] BARREL @

TRIED & TRUE

SUMMER SPRITZ | 17
gray whale gin, aperol, lemon, elderflower, bubbles

STRAWBERRY “NO-JITO” | 12

celzo, mint

CRISPY TRUFFLED MUSHROOMS
truffled aioli, parmesan

WOOD GRILLED GLOBE ARTICHOKES

herbs, parmesan, charred lemon aioli

WAGYU MEATBALLS
spicy tomato mostarda, hollandaise

WHIPPED FETA

black currants, candied pecans, tomato confit, pickled fresnos,
mint, toasted focaccia

Chateau Ste Michelle Rosé, Oregon
Crossings Sauv Blanc, New Zealand

JUMBO LUMP CRAB FRIED SPAGHETTI

spicy tomato, chili hollandaise

KOREAN FRIED CHICKEN
crispy sticky rice, pickled red onion, thai basil

WOOD GRILLED WAGYU MEATLOAF
bacon hash, peppercorn butter

Unknown Author Chardonnay, California
Unknown Author Cab Sauv, California

TOFFEE CROISSANT BREAD PUDDING
salted caramel ice cream, chocolate, toffee

DARK CHOCOLATE MOUSSE
orange zest, olive oil, sea salt

Warres Otima Tawny 10 Year Port, Portugal
Zonin Prosecco DOC Extra Dry, Veneto



WATERMELON HIGHBALL | 16
tito’s handmade vodka, watermelon ice, basil

SUMMER SPRITZ | 17
gray whale gin, aperol, lemon, elderflower, bubbles

PAPER SUN | 17
webber ranch vodka, grapefruit, lemon

TEQUILA MOCKINGBIRD | 18
flecha azul reposado tequila, lemon, honey

MEZCAL NEGRONI | 18
banhez, dry vermouth, elderflower, cocchi americana

CEDAR SMOKED OLD FASHIONED | 18
redemption high rye, house bitters

CARAJILLO MARTINEZ | 18
cantera negra silver, licor 43

AMALFI SPRITZ | 12
giffard grapefruit & gentian, soda

LEMON BREEZE | 12
celzo, lemon, basil

STRAWBERRY “NO-JITO” | 12
celzo, mint

WATERMELON MARGARITA | 12
celzo, lime, tajin

BEST DAY BREWING NA KOLCH | 8
BEST DAY BREWING NA HAZY IPA | 8

MOSAIC I.P.A. | 12 DALLAS BLONDE | 12
community beer co. deep ellum brewing co.
NEATO BANDITO | 12 MILLER LIGHT | 8
deep ellum brewing co. miller brewing co.
WHITE RASCAL | 12 STELLA ARTOIS | 8
avery brewing co. anheuser-busch brewing

SEGURA VIUDAS CAVA BRUT, sPAIN | 16
RUFFINO PROSECCO, VENETO | 15
ROTARI BRUT ROSE, TRENTINO | 16

WHISPERING ANGEL, FRANCE | 18/27
A TO Z ROSE, OREGON | 16/24

MASO CANALI PINOT GRIGIO, TRENTINO, ITALY | 16/24
CROSSING SAUV BLANC, MARLBOROUGH | 15/23
SEVEN RANCHLANDS SAUV BLANC,

NORTH COAST, CA | 15/23
THE CALLING CHARDONNAY, SONOMA COAST | 22/33
CAVE DE LUGNY MACON LUGNY LES CHARMES,
BURGUNDY | 16/24

BROWNE PINOT NOIR, WILLAMETTE VALLEY | 18/27
DOMAINE DE LA JANASSE, RHONE VALLEY | 17/26
THE SNEAK RED BLEND, CARNEROS | 18/27
FORCE & GRACE CAB SAUV, NAPA VALLEY | 22/33
SMITH & HOOK CAB SAUV, PASO ROBLES | 16/24
CLOS DE LOS SIETE MALBEC, ARGENTINA | 17/26

GRAHAM’S PORTO FINO RUBY, PORTUGAL | 16
GRAHAM’S PORTO TAWNY 20 YEAR, PORTUGAL | 18



	TRIED & TRUE
	3 COURSES | $49 Tuesday - Thursday
	SUMMER SPRITZ | 17 gray whale gin, aperol, lemon, elderflower, bubbles
	STRAWBERRY “NO-JITO” | 12 celzo, mint

