
Martinis
Blackberry Breeze Martini 
Nikka Coffey gin, Giffard Crème de 
Mûre liqueur, Giffard Banane du Brésil 
liqueur, pressed lemon, pineapple juice, 
blackberry syrup 18

Golden Hour 
Pierre Ferrand 1840 cognac, pressed 
lemon, Grand Marnier liqueur, Mathilde 
peach liqueur, rosemary cane syrup 18

Pink Silk 
Stateside vodka, Giffard Lichi-Li liqueur, 
grapefruit juice, cane syrup 18

Vesper Martini 
Citadelle Jardin d’Été gin, Nikka Coffey 
vodka, Lillet Blanc 20

Cocktails
Roasted Hazelnut Old Fashioned   
Old Forester bourbon, house vanilla 
syrup, Angostura + orange bitters 20

Pecan Old Fashioned  
Jim Beam Kentucky Rye, Vermont 
maple vanilla syrup, chocolate + 
orange bitters 20

Fielding’s Modern Aviation   
Empress Gin, Maraschino liqueur, 
Crème de Violette, pressed lemon 18

Mezcalito 
Mezcal, Mathilde Pêche liqueur, Aperol, 
tarragon honey syrup, pressed lemon, 
brûléed orange 16

Fielding’s Oak Barrel Aged Negroni 
Nikka Coffey Gin, Campari, Carpano 
Antica sweet vermouth. Aged in oak, 
with fat ice 19

Texas Grapefruit  
Deep Eddy grapefruit vodka, fresh 
grapefruit juice, mint, sugared rim 17

Emerald Margarita  
Volcan blanco tequila, El Tequileño 
tequila, Cointreau, Luxardo Del Santo, 
organic agave, lime 19

French 77!  
Housemade limoncello,  
Pama pomegranate liqueur,  
JCB No. 69 Brut Rosé 16

Charred Paloma  
El Tequileño blanco, housemade 
rosemary grapefruit soda, pressed 
lime, organic agave 18
Cucumber Hugo Spritz 
St-Germain elderflower liqueur,  
Opera Prima sparkling, cucumber 
limeade, soda 12

ICE-BOX MARTINI FLIGHT 
Martini Trio 30

Japanese Nikka Coffey vodka, 
Noilly Prat dry vermouth, 
Castelvetrano olive

French Citadelle Jardin d’Été gin, 
Noilly Prat dry vermouth, lemon 
swath

50 by 50  Citadelle Jardin d’Été gin, 
Nikka Coffey Japanese vodka, Lillet 
Blanc, frozen grape

(20 single martini à la carte)

Zero Proof
Indigo 75 
Empress Indigo (n/a), pressed lemon, 
cane syrup, sparkling wine (n/a) 16

Fleur de Pera 
Hibiscus & pear syrup, pressed lime,  
fresh mint, lime crisp 16

Lychee Breeze 
Lychee syrup, pressed lemon,  
raspberries, soda 16

Garden Spritz 
Cucumber limeade, Monin green apple 
purée, pressed lemon, mint, sparkling 14

Pierre Chavin Spritz  
Orange peel, zesty botanicals, and 
hints of spice and vanilla 14

Bar Menu
AVAILABLE DURING HAPPY HOUR / AT THE BAR ONLY 

EAST COAST OYSTER. Mignonette or Cocktail (minimum of 3) 2

MARINATED OLIVES 6

CRISPY SPICY NUTS 6

FRENCH FRIES  Truffle aioli 8

SMOKED SALMON DIP Trout caviar, herbs, potato chips 8

ONION RINGS. Creme fraiche ranch 9

CRISPY OKRA. Old bay. Tabasco aioli 9

ROMAINE. Miso Cesar dressing. Chili crumbs. Radishes. Aged gouda 9

SLIDER. Taleggio. Oven dried Tomato. Chimichurri 9

TENNESSEE HOT CHICKEN BITES. Crème fraiche ranch 9

TRUFFLE PARMESAN FRIES 11

FRIED CALAMARI Thai chili sauce, cilantro, pickled veggies, jalapeños, toasted cashew 12

GRIDDLE BURGER. Smashed patties, caramelized onions, hot sauce mayo, yellow cheese 16

CHICKEN ALFREDO. Fettuccini, Calabrian peppers, spinach, pecorino 19

STEAK FRITES 8oz Bavette or 6oz filet | Au poivre, Fielding’s fries 29/49

*Consuming undercooked meats, seafood, and eggs may increase your risk of food-borne illness
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Happy  Hour
DAILY 3 PM - 6 PM

1/2 PRICE FOR COCKTAILS 
ON THE MENU

$2 OFF ALL BEER
DRAFT AND BOTTLE

$3 OFF WINE BY THE GLASS

V. 01/27/2026

 

B U B B L E SB U B B L E S
C H A M P A G N E  Delamotte Brut, France, NV

C H A M P A G N E  Veuve Clicquot, Yellow Label Brut, NV

C R É M A N T  JCB Nº 69 Rosé Brut, Burgundy, France, NV

P R O S E C C O  Torresella, Italy, NV

B L A N C  D E  B L A N C  Charles de Fère Cuvée Jean-Louis Brut, France, NV

S P A R K L I N G  C H A R D O N N A Y  N / A  Pierre Chavin, France NV

6oz

36

38

20

13

12

10

W H I T E SW H I T E S
C H A R D O N N A Y  Bouchard Aine & Fils Chablis, Burgandy, France, ’23

C H A R D O N N A Y  Macon-Villages Dom. JM Boillot, France ‘22    

C H A R D O N N A Y  Alma Rosa, Santa Rita Hills, California, ‘22

P I N O T  G R I G I O  Kettmeir, Trentino-Alto Adige / Südtirol, Italy ‘23                                              

R I E S L I N G  Maximin Grünhaus Monopole, Mosel, Germany, ‘18

V O U V R A Y  Domaine Pichot, Loire Valley, France, ‘22 

S A N C E R R E  Domaine Delaporte, France ‘23

S A U V I G N O N  B L A N C  Peregrine, New Zealand  ‘23

5oz

14

21

19

13

15

14

26

16

8oz

25

34

29

21

24

21

39

26

R O S ÉR O S É
R O S É  Domaine de Leos, Provence, France, ‘24

R O S É  Poggione Brancato Sangiovese Rose, Tuscany, Italy , ‘22

R E D SR E D S
C A B  S A U V I G N O N  Faust,  Napa Valley, California ‘23

C A B  S A U V I G N O N  Turning Point, Alexander Valley, California ‘21     

C A B  S A U V I G N O N  Raymond Sommelier Sélection, California ’22

C A B  S A U V I G N O N  Duckhorn, Some Place, ‘21

M E R L O T / C A B  Saint-Emilion Grand Cru Chateau Armens, France ‘20

Z I N F A N D E L  Juvenile, Turley Wine Cellars, California ’20 

M A L B E C  Maal ‘Biutiful’, Mendoza, Argentina ‘23

M E R L O T  Quattro Theory, Napa, California ’22

P I N O T  N O I R  C U V E E  Vincent Girardin, Saint-Vincent, France ‘21

P I N O T  N O I R  Calera, California ‘22

R E D  B L E N D  Prisoner, Napa, California ‘21 

R E D  B L E N D  Il Fauno di Arcanum, Toscana, Tuscany, Italy ‘21

5oz

27

16

14

25

19

18

12

16

23

14

20

19

8oz

44

25

22

39

36

29

19

26

35

19

30

27

5oz
12

13

8oz
19

20

BOTTLES 
HITACHINO WHITE ALE by Kiuchi Brewery | W H I T B I E R |  Japan | ABV 5.5%, IBU 13  |  10

SIERRA NEVADA  | pa l e a l e |  Chico, California | ABV 5%, IBU 38 | 8

SHINER BOCK by Spoetzl Brewery qda r k |  Shiner, Texas | ABV 4.4%, IBU 10  |  8

MICHELOB ULTRA by Anheuser-Busch | l i g h t |  ABV 4.0 %, IBU 10  |  8

YUENGLING FLIGHT l i g h t l ag e r |  Pottsville, PA | ABV 4.2%, IBU 22  |  8

DOS EQUIS AMBAR ESPECIAL v i e n n a - s t y l e l ag e r |  Mexico | ABV 4.7%, IBU 22  |  8

STELLA ARTOIS  b e lg i a n pa l e l ag e r   |  Belgium | ABV 5.0%, IBU 24  |  8

KOHANAIKI By Talyard Brewing Co q  s o u r  | Sugar Land, Texas | ABV 7%, IBU 10 | 16

HAPPY DAD  s e lt z e r  |  Monroe, Wisconsin | ABV 5.0%, IBU n/a  |  8

STELLA ARTOIS LIBERTÉ (N.A) by Stella Artois, n o n - a lco h o l i c   |  Belgium |  8

DRAFT
LIVE OAK by Live Oak Brewing Company q h e f e w e i z e n | Del Valle, Texas | ABV 5.2%, IBU 40  |  12

HALLERTAU by Talyard Brewing Co, q m u n i c h h e l l e s | Sugar Land, TX | ABV 5.2%, IBU 20 | 12

GHOST IN THE MACHINE by Parish Brewing Co | h a z y d o u b l e i pa  | Broussard, LA| ABV 8.1%, IBU 85  |  12 


