
 

Lobbibar 
Sunday 

12pm – 12am 

 

Monday-Thursday 

3pm – 12am 

 

Friday-Saturday 

12pm-12am 

 

 

happy hour 
Monday-Friday 

4pm – 7pm 

 
 



 

Martini 

 

 

 

 

 
Signature cocktail 

 

 

 

 

 
 

 

 

 

 

 

 
 
 

 

 

 

 

 

 

 

 
 
 
 

 

 
 
 
 
 
 
 
 
 

Cocktails 

 

Blueberry Lemon Drop 
 
 
Perfect Pear 

 
Manhattan 
 
 

 

 
Velvet Ray 
 
 
Rugged Sunrise 
 
 
Uncle’s Old Fashioned 
 
 
Wild Merlot 
 
 
The Golden Hour 
 
 
Pure Emerald 
 
 
Tequila Old Fashioned 
 
 
Orchard Royale 
 
 
Ranch Water 
 
 
 
 
 
 

Grey Goose | Lemon Juice | Cointreau 
Blueberries | Simple Syrup  18 
 
Beefeater | St. Germaine 
Lemon Juice | Pear Syrup  17   
 
Knob Creek | Sweet Vermouth  
Bitters  17   
 
 
 
Tanqueray | Cranberry Juice | Lemon Juice  
Simple Syrup | Club Soda  18   
 
 
High West Rye Whiskey | Orange Juice 
Lemon Juice | Pineapple Juice | Simple Syrup  17 
 
Uncle Nearest 1884 Whiskey | Biters 
Luxardo Cherry  17 
 
Makers Mark | Lemon Juice  
Simple Syrup | Merlot Float 17   
 
 
Tito’s Vodka | Deep Eddy Orange | Lemon Juice  
Pear Syrup | Simple Syrup  16  
 
Diplomatico Reserve | Solerno Liqueur | Midori  
Pineapple Juice | Simple Syrup 17 
 
 
Dos Hombers | Bitters | Luxardo Cherry 17 
 
 
Maestro Dobel Reposado | Apple Cider   
Apple Liquor Lime Juice | Agave  16 
 
 
Patron Silver Tequila | Lime Juice 
Club Soda  16 
 
 
 



  

Draft 

 

 

 

 

 

 

 

 

 
Bottled Beer 

 

 

 

 

 

 

 

 

 

 

 

Hard Seltzer 

 

 

 

 

Craft Beer 
Karbach Crawfordbock 14 
Karbach Love Street Blonde 14 
Starbase IPA 15 
Saint Arnold Seasonal  14 
Houston Haze Spindle Tap IPA 15 
Buckle Bunny Cream Ale 14 
713 Pilsner 14 
 
Import Beer 
Blue Moon 13 
Modelo 13  
Stella Artois 14 
 

Domestic Beer 
Miller Lite 11  
Michelob Ultra 11 

 
Import Beer 
Corona 12 
Heineken 12 
Dos XX Lager 12 
Guiness 13 
Heineken 0.0 (non-alcoholic) 11 
 
Domestic Beer 
Coors Light 10  
Bud Light 10 
Michelob Ultra 11 
Sam Adams 12  
Athletic Brewing (non-alcoholic) 11 
 
 
High Noon 13 
White Claw 11 

 

Beer 

 

 Martini 

 

 

 

 

 

 

 

 
Classic cocktails 

 

 

 

 

 



 

   5oz btl 

SPARKLING  
La Marca Prosecco   17 68 

❖ Prosecco Di Treviso, Italy 
 

Canvas by M. Mondavi Blanc de Blancs   16  58 
❖ Veneto, Italy 

 

WHITE  
Canvas by M. Mondavi Pinot Grigio   15 58 

❖  Napa Valley, California 
 

Santa Margherita Pinot Grigio   20   82 
❖ Italy 

 
Chateau Ste. Michelle Riesling   16   62 

❖ Columbia Valley, Washington 
 

Maison Noir “Bottoms Up” White Blend   16   62 
❖ Willamette Valley, Oregon 

 

Erion by Pur Noir Sauvignon Blanc   16 62 
❖ California 

 

Benziger Family Sauvignon Blanc   16 62 
❖ California 

 

McBride Sisters Sauvignon Blanc   17  68 
❖ Marlborough, New Zealand 

 

Whitehaven Sauvignon Blanc   17 68 
❖ Marlborough, New Zealand 

 