	FIRST COURSE - CHOOSE ONE
	CRISPY TRUFFLED MUSHROOMS truffled aioli, parmesan
	WOOD GRILLED GLOBE ARTICHOKES  herbs, parmesan, charred lemon aioli
	WAGYU MEATBALLS spicy tomato mostarda, hollandaise
	WHIPPED FETA black currants, candied pecans, tomato confit, pickled fresnos,  mint, toasted focaccia
	Chateau Ste Michelle Rosé, Oregon Crossings Sauv Blanc, New Zealand

	SECOND COURSE - CHOOSE ONE
	JUMBO LUMP CRAB FRIED SPAGHETTI spicy tomato, chili hollandaise
	KOREAN FRIED CHICKEN  crispy sticky rice, pickled red onion, thai basil
	WOOD GRILLED WAGYU MEATLOAF bacon hash, peppercorn butter
	Unknown Author Chardonnay, California Unknown Author Cab Sauv, California

	THIRD COURSE - CHOOSE ONE
	TOFFEE CROISSANT BREAD PUDDING  salted caramel ice cream, chocolate, toffee
	DARK CHOCOLATE MOUSSE orange zest, olive oil, sea salt
	Warres Otima Tawny 10 Year Port, Portugal Zonin Prosecco DOC Extra Dry, Veneto


	STANDARDS
	WATERMELON HIGHBALL | 16 tito’s handmade vodka, watermelon ice, basil
	SUMMER SPRITZ | 17 gray whale gin, aperol, lemon, elderflower, bubbles
	PAPER SUN | 17 webber ranch vodka, grapefruit, lemon
	TEQUILA MOCKINGBIRD | 18 flecha azul reposado tequila, lemon, honey
	MEZCAL NEGRONI | 18 banhez, dry vermouth, elderflower, cocchi americana
	CEDAR SMOKED OLD FASHIONED | 18 redemption high rye, house bitters
	CARAJILLO MARTINEZ | 18 cantera negra silver, licor 43

	ZERO PROOF
	AMALFI SPRITZ | 12 giffard grapefruit & gentian, soda
	LEMON BREEZE | 12 celzo, lemon, basil
	STRAWBERRY “NO-JITO” | 12 celzo, mint
	WATERMELON MARGARITA | 12 celzo, lime, tajin
	BEST DAY BREWING NA KOLCH | 8
	BEST DAY BREWING NA HAZY IPA | 8

	BEER
	MOSAIC I.P.A. | 12 community beer co.
	NEATO BANDITO | 12  deep ellum brewing co.
	WHITE RASCAL | 12 avery brewing co.
	DALLAS BLONDE | 12 deep ellum brewing co.
	MILLER LIGHT | 8 miller brewing co.
	STELLA ARTOIS | 8 anheuser-busch brewing

	SPARKLING
	SEGURA VIUDAS CAVA BRUT, spain | 16 RUFFINO PROSECCO, veneto | 15 ROTARI BRUT ROSE, trentino | 16

	ROSÉ
	WHISPERING ANGEL, france | 18/27 A to Z ROSÉ,  oregon | 16/24

	WHITE
	MASO CANALI PINOT GRIGIO, trentino, italy | 16/24  CROSSING SAUV BLANC, marlborough | 15/23  SEVEN RANCHLANDS SAUV BLANC,  north coast, ca | 15/23   THE CALLING CHARDONNAY, sonoma coast | 22/33 CAVE DE LUGNY MACON LUGNY LES CHARMES,  burgundy | 16/24

	RED
	BROWNE PINOT NOIR, willamette valley | 18/27 DOMAINE DE LA JANASSE, rhone valley | 17/26   THE SNEAK RED BLEND, carneros | 18/27   FORCE & GRACE CAB SAUV, napa valley | 22/33 SMITH & HOOK CAB SAUV, paso robles | 16/24   CLOS DE LOS SIETE MALBEC, argentina | 17/26

	SWEET
	GRAHAM’S PORTO FINO RUBY, portugal | 16 GRAHAM’S PORTO TAWNY 20 YEAR, portugal | 18


