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FOOD

House Smoked Quesadilla
Choice of steak or chicken with pepperjack
cheese, charred tomato salsa and sour
cream 8

Salsa Bar and Chips
A trio of tomatillo, charred tomato and
avocado salsa 6

Lost Pines Chili
Slow simmered beef, local sausage and
black beans, topped with Cheddar cheese,
sour cream and green onion 9

Crispy Chicken Salad
Crispy chicken and chopped Romaine
tossed with ranch dressing, tomato, red
onion and blue cheese. 12

Chicken Nachos
Tortilla chips piled high with smoked
chicken, black beans, jalapenos, sour
cream, salsa and guacamole 9

House Smoked Hot Wings
Jalapeno BBQ sauce, served with blue
cheese dressing 7

Shiner Bock Queso
Served with tortilla chips 6

Chipotle Shrimp Cocktail
Served with Tequila spiked chili sauce,
pickled vegetables and lime 11
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness

FOOD

Smoked Elgin Sausage
Grilled and served with mustard and pickled green
tomato 12

Smoked Brisket Platter
Served with coleslaw, German potato salad, pickles, red
onions and Texas toast 14

Pecan Smoked Ribs
St. Louis style ribs served with Borracho beans 18

Tacos de Pescado
Grilled Mahi Mahi and cucumber-jicama slaw, served
with mango-jalapeno vinaigrette 12

Bacon Blue Cheese Burger
Bacon, Gorgonzola cheese, caramelized onion and hot
sauce, served with fries 12

Margherita Pizza
Tomato, fresh basil, fresh mozzarella cheese and pesto
sauce 11

Grilled NY Strip Steak
Dijon Crusted, with burgundy mushrooms and Gruyere
cheese, served with fries 18

Shrimp Po Boy
Crispy fried shrimp, shredded lettuce, tomato and
chipotle tartar sauce, served with BBQ chips 12
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ON TAP

Blue Moon
This Belgian White is full flavored with
spicy citrus notes. 5.00

Samuel Adams Boston Lager
Hoppy, floral aromas, malty & slightly
sweet with a dry, complex finish. 5.00

Stella Artois
A fine, pale lager from Belgium. Pleasantly
bitter with a refreshing finish. 5.00

Live Oak Big Bark Amber
Austin-A Vienna style amber with a smooth
flavor & low hop bitterness 5.00

Shiner Bock
Shiner, TX-A traditional Bavarian beer with a
distinctive rich flavor 5.00

Dos XX
Fresh, crisp, and golden. Enjoy it with a lime or
dressed. 5.00

Guiness
The original Irish Stout 5.00
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Corona Extra
Smooth taste offers the perfect balance between
heavier imports and lighter domestic beers. 5.50

Heineken
Brewed from the finest of natural ingredients: water,
malted barley and hops. 5.50

Fireman's #4
Blanco, TX-A refreshing blonde ale with zesty citrus notes.
Puts out the flame of spicy foods 5.50

Amstel Light
Amsterdam-Good hop character in the nose and flavor
with a crisp, clean finish. 5.50

Sierra Nevada Pale Ale
California- Deep amber in color, with a fragrant bouquet
and spicy flavor 5.50
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ILS

MARTINIS

Diamond Cosmopolitan
Ketel One vodka, Cointreau and cranberry juice
with fresh lime and orange juices. 10

Diamond Black Cherry Pomegranate
Effen Black Cherry vodka, DeKuyper Pomegranate
and cranberry juice. 10

Pineapple Cosmo
Sheller's pineapple infused vodka shaken with
cranberry juice. Finished with Grand Mariner. 11

Grey Ghost
Grey Goose and Hypnotique, served with a twist. 11

French Martini
Chopin vodka, served dirty, with an olive garnish. 11
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IL
S

Perfect 10
Tanqueray No. Ten, served dry, with a lemon twist 11

Mexican Martini
Patron Reposado, Grand Mariner, sweet & sour and a
touch of lime. Garnished with jalapeno olive 11

Vanilla Manhattan
Maker's Mark and Navan vanilla liquer, with a dash of
bitters. 12

MARTINIS

Diamond Ambrosia Apple
Skyy vodka, DeKuyper Sour Apple Pucker and
Midori Melon liqueur with apple juice. 11

Diamond Raspberry Lemon Drop
Stolichnaya vodka, Chambord Black Raspberry liqueur
and fresh lemon juice. 11
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TROPICALS/MARGARITAS

Diamond Mango Mojito
Cruzan Mango rum with fresh lime and muddled mint,
topped with soda water. 11

Diamond Margarita
Patrón Reposado tequila and Grand Marnier with fresh lemon
and lime juices. 11

Classic Mojito
Bacardi Superior rum muddled with mint and fresh lime and
topped with soda water. 11

Sunburn
Captain Morgan, Malibu, banana liquer, pineapple juice and a
dash of grenadine with Bacardi 151 floater 11

Blueberry Caipirinha
Leblon Cachaca over muddled lime and blueberries with a
dash of simple syrup 11

Pink Lemonade
X-Rated passion fruit liquer and vodka, bleded with lemonade
and grenadine 8
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STROPICALS/MARGARITAS

Diamond Wild Orchid
Svedka Clementine vodka, Daily’s mango and fresh orange
juice with grenadine and a pinch of chili powder, topped with
Sierra Mist. 11

