CHIPS + SALSA  SI0
CHIPS + QUESD SI2
CHIPS + GUACAMOLE 513
CHICHARRONES 58

original or white cheddar

SERVED ON NIXTAMAL CORN TORTILLAS

BRUSSELS SPROUTS 57

brussels sprouts, radish, queso fresco,
crema, cilantro, charred onion

MUSHROODM 57

hen-of-the-woods, tomato, corn,
queso fresco, basil chimichurri, sunflower seeds

BAJA SHRIMP 57

fried gulf shrimp, cabbage, cilantro,
pickled green tomato, coriander aioli
served on flour tortilla

FRIED CHICKEN 57

fried chicken, green apple, cabbage,
pickled red onion, red fresno, citrus mojo

PORK CARNITAS 57

carnitas, cabbage, tamarind,
charred scallion, poblano salsa

BEEF BARBACOA 57

braised beef cheek, curtido

TACO SALAD 59.5

tomatoes, corn, pickled onion, charro beans, cheese,
creamy cilantro lime dressing
add barbacoa, fajita chicken, brussels sprouts +$4

NACHDS 512

queso, charro beans, jalapeno, crema
add barbacoa, fajita chicken, brussels sprouts +$4

QUESADILLA 513

cheese, rajas, tomatillo crema, pico
choice of: barbacoa, fajita chicken, brussels sprouts

STREET CORN HUSHPUPPIES $10

queso fresco, lime-scallion mayo, cilantro, chili spice

WINGS 514

6 bone-in drums and flaps, carrots, celery, ranch
choice of: buffalo or garlic parmesan

CHEESEBURGER 58

all-beef patty, american cheese, pickles,
white onions, mustard
add side of curly fries +$6

CINNAMON TWIST 4

fried and puffed mexican wheat flour
tossed in cinnamon sugar

BOTTLED SODA AGUA FRESCA BEER
mexican coke $5.5 cucumber + tajin  $5.5 athletic n/a lager $6 BINGO AT 7:30 PM
jarritos grapefruit  §5  pineapple + chamoy $5.5 athletic n/a IPA  $7
topo chico $5  watermelon + mint $5.5 guinness zero  $8 520 STEAK NIGHT
st arnold hop spring $6.5 jamaica $5.5
stamold root beer  $6.5  ADD BODZE TO ANY $5.5
5 ALL DAY HAPPY HOUR
GRAPEFRUIT MULE 58
seedlip grove 42, grapefruit juice, grapefruit sherbet, ginger beer BRUNCH 1l AM- Y PM
GARDEN SPRITZ 58
seedlip garden 108, lemon juice, thai basil, simple syrup, hop soda ALL DAY BRUNCH

ALL WALKED TABS CHARGED 20°/. GRATUITY. PLEASE INFORM YOUR SERVER DF ANY FOOD ALLERGIES
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFDOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

LIVE MUSIC 3-6 PM
FREE POOL & 57 HIGHBALLS

EIGRT ROW FLINT

HOUSTON HEIGHTS

SUNDAY - THURSDAY 11am - 12am
FRIDAY and SATURDAY 11am - 2am

1039 yale st, houston, tx 77008

wifi: 8327674002



BER
DRAFT

holler dollar pils y’all
karbach love street kolsch
live oak hefeweizen

lone pint yellow rose

lone star

shiner bock

st arnold grand prize light
st arnold harmony hazy ipa
guinness stout

BOTTLES & CANS

bombshell blonde
bud light

carta blanca
crawford bock

coors light

coors banquet
michelob ultra

miller lite

miller high life
modelo especial
montucky cold snack
pacifico

saint amold dry cider
sierra nevada hazy lil thing
yuengling flight

202 1 1
$6 | S8
$6 | $8
$7 | %9
$7.5 $9
$4.5| $6
$6 | $8
$6 | S8
$7 | %9
$9

$7
$6
$7.5
$7
$6
$6.5
$7
$6
$5.5
$7.5
$5
$7.5
$7
$7.5
$7

SELTZERS

high noon peach $11
high noon pineapple ~ $11
high noon watermelon $11

-196 lemon $11 RIGHT
-196 grapefruit $11  THE MASSIVE

. GLASS DEMIJOHN
white claw $7.5 IN THE MIDDLE OF THE

AT

54 SHOTS

jim beam black bourbon
george dickel whiskey
pueblo viejo blanco tequila

ADD A BEER

lonestar $3
white claw $5

115 I HT

GREEN TEA 57

paddy's irish whiskey, peach,
lemon, simple syrup, sprite

MEXICAN CANDY 57

hornitos plata, watermelon,
lime, serrano, simple syrup

STARFUCKER 57

crown whiskey,
watermelon, red bull

INEINIT@BUEND]S 16

THAT'S

BOURBON TOWER

IWINB THAT GLASS MONSTER
CONTAINS OUR HOUSE-BLEND OF EVERY
french red $11.5 SINGLE BARREL
french white $11.5 THAT HAS EVER WALKED THROUGH OUR DOORS.
french rose $1 1.5 THIS BLEND WILL CONSTANTLY EVOLVE AND
brut sparkl i ng $11 5 CHANGE OVER THE MONTHS AND YEARS,

BUT WILL REMAIN ONE OF THE MOST
INTERESTING OFFERINGS IN OUR
MEEK ESTABLISHMENT.

ol

\/

GUIEBARRELS

( FAT ICE 51.00 )

WHISKEY ON TAP ( HALF POURS AVAILABLE )

792 BOTTLED IN BOND S

Aged 4 years, Cut to 100° at Bottling

BALCONES SINGLE MALT - ERF LOCKER PICK $16

Aged 4.5 years, Cask Strength at 118.8°

MAKERS MARK- EIGHT ROW FLINT 524

Aged 12 years, Cut to 110° at Bottling

FOUR ROSES - COLTIVARE $32

Aged 10 years, 5 months. Cask strength at 121.6°
OBSV 60% corn, 35% rye, 5% malted barley

SAZERAC RYE - TEJAS KENTUCKY CLUB SI2

Aged 7 years, Cut to 90° at Bottling

WHISTLEPIG DLD WORLD RYE - BULLSEYE 935
£ Finished in 34% Madiera, 50% Sauternes, 16% Port Casks
Aged 12 years, Cut to 86° at Bottling

WHISTLEPIG - RIVER DUNK 521

Aged 10 years, Cask Strength at 106.2°

TEQUILA CORAZON DE AGAVE ANEJD $14.5
Single Estate Tequila aged in William Larue Weller Barrels
Aged 4 years, Cut to 80° at Bottling

—

—

LODKNG ~ )
#

REAL MINERD MEZCAL S4B

Cuero, Cuishe, Coyota Agaves. Only 32 liters produced.

Cask strength at 110°

KA

UBE RYE TAI 515

rye whiskey, coconut cream liqueur,
pineapple, lemon, ube milk

COFFEE DAIQUIRI SOUR $15

dark rum, coffee liqueur, pineapple amaro, lime,
simple syrup, egg white

PANDAN PINEAPPLE SWIZZLE S14

light rum, mezcal, pimento dram, orgeat,
pandan syrup, pineapple, lime

STRAWBERRY TOKI HIBALL 513

strawberry soju, toki japanese whiskey,
lemon oleo, citric acid, salt tincture, soda

SALTY DOG 514

honeysuckle & pink peppercorn vodka, salt,
grapefruit, lime, vanilla, tarragon, egg white

YUCATAN SLING 51

axiote mexican rum, mezcal, honey liqueur,
guanabana, orange, lime, mango, soda

ESPRESSD MARTINI 515

haku vodka, coffee liqueur, cold brew, vanilla

CAMPARI COLADA 514

rumfire, dark rum, strawberry campari, poppyseed amaro,
pineapple, lemon, lime, coconut syrup

PECAN MANHATTAN 516

rye whiskey, pecan vermouth, angostura,
baking spice bitters

COCONUT RICKY $14

gin, passionfruit, coconut water, rosé,
clarified lime juice, lime oleo

BATANGA 513

blanco tequila, lime juice, mexican coke, salt

TEPACHE JUNGLEBIRD 514

dark rum, black strap rum, campari, pimento dram,
lime, piloncillo, tepache

[RO7ENS)
GIN AND TONIC 513

gin, tonic, lime, grapefruit, mint

MARGARITA 513

blanco tequila, orange liqueur, fresh lime, sugar, salt

PAINKILLER 513

rums, pineapple, coconut, orange, lime

PALOMA 513

mezcal, aperitivo, grapefruit, lime, squirt, ginger

FLIGHT 518

choice of 3

RANGHWATERS

8-ROW RANCHWATER 513

sotol, clarified lime juice, lime oleo,
soda, grapefruit oil, salt

CHILE RANCHWATER $14

sotol, clarified lime juice, lime oleo,
chile liqueur, serrano, soda

THC RANCHWATER 510

8th wonder howdy THC seltzer
low-dose of 2.5mg hemp-derived THC

CLASSIC RANCHWATER 513

blanco tequila, clarified lime, salt, soda

MARGARITAS I (st
CLASSIC MARGARITA §13

blanco tequila, orange liqueur,
fresh lime, sugar, salt, egg white

WATERMELON MEZCAL 54

mezcal, orange liqueur, lime juice,
watermelon hibiscus syrup, salt

AL PASTOR MARGARITA 515

axiote infused blanco tequila, ancho reyes, fresh lime,

pineapple cordial, hellfire bitters, mole bitters, chamoy

1)\, “

6y 55 BEER

57 COCKTAILS

WEDNESDAY - ALL DAY HAPPY HOUR

classic ranchwater

karbach Iove street
kolsch
shiner bock

st arnold harmony
WELLS ILAM -6 PM

MONDAY ~FRIDAY

frozen margarita | rocks margarita
old fashioned
agua fresca with vodka, gin, or tequila

58

WINES




