


WELLS DRAFT PINTS 

HOUSE WINE (6 OZ)

SPECIALTY 

COCKTAILS TITO’S HANDMADE VODKA

HAPPY HOUR
MONDAY - FRIDAY 2 PM - 6 PM

JOIN US FOR STAY FOR

SOCIAL HOUR
LAST 90 MINUTES BEFORE CLOSE

TX WHISKEY DULCE VIDA TEQUILA 









DRAFT PINT / TALL
BLUE MOON | 5.4% ABV, CO 6/8

DALLAS BLONDE | 5.2% ABV, TX   6/8

STELLA ARTOIS | 5.2% ABV, BELGIUM 6/8

COMMUNITY BEER MOSAIC IPA | 8.6% ABV, TX  7/9

FIRESTONE WALKER 805 | 4.7% ABV, CA 7/9

ROTATING TAP 7/9

BOTTLE
BUDWEISER | 5.0% ABV, MO 4

BUD LIGHT | 4.2% ABV, MO 4

COORS LIGHT | 4.2% ABV, CO 4

MILLER LITE | 4.2% ABV, WI 4

MICHELOB ULTRA | 4.2% ABV, MO 4

CORONA | 4.6% ABV, MEXICO 5

DOS EQUIS XX | 4.2% ABV, MEXICO 5

SHINER BOCK | 4.4% ABV, TX 5

GUINNESS |  4.2% ABV, IRELAND 6

SAMUEL ADAMS BOSTON LAGER | 5.0% ABV, MA 6

ASK YOUR BARTENDER ABOUT OUR SEASONAL 
SELECTIONS IN BOTTLES AND CANS

WHITE 6 OZ / 9 OZ 
HOUSE CHARDONNAY | DARK HORSE 6/9

OYSTER BAY | SAUVIGNON BLANC | NEW ZEALAND 7/10

CAVALIERE D’ORO | PINOT GRIGIO | ITALY 8/11

14 HANDS | CHARDONNAY | WASHINGTON 8/11

ECCO DOMANI | PINOT GRIGIO | ITALY 8/11 

RED
HOUSE CABERNET SAUVIGNON | DARK HORSE 6/9

BECKER ICONOCLAST | MERLOT  7/10

PROPHECY | PINOT NOIR | CALIFORNIA  8/11

JOSH | CABERNET SAUVIGNON | CALIFORNIA  8/11

14 HANDS | CABERNET SAUVIGNON | WASHINGTON   8/11

ROSÉ
CHATEAU ST. JEAN BIJOU | ROSÉ | CALIFORNIA  7/10

SPARKLING
LA MARCA | PROSECCO | ITALY  8/11

BEER

WINE

TRI TIP(SY)  7 

TITO’S, ST. GERMAIN, LEMONADE, FRESH-BREWED ICED TEA

PICNIC COOLER 7 

SKYY WATERMELON, CUCUMBER, MINT, LIME, SODA

PEACHY KEEN 9 

TX BOURBON, PEACH, HONEY, LEMON, PECAN

TEXAS BUCK 8 

TX WHISKEY, GINGER BEER, LIME

SOUTH PADRE PINEAPPLE 8 

TX WHISKEY, BSB, PINEAPPLE, LIME, CINNAMON

CADILLAC RANCH WATER 8 

DULCE VIDA BLANCO, SALT, LIME, TOPO CHICO

RED SANGRIA 7 

CABERNET, MALIBU COCONUT, PINEAPPLE

WHITE SANGRIA 7 

CHARDONNAY, MALIBU COCONUT, PINEAPPLE

FROZEN MARGARITA 

TEQUILA, TRIPLE SEC, LIME 5

FROZE 

ROSE, STRAWBERRY VODKA, CRANBERRY 5

COCKTAILS

FROZEN

RED SANGRIA 

CABERNET, MALIBU COCONUT, PINEAPPLE  14

WHITE SANGRIA 

CHARDONNAY, MALIBU COCONUT, PINEAPPLE 14

CADILLAC RANCH WATER 

DULCE VIDA BLANCO, SALT, LIME, TOPO CHICO 16

SHAREABLE
MINIMUM 2 GUESTS



 

VODKA 
SVEDKA*  5

SKYY 6

DEEP EDDY 7

DEEP EDDY SWEET TEA 7

DEEP EDDY LEMON 7

DEEP EDDY ORANGE 7

TITO’S 7

ABSOLUT 8

ABSOLUT CITRON 8

KETEL ONE 9

GREY GOOSE 10

GIN
BEEFEATER*  6

BOMBAY SAPPHIRE 8

TANQUERAY 8

HENDRICKS 10

WHISKEY
FIREBALL 5

JIM BEAM* 6

JACK DANIELS 7

JACK DANIELS TENNESSEE FIRE 7

SOUTHERN COMFORT 7

BROWN SUGAR BOURBON 7

BUFFALO TRACE 8

MAKER’S MARK 8

JAMESON IRISH 8

CROWN ROYAL 8

BULLEIT 9

BULLEIT RYE 9

KNOB CREEK 10

TX WHISKEY 10

MAKER’S 46 11

BASIL HAYDEN 11

TX BOURBON 12

ANGEL’S ENVY 12

RUM
BACARDI* 5

CAPTAIN MORGAN 6

MALIBU COCONUT 6

GOSLING BLACK 7

TEQUILA
CUERVO GOLD* 6

SAUZA SILVER 7

DULCE VIDA BLANCO 8

PATRON 10

SCOTCH
DEWAR’S 8

CHIVAS 12YR 10

JOHNNIE WALKER BLACK 11

OTHER
JAGERMEISTER 7

BAILEYS IRISH CREAM 7

KAHLUA 7

HENNESSY 10

LIQUOR LIQUOR

TRI TIP BITES 
SERVED WITH AU JUS OR CREAMY HORSERADISH  
(BURNT ENDS ON REQUEST) 6

BACON WRAPPED JALAPENOS 
STUFFED WITH CREAM CHEESE AND WRAPPED WITH BACON  6

FRIED AVOCADOS 
CRISPY DEEP FRIED AVOCADO WITH CHIPOTLE RANCH  5

PULLED PORK SLIDERS (2) 
SMOKY GARLIC PULLED PORK SLIDERS WITH SLAW GARNISH  5

TRI TIP FRIES 
TRI TIP, BACON, CHEESE, FRIES  6

STREET TACOS (2) 
TRI TIP, PULLED PORK OR COMBO  5

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

BAR BITES



HAPPY HOUR  
MONDAY – FRIDAY 2 P.M. – 6 P.M.

SOCIAL HOUR  
LAST 90 MINUTES BEFORE CLOSE

BAR BITES 
FRIED AVOCADOS
PULLED PORK SLIDERS
STREET TACOS

$4 DRINKS 
WELLS

$4 DRINKS 
TITO’S HANDMADE VODKA
TX WHISKEY
DULCE VIDA TEQUILA

BAR BITES 
TRI TIP BITES
BACON WRAPPED JALAPENOS  
TRI TIP FRIES

$5 DRINKS 
DRAFT PINTS  
HOUSE WINE (6OZ)

$6 DRINKS 
SPECIALTY COCKTAILS

$8 TRI TIP TWO STEP 
TRI TIP BITES PAIRED WITH A DRAFT PINT  
OR HOUSE WINE



MEET THE

HEREFORD, TX

KNOLL FAMILY

Steve and Laura Knoll have been raising Angus cattle on their  fami ly 
ranch in North Texas s ince 1997.  After  working for one of the largest 
feedlots in the business, Steve decided it  was t ime to return home 
and continue their family’s legacy of producing quality cattle. Nestled 
in the small valleys of  Hereford,  Texas,  Steve and Laura have raised 
four children on the values and strong work ethic necessary to make 
a ranch successful.

WE BUY  ONLY  THE  BEST 
CERT IF IED  ANGUS  BEEF™ 
AND AGE IT FOR 35 DAYS.

F R O M  O U R  F A M I L Y  R A N C H E R S 
T O  Y O U R  F A M I L Y  T A B L E ™