Diamond Paradise Sunset
Absolut Mango vodka with fresh orange and pineapple juices,
grenadine and a splash of Sierra Mist. 11

Dark ‘n Stormy
Gosling’s Black Seal rum and ginger beer. 11

Texarita
Sauza Gold, Tuaca and sweet & sour 11

Simple Margarita
Patron Silver and Cointreau served up with simple syrup and a
sqeeze of lime. 13

Sangrita
A traditional frozen margarita topped with our house made
Sangria 10
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CLASSICS

Diamond Bloody Mary
Absolut vodka and Daily’s Thick and Spicy Bloody Mary
served with a celery stalk and your choice of garnishes. 11

Diamond Gin & Tonic Cocktail
Tanqueray gin muddled with fresh lime and a splash of syrup,
then topped with tonic. 11

Hendricks Collins
Hendricks gin with a squeeze of lemon, a dash of sugar and
topped with soda. Garnished with fresh cucumber 11.00

Shir ley Bird Tea
Titos vodka and ginger liquer with hibiscus mint tea, local
honey, fresh squeezed lemon and mint. 11.00

Grapefruit Infused Vodka
Premium vodka infused in house with Texas grapefruit. 9.00

Pineapple Infused Vodka
Premium vodka infused in house with fresh pineapple. 9.00



Ra
sp

b
er

ry
 M

in
t 

Le
m

on
a

d
e

St
ra

w
b

er
ry

 F
iz

z

Ra
sp

b
er

ry
 M

in
t 

Le
m

on
a

d
e

St
ra

w
b

er
ry

 F
iz

z

Z
E

R
O

P
R

O
O

F
TMZERO PROOFTM

Strawberry Fizz
Daily’s sweet & sour and Caribbean Groove strawberry
and Sierra Mist. 5.00

Raspberry Mint Lemonade
Fresh lemon juice, Daily’s Caribbean Groove raspberry,
mint leaves and Sierra Mist. 5.00

Miami Vice
A cool mix of strawberry and pina colada. Garnished with fresh
pineapple 5.00

Watermelon Cooler
Fresh watermelon, lime juice, and simple syrup blended and
served over ice 5.00
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SPARKLING WINE
Segura Viudas, Brut, Cava, Reserva,
Catalonia, Spain 8.50

This fine cuvée is fairly crisp, with an interesting
floral note and mouth-pleasing sensation of creaminess.

SWEET WHITE WINE
Clean Slate, Riesling, Mosel, Germany 9.00

A hint of spiciness to complement the characteristic
fresh peach flavors.

DRY WHITE WINES
Listed from milder to stronger

Pighin, Pinot Grigio, Friuli Grave,
Friuli Venezia Giulia, Italy 12.00

Peachy stone fruit flavors with classic floral
and hazelnut nuances and a clean, silky texture.

Silver Birch, Sauvignon Blanc,
Marlborough, New Zealand 10.00

Lime and grapefruit flavors and a tangy finish
with lively acidity.

Canvas, Chardonnay, California 8.50
Freshness and richness of pure fruit woven
beautifully with subtle toasty oak.

Franciscan, Chardonnay,
Napa Valley, California 12.00

The round mid-palate extends to a lingering crisp
finish with bright citrus flavors, minerals and sweet oak.
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Listed from milder to stronger

De Loach, Pinot Noir, “Winemaker’s Blend,”
California 11.00

Prominent cherry and cranberry fruit flavors
complemented by notes of smoke and black pepper.

MacMurray Ranch, Pinot Noir, Sonoma Coast,
California 13.00

Flavors of rich, red fruits and fresh, earthy notes.

Canvas, Merlot, California 8.50
Pure Merlot fruit and subtle, toasty spice combined
with rich, ripe tannins.

Canvas, Cabernet Sauvignon, California 8.50
Subtle hints of oak and spice, married with lively tannins.

Razor’s Edge, Shiraz, South Australia 11.00
Smooth, velvety and appealing from the smoky edge
to the dark berry flavors, finishing with a light edge of acidity.

Napa Cellars, Merlot,
Napa Valley, California 13.00

Red cherry and dark chocolate with hints of
black tea and vanilla spice.

Marchesi di Frescobaldi, Chianti Rufina,
“Castello di Nipozzano,” Riserva,
Tuscany, Italy 15.00

Sour black cherry, dried plum and raspberry,
enriched with spicy nuances of vanilla.

Rodney Strong, Cabernet Sauvignon,
Sonoma County, California 13.00

Bold fruit flavors centered on red plum
and boysenberry.
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HIGHLY RECOMMENDED SELECTIONS
Santa Margherita, Prosecco di Valdobbiadene,
Veneto, Italy 60.00

Sokol Blosser, Evolution,
Oregon 55.00

White blend

Danzante, Pinot Grigio,
delle Venezie, Italy 40.00

Sonoma Cutrer, Chardonnay, Russian River Ranches,
Sonoma, California 64.00

Davis Bynum, Pinot Noir,
Russian River Valley, California 75.00

Chateau Ste. Michelle, Merlot,
Columbia Valley, Washington 55.00

Bodegas Salentein, Malbec,
Mendoza, Argentina 59.00

Trinchero , Cabernet Sauvignon, Chicken Ranch Vineyards,
Rutherford, California 75.00


