / jalapeño citrus beurre blanc
BEEF SHORT RIB  35
anson mills grits / texas cheddar / swiss chard
shallot / espresso beef reduction

WOODSTONE PIZZA
barton springs mill flour flatbreads

AL FORMAGGIO 18
san marzano tomato sauce / provolone / mozzarella 
oregano / basil
MESQUITE-SMOKED BRISKET & PIMENTO CHEESE  23
caramelized onion / pickled jalapeño / chipotle crema / cilantro
CALABRESE 21
san marzano tomato sauce / fontina / mozzarella 
hot honey / pecorino

DESSERTS

PEACH BLUEBERRY CRISP     12
pecan brown butter ice cream / pecan streusel
CRENSHAW CAKE  13
matcha green velvet cake / cream cheese frosting
VANILLA BEAN CHEESECAKE  13
strawberry / rhubarb
HILL COUNTRY BROWNIE    14
warm brownie / bourbon caramel / hill country honey ice cream

BEERS

TEXAS DRAFT BEERS  9
VISTA BARTON CREEK GOLD ALE • ALTSTADT HELLES LAGER 
PINTHOUSE MAGICAL PILSNER • KARBACH CRAWFORD BOCK† 
TWISTED X MCCONAUHAZE IPA • KARBACH LOVE STREET KÖLSCH 
REAL ALE AXIS IPA • CELIS WHITE WITBIER 
PINTHOUSE ELECTRIC JELLYFISH IPA • ROTATING SEASONAL 
† A portion of proceeds goes to the Astros Foundation

DOMESTIC  7
BUD LIGHT • BUDWEISER • COORS LIGHT • MILLER LITE • MICHELOB ULTRA

CRAFT & IMPORTED  8
CORONA EXTRA • BLUE MOON BELGIAN WHITE 
MODELO ESPECIAL • HEINEKEN

CIDERS & SELTZERS  7
ANGRY ORCHARD HARD CIDER • WHITE CLAW VODKA & SODA

NON-ALCOHOLIC  7
HEINEKEN 0.0 • ATHLETIC BREWING RUN WILD IPA

COCKTAILS

AUSTIN SMASH  16
tito’s handmade vodka 
lemon / basil / strawberries

CRENSHAW’S  
OLD FASHIONED    18
garrison brothers  
honeydew bourbon  
martine honeysuckle liqueur 
black walnut bitters

PEACH PALMER  15
deep eddy sweet tea vodka 
lemon / peach / iced tea

CLIFFSIDE  16
mezcal / lime / martine 
honeysuckle liqueur

COSMO FAIRWAY  17
grey goose vodka / cointreau 
cranberry

HILL COUNTRY LEMON DROP  16
ford’s gin / fresh lemon / basil

TEXAS MANHATTAN  19
garrison brothers  
small batch bourbon 
sweet vermouth / cherry 

BOGEY & BLAZE  16
el jimador tequila / cointreau 
jalapeño / watermelon / lime juice

COCONUT CADDIE  16
diplomático rum / lime juice 
coconut cream / mint 

THE 19TH HOLE MARTINI  18
woodford reserve / espresso  
mr black coffee liqueur 
sweet cream

WINES   6oz / 9oz / btl

SPARKLING
TREVERI, BLANC DE BLANC BRUT, WA� 14 / 52
TREVERI, SPARKLING ROSÉ, WA� 14 / 52
CHANDON, SPARKLING ROSÉ, CA  187 ml� 19
MOËT & CHANDON CHAMPAGNE, FRA  187 ml� 36

WHITE & ROSÉ
CHATEAU STE. MICHELLE, RIESLING, WA� 12 / 18 / 48
CONUNDRUM, WHITE BLEND, CA� 15 / 20 / 56
ZENATO, PINOT GRIGIO, ITA� 12 / 18 / 48
ROSE GOLD, ROSÉ, FRA� 17 / 23 / 64
DECOY BY DUCKHORN, SAUVIGNON BLANC, CA� 16 / 22 / 60
WENTE VINEYARDS, CHARDONNAY, CA� 16 / 22 / 60

RED
ELOUAN, PINOT NOIR, OR� 16 / 24 / 64
DIORA LA PETITE GRACE PINOT NOIR, CA� 16 / 24 / 64
BANFI, CHIANTI CLASSICO SANGIOVESE, ITA� 15 / 22 / 60
BENZIGER FAMILY WINERY, MERLOT, CA� 15 / 22 / 60
LIBERTY SCHOOL, CABERNET SAUVIGNON, CA� 15 / 22 / 60
JOEL GOTT, RED BLEND, WA� 14 / 21 / 56
TRIBUTE, CABERNET SAUVIGNON, CA� 14 / 21 / 56

gluten-friendly bread available upon request
 Gluten-Friendly    Vegan    Contains Nuts/Peanuts    Dairy-Free

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness. Please notify us of any food allergy.
A 20% service charge will be added for parties of 6 or more.
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