Pantyy & Provisions
Bar dnacks

South Exas Pimento Cheese Dip 16

chow-chow, cornichons, grilled sourdough

San Antonio Chili Fito Pie 15

american wagyu beef, aged cheddar, scallion, crema

Bxas Trio of 18

corn tortilla chips, salsa, guacamole, queso fundido

Davory

Cheese & Charcuterie Board 38 serves2-3
cured southern meats, cheeses, grain mustard, grilled sourdough

Brisket Flatbread 20

smoked brisket, peppers, onions, salsa roja

Dry-Aged Beef Burger* 26

pimento cheese, charred onion aioli, butter lettuce, tomato, onion, fries

Grilled Chicken Sandwich 18

grilled chicken breast, caramelized onions, swiss cheese, applewood-smoked bacon,
avocado, alfalfa sprouts, secret sauce, fries
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America’s Apple Pie Jar 15

tillamook caramel swirl, bourbon caramel, oat streusel

Gluten-friendly bread available upon request.
af Gluten-Friendly Vg Vegan df Dairy-Free n Contains Nuts/Peanuts

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs
may increase your risk of foodborne illness. Please notify us of any food allergy.

19% service fee will be added for parties of 6 or more.



“VWines
60Z | 90Z | BOTTLE
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lunetta, prosecco, 184nL | 15

“Whhite & Rosé

barone fini pinot grigio [ 12117 | 48
dashwood sauvignon blanc [ 12118 | 50
groth estate sauvignon blanc | 20 | 31/ 80
rombauer chardonnay | 19129 [ 7%

austin hope chardonnay | 13| 20 | 55

rose gold rosé [ 16 | 231 65

Red

greenwing pinot noir | 12|18 [ 50

orin swift 'advice from john' merlot 24 | 36 | 96
alexander valley vineyards red blend | 17| 25 | 70
beringer knights valley cabernet sauvignon | 15 | 23 | 64
farina valpolicella ripasso | 19 [ 26 [ %

oberon cabernet sauvignon | 22| 32| 88

old soul zinfandel | 12] 18 | 48

Aleobol-Free Wines

60Z | 90Z | BOTTLE

tost sparkling [ 101 15[ 40
luminara chardonnay | 12| 18 | 49

j. lohr ariel cabernet sauvignon | 10| 15 | 40



e P Remy

A modern rebirth of American cocktail culture, American Alchemy celebrates centuries
of craft, flavor, and inventive spirit. It honors the timeless classics that shaped our
cocktail heritage, while transforming them through today’s lens of precision, technique,
and refined presentation. Each era - and the cocktails that define it - invites guests on a
journey through past and present, blending history and innovation into every sip.
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Communal & Hocial

Batched and bottled cocktails began as a way to preserve the elegance of a perfectly balanced drink
atits peak. Crafted in advance, they ensured every pour carried the same quiet sophistication as the
first. Over time, the bottle became a symbol of refinement - an invitation to gather, pour generously
or savor personally over time, or share a beautifully made cocktail with the people who matter.

Indie Spirit Milk Punch 28

bottled cocktail for two
sazerac rye, amaro montenegro, real mango, chamomile tea, lemon, milk-clarified

8)‘13—8)10 hibition
Congressional Martini 18
aspen vodka, vya dry vermouth, house olive brine, house accoutrements

Blue Ridge Flip* 17
barr hill gin, harveys bristol cream sherry, st. elizabeth allspice dram, vermont maple syrup,
fee brothers whiskey barrel-aged bitters, whole egg

Lady Liberty Daiquiri 15

mount gay silver eclipse rum, lemongrass tincture, hand-squeezed lime, sirop de canne

8)7_0%.&[110 n
Bootlegger’s Boulevardier 22
woodford reserve bourbon, leopold bros. aperitivo, vya sweet vermouth, giffard banane du brésil

250th Cobbler 17

lustau amontillado sherry, lo-fi gentian amaro, real strawberry, lemon, mint

Bee's Knees 18

gray whale gin, grapefruit, lemon, honey, fee brothers fee foam




V- Centuy

Continental Margarita 22

lalo blanco tequila, dos hombres mezcal, combier loriginal, real guava, lime

Route 66 Collins 20

st. george citrus vodka, cointreau, filthy black cherry, lime, g mixers tropical ginger beer

Atomic Age 16

tito’s handmade vodka, mr black cold brew coffee liqueur, liber & co demerara syrup

Moden

Greenhouse Highball 18

st. elder elderflower liqueur, salted cucumber shrub, mint tea

Millennium Gimlet 17

aviation gin, luxardo del santo, yellow pepper & cilantro shrub, lime, aromatic cloud

El Camino Real n 24
don julio reposado tequila, combier fruits rouges, liber & co blackberry,
bittercube orange bitters, el guapo chicory pecan bitters

‘New gqmalcmlgi\fcﬁermd

American Alchemy, continuing to evolve, presenting a curated collection of high-quality
spirit-free wines, beers and cocktails - artfully crafted for those who seek depth, character,
and the full flavor and feel of experience, all without compromise.
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Easy Breezy 15

aplés arise, grapefruit, lime, monin lavender, g mixers club soda

Salt Of The Earth 15

aplés ease, salted cucumber shrub, chamomile tea, lemon

Repeal The Sour 15

lyre’s dark cane spirit, cinnamon brown sugar, lemon, apple cider vinegar, fee brothers fee foam

New Hontier Refresher 15

lyre’s dry london spirit, evolution fresh tropical passion, lemon, g mixers tropical ginger beer

Dry State Paloma 15
almave blanco blue agave spirit, giffard grapefruit n/a,
lime, filthy spicy agave nectar, g mixers club soda

Constitutional Cooler 15

aplés arise, blueberry & thyme shrub, g mixers club soda




Beer
Praft

Raturing a rotating selection of Bxas Graft Beer

Cagf 5

Samuel Adams Boston Lager 5.0%

New Belgium Fat Tire Ales.2%

New Belgium VWbodoo Ranger Juicy Haze 1A 7.5%
Blue Moon Belgian White 5.2%

Community Mosaic IR, Dallass.6%

Karbach Rodeo Clown Double IR\, Houston 9.5%
Yaengling American Lager 4.5%

Stella Artoiss.0%

Pomestic 7 J mooo‘zte8 8 ‘Non-Aleoholic s

Michelob Ultra 4.2% Corona Extra 4.6% Heineken 0.0 v/a
Coors Light 4.2% Modelo Especial 4.4  Michelob Ultra Zero
Miller Lite 4.2% Dos Equis Lager 4.2, ~ Guinness 0

Bud Light 5.0% Heineken 5.4% Athletic Brewing Co

Run Wild IR n/a
Budweiser 5.0% Guinness 4.2%

Coors Banquet 5.0% Peroni
Nastro Azzurro 5.0%

u&eﬁtc?)el QL&Q"- 7

High Noon \bdka Seltzer 4.5% 8 Angry Orchard 5.0%

Bpo Chico Hard Seltzer 4.7% 7 Austin Eastciders Gder 5.0%
Mom Water 4.5% 8

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs
may increase your risk of foodborne illness. Please notify us of any food allergy.



Ports & Late JHawest VWines

Warre's, Warrior Ruby Port 10
Fonseca, 10yr Port 17
Brra d’Oro, Zinfandel Port 12
Warre’s, Otima 20yr Port 21
Sandeman, Founder’s Reserve Port 15
Taylor Fladgate, 20yr Tawny Port 28
Far Niente, Dolce, Late Harvest 26

Royal Dkaji, Late Harvest 20