Canvas by M. Mondavi Chardonnay   15  58 
❖ Napa Valley, California 

 

Kendall Jackson Chardonnay   16   62  
❖ California 

 

Hess Collection Chardonnay   18   72  
❖ California 

 

Mer Soleil “Reserve” Chardonnay    17 68 
❖ Santa Lucia Highlands, California 

 

Intercept Chardonnay   18   72 
❖ Paso Robles, California 

 
Caposaldo Moscato                                          17 68 

❖ Provincia Di Pavia, Italy 

 
 

Wines 



 

Wines 
   5oz btl 

ROSE 

  
Studio Miraval Rosé    18 72 

❖ Cotes De Provence, France 
 
Avaline Rosé   16 65 

❖ France 
 
Erion by Pur Noir Rosé   16 62 

❖ California 
 

RED  
 
Erion by Pur Noir Merlot   16 62 

❖ California 
 

Concha Y Toro Malbec    17 68 
❖ Mendoza, Argentina 

 
Canvas by M. Mondavi Cabernet    15 58  

❖ Napa Valley, California 
 
Intercept by C. Woodson Cabernet      18 72 

❖ Paso Robles, California 
 
Daou Cabernet    18 72 

❖ Paso Robles, California 
 
Martin Ray Vineyard Cabernet   18 72 

❖ San Francisco Bay, California 
 
Paso d’Oro Cabernet    20 82 

❖ Paso Robles, California 
 
Canvas by M. Mondavi Pinot Noir     15 58  

❖ Napa Valley, California 
 
Erath Pinot Noir   18 72   

❖ Oregon 
 
Joseph Wagner Boen Pinot Noir   17 68 

❖ Russian River Valley, California 
 
Intercept C. Woodson Pinot Noir   18 72 

❖ Monterey County, California 
 
Nielson Pinot Noir   17 68   

❖ Santa Barbara, California 
 
McBride Sisters Red Blend   17 68 

❖ California 
 
Decoy Red Blend   18 72 

❖ Sonoma County, California 



SOFT DRINKS $5   

Pepsi  

Diet Pepsi  

Starry  

Dr. Pepper 

Diet Dr. Pepper 

Ginger ale 

Red Bull 

Sugar Free Red Bull 

 
 
MOCKTAILS 
 
CleanCo Margarita 
 
 
Violet Whisper 
 
 
Virgin Mimosa 
 

 
Virgin Raspberry 
Moscow Mule 
  
 

Virgin Pineapple Tajin 
Refresher 

 
 

CleanCo Non-Alcoholic Tequila 
Lime juice | OJ | Simple Syrup  13 
 
CleanCo Non-Alcoholic Gin | Simple Syrup 
Cranberry Juice | Sweet & Sour  13 
 
 
Orange Juice | Ginger Ale  9 

 
 
Raspberry Puree | Lime Juice 
Fever Tree Ginger Beer  9 

 
 
Pineapple Juice | Lime Juice 
Lemon-Lime Soda | Tajin Rim  9 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

   
     
 
 
 
 

 

Beverages 



  

Food 



  

CHIPS & SALSA 12 DF 
fried corn tortilla chips | fire roasted salsa 
add: guacamole +5 
 

PRAIRIE WINGS 18 DF/GF 
Your Choice of: hot | hot honey | bangkok | caribbean tamarind 
 

SHOESTRING FRIES 9   
fried golden brown and served with ketchup  
Upgrade: truffle +4 or house seasoning +2 
 

SLIDERS (3) 19  
bacon jam | American cheese | white onion | smoke horseradish mayo 
 

CRAB CAKES 16 (2) SH 
Cajun remoulade 
 

MEZZE PLATE 22 
hummus | tzatziki | crudité | muhammara | tapenade | pita bread 
 

MANDARIN SALAD 14 DF/GF 
mandarin oranges | mix greens | cucumber  
watermelon radish | rice cracker | ponzu dressing 
 

BLACK & BLUE SALAD 25 
mixed greens | grated egg | candied bacon | crispy shallot | avocado 
blue cheese dressing & crumbles 
 

 
Add: Chicken +8 | Sliced Filet +12 | Salmon +14 

Shrimp +10 | Vegan Chicken +10 

 
ALLERGENS: DF-dairy free, GF-gluten free, SH-shellfish, TN-tree nuts 
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness. Please notify us of any food allergies or special 
preparation requirements and we will be happy to accommodate  

as much as possible. 

