
BEER
L I V E  O A K  H E F E W E I Z E N 	 8
hefeweizen

M O D E L O  E S P E C I A L 	 6
pilsner

L O N E  S TA R 	 7
lager

I N D E P E N D E N C E  B R E W I N G  S TA S H  I PA 	 8
ipa

A U S T I N  E A S T C I D E R S 	 9
dry cider

WINE & COCKTAILS 	  

H O U S E  P R O S E C C O 	 12

PA M O S  T H C  I N F U S E D  C A N N E D  C O C K TA I L 	 14
peach bellini, strawberry margarita

PA L O M A  -  A L L  D I A 	 10
sparkling water, tequila, grapefruit, 
lime, agave, sea salt



* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  
S H E L L F I S H ,  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .

BREAKFAST  7 A M  ‘ T I L  W E ’ R E  O U T
TA C O S
potato + egg + cheese 	 4  
chorizo + egg + cheese	 5 

PA S T R I E S 	 4-8
assorted seasonal options

B A G E L  +  S C H M E A R 	 5
salt

S C H M E A R S
plain
chive

G R E E K  Y O G U R T  PA R FA I T 	 9
brown butter granola, rhubarb 

B A G E L  +  L O X * 	 14
house-smoked salmon with fixin’s

O V E R N I G H T  O AT S 	 6
almond butter, blueberries, 
coconut milk

F R E S H  F R U I T 	 6

LUNCH  1 1 A M - 2 P M 
C R I S P  G E M  L E T T U C E  S A L A D 	 16
pickled ramp ranch, avocado, 
toasted “bird seed”

S P I C Y  C A E S A R  S A L A D 	 17
collard greens, garlic crumbs, 
white anchovy dressing

ADD  S A L M O N *  1 1 ,  C H I C K E N  10 ,  S T E A K *  15

P R O S C I U T T O  C R O I S S A N T  S A N D W H I C H 	 15
prosciutto, brie, hot honey                                                             
dijonaise, arugula

S M O K E D  L O X  B A G E L  S A N D W H I C H *  	 19
house-smoked salmon, cucumber, 
crispy caper, red onion, dill, 
cream cheese, salt bagel, 
side salad

C A R P E N T E R  C L U B 	 23
smoked turkey, house-smoked bacon,  
lettuce, tomato, mojo aioli, sourdough, 
french fries

C H E E S E B U R G E R *  	  21
two 3oz. smash patties, pickle, 
white onion, smash sauce, brioche bun, 
french fries

COFFEE
D R I P  C O F F E E 	 4 | 5.5 

C O L D  B R E W 	 6 | 7

ESPRESSO
E S P R E S S O 	 4

A M E R I C A N O 	 4

C O R TA D O 	 5

M A C C H I AT O 	 5

C A P P U C C I N O 	 5.50

M O C H A 	 7 | 7.50

L AT T E 	 6 | 7

L A D Y B I R D  L AT T E 	 6.50 | 7.50
orange blossom + rosemary, orange zest

T E X A S  S U N 	 6.50 | 7.50
cold brew, honey, orange zest

A D D I T I O N S 	
extra shot	 2 
alternative milk	 1.50
  almond
  oat

syrups	 1
  agave
  honey
  lavendar
vanilla
caramel
chocolate

specialty syrups	 1.50
  lady bird
    seasonal

TEA, ETC.
W E I R D  B E V E R A G E  C O . 	 4 

white peach oolong sweet tea

I C E D  T E A 	 5 | 6 

black or hibiscus mint

H O T  T E A 	 4
chamomile, mint, jasmine, oolong, 
earl grey, breakfast

C H A I 	 6 | 7

M AT C H A 	 7 | 8.50

L E M O N A D E 	 5.50

R A M B L E R  S PA R K L I N G  W AT E R 	 4

C A N N E D  W AT E R 	 5

C O K E 	 5

D I E T  C O K E 	 4

S P R I T E 	 4


