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Breakfast Tacos (2) Pancho and Lefty
sertedd all negint Espolon Eeposado tequila, Dirambuie, chipotle
Egg. pepper jack cheese and potaloes with pico syrup, lemon juice and orange bitters, $11
de gallo & Verde sauce, $6,
add bacon or sausape 51 She Asked Me for Water...

Rittenhouse Ryve Whisky, Applejack, maple
syrup, orange amd Angostura bitters, $11

Chile con Queso

ik oo se-miade Kortilla chips Raised By Wolves
Austin-style traditional queso made with Lone Espolon Blanco tequula, llegal Mezcal Joven,
Star beer, $5 agave nectar, Angostura and orange bitters, $12
The Green Grass
Romaine Salad Titas vod ka, St Cermain, lemon juice and
Romaine, cucumber. tomato, shaved fennel and cucumber purée, $12

hard-boiled eges w/ cucumber vinaigrette, $6
Ihe Fun of Watching Fireworks

Plymouth g, vellow chartreuse, lemon uice,
Burger w/ Fried Egg pepper pelly, bitters, $1
Choice beef, topped w/ fried egg, crispy fried
onions, bacon, $7
add pepper jack cheese §1, add hand-cut fries 52

Plus aw eclectic selection of Bgmars, wing and g rodaiing Tocal
& spweiplty craft beees Tee colid Lome Star goad Tiho's Wik

aliosye avnilnble,
L fr]rﬂ']l”_l,l__ﬁ.'diuﬂus'ﬂ moliad e clion ..':|I':-':'JT Ttk I'nrlml.f.-_
Brisket Tacos (2) sl meall soofoles ed arisan whiskgiyes Ve jassng
Guajillo rubbed slow smoked brisket with lettuce, an i ey ot - el Bndirdse 1 e don"F lode o, e ine
cilantro, Cotija cheese, pico de gallo and Verde probubiliy inal grivid ask o s fove i,

sauce on Corm tortllas $6

Grown Up Grilled Cheese Sandwich
Grilled Fontina cheese on sourdough with bacon
and dill pickle $5. add hand-cut fries §2
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