 
 

 
 
 

Bar Bites 
Available daily until 12AM 

 



 
HOUSTON SMASH BURGER 20 
brioche bun | caramelized onion | American cheese | lettuce  

tomato | pickles | smash sauce 
 

CITRUS FRIED CHICKEN SANDWICH 20 
arugula | pickled onion | provolone cheese | citrus roasted garlic yogurt sauce   
 

FISH PO BOY 26 
Gulf Swai | Shredded Romaine | Tomato | Lime Mayo | Lemon Pepper 
 

SHRIMP ROLL 20 
bay shrimp | brioche roll | shallots & pepper   

fine herbs & fennel salad | remoulade dressing 
 

SMOKED CAESAR SALAD 14 
romaine lettuce | parmesan cheese | croutons | smoke Caesar dressing   
 

GUAJILLO CHICKEN QUESADILLA 19 
flour tortilla | Monterrey & oaxaca cheese 
 

TEXAS POWER BOWL 26 DF 
Choice of: steak OR vegan chicken 
roasted sweet potato | charred corn | roasted pepper | chimichurri | pickled red onion 
 

CHICKEN PAPPARDELLE 28 TN 
tomato cream | pesto sauce | herb gremolata crumbs 
 

ARRACHERA STEAK & FRIES 45 DF/GF 
Spanish sauce | shoestring fries 

 
 
 

ALLERGENS: DF-dairy free, GF-gluten free, SH-shellfish, TN-tree nuts 
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness. Please notify us of any food allergies or special 
preparation requirements and we will be happy to accommodate  

as much as possible. 
 

A 20% automatic gratuity will be applied to all tabs.  

Any unsettled checks will also incur a 20% automatic gratuity.  

Parties of six (6) or more remain subject to a 20% gratuity.  

A maximum of four (4) credit cards per party will be accepted for payment. 

 

 
 

Plates & Handhelds 
Available daily until 12AM 

 



 

 
 
 
 
 
 

Dessert 

  
 

 
 

 
 
 
CUARTO LECHES TORTE  14 
vanilla bean genoise, four milks, mango coulis, toasted coconut cookie 
 

 

 

CHOCOLATE BREAD PUDDING 14 TN 
sweet breads, chocolate cream, cayenne, Texas pecan sea-salt gelato  
 

 

 

RASPBERRY LEMON TART 14 
Crispy pastry shell, lemon cream, raspberry glaze 

 

 
 

 

 

 

ALLERGENS: DF-dairy free, GF-gluten free, SH-shellfish, TN-tree nuts 
 

A 20% automatic gratuity will be applied to all tabs.  

Any unsettled checks will also incur a 20% automatic gratuity.  

Parties of six (6) or more remain subject to a 20% gratuity.  

A maximum of four (4) credit cards per party will be accepted for payment. 

 

 

 

 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Happy Hour 
Monday to Friday 4pm to 7pm 

 

Mezze Plate 15 
hummus, tzatziki, crudité, muhammara, tapenade, pita bread 

 

Sliders 5/each  
bacon jam, American cheese, white onions, smoke horseradish mayo 

 

*Chicken Wings 9 
Your Choice of Flavor: hot | hot honey | bangkok | Caribbean tamarind 
 

Shrimp Roll   15 
bay shrimp | brioche roll | remoulade dressing | shallots & pepper   

fine herbs & fennel salad 
 

Fire Rock Shrimp 15 
Tempura| bang bang sauce | sesame brittle, green onion 

 

Shoestring Fries 5   
fried golden brown  

Upgrade: Truffle +4  or House Seasoned +2 
 

 

 

 

 

 

A 20% automatic gratuity will be applied to all tabs.  

Any unsettled checks will also incur a 20% automatic gratuity.  

Parties of six (6) or more remain subject to a 20% gratuity.  

A maximum of four (4) credit cards per party will be accepted for payment. 

 

$7 House Select Spirits 
Your Choice of Vodka, Gin, Rum, Tequila, or Bourbon with Your Favorite Mixer 

Rocks, Neat, Doubles, and Martini Pours Additional Charge 
 

$7 Canvas Series Wine by Michael Mondavi 
Your Choice of Cabernet, Pinot Noir, Chardonnay, Pinot Grigio 

 

$7 Draft Picks 
Your Choice of Draft Beer on Tap 

Bites 


