PATIO PROVISIONS

HAPPY HOUR SPELCIALS
MONDAY ALL DAY | TUES-FRI 3-6PM

ALL BEER $5
WINE BY-THE-GLASS $9
DRAFT COCKTAILS $8
%2 OFF ALL SNACKS

SNALCKS

Hickory Smoked Almonds & Marinated Olives (V GF)

Chips & Salsas (V VE *GF) 8
French Fries (V VE) 6
Vegetable Crudité (V VE GF) citrus tahini 10
Gulf Coast Campechana (*GF) tortilla chips 14
Crispy Chicken Bites herby buttermilk dressing, mixed herbs 16
Smoked Fish Dip smoked pepper mayo, fried saltines 6

Marinated Beets (V) sherry vinaigrette, moultonzola blue cheese, texas pecans 10

SANDWILCHES
With Choice of Fries or Simple Salad

Mortadella Sandwich focaccia, latteria fresca, dijonnaise 16
Fried Fish Sandwich remoulade, american cheese, shredded lettuce 16
Wagyu Roast Beef roasted red pepper pecan spread, sumac onions, arugula 18
B.L.T. thick cut bacon, heirloom tomato, herby buttermilk 18

Lucine Burger TX wagyu beef, american cheese, special sauce, pickles, red onion 19
Add-Ons:
Make It A Double 8 Add Bacon 8 Make It Impossible (V VE GF)

SALADS

Simple Salad (V VE GF) mixed greens, lemon vinaigrette 10
Caesar Salad gem lettuces, garlic croutons 14
Cowboy Cobb (V) cowboy caviar, avocado, pepper jack, tortilla strips, 16
herb buttermilk dressing

Chopped Salad (V GF) chickpeas, roasted peppers, artichoke hearts, 16
red wine vinaigrette, mozzarella

Add-Ons:

Chicken 6 Shrimp 12

COOKIES 5
Chocolate Chip - Almond - Snickerdoodle

baked daily, served warm
add scoop of vanilla ice cream 72

KIS MENLU

Kids Pasta butter parmesan, or marinara 8 Kids Pizza cheese or pepperoni 12

Grilled Cheese with french fries 6 Crispy Chicken Bites with fries & ketchup 12

V-Vegetarian VE-Vegan GF-Gluten Free

CONSUMING RAW OR UNDERCODOKED MEATS POULTRY SEAFOOD SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE LCERTAIN MEDICAL CONDITIONS
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Aperol Spritz
Aperol, Rambler, Loggia 13

Hugo Spritz
St Germain, Loggia Prosecco, Fresh Mint 15

Cuba Libre
Light Rum, Coca Cola, Lime 10

“Passion Pit” Fruit Cooler
Vodka, Curagao, Lime, Agave, Juice of Choice 15

Mezcal Paloma
Mezcal, Grapefruit, Lime, Agave 12

Turn Down Service
Buddi Coco Cannabis Spirit, Grenadine,
Pineapple, Sprite (8MG THC) 14

Available on draft:

World Famous Draft Margarita

Lunazul Tequila Blanco, Lime, Curagao 15
Carafe Available (Serves 4) 55

Paper Plane

Still Austin Bourbon, Aperol, Amaro Nonino,
Lemon 16

Cold Brew Martini “**

(Espresso Martini’s slutty sister.) 15

*** Only available on the Rooftop

WHITE

Pinot Grigio, Scarpetta
Friuli, Italy 2022

14|54

Sauvignon Blanc, Sea Cove 16|62
Marlborough, New Zealand 2022

Chardonnay, Valravn 16/62

Sonoma, California 2022

ROSE + ORANGE

Pinot Noir, Van Duzer Estate
Willamette Valley, Oregon 2023

14|54

White Blend, Wavy Wines ‘Sunshine’ 16/62

Northern California 2024

Rose Blend, De Levende ‘Mere Miroir” 18|70

Sonoma, California 2022

Pinot Noir, Averaen 16|62
Willamette Valley, Oregon 2021

(indicates natural wine.)

Local’s Summer

Ritual Zero Proof Whiskey, Cranberry, Orange
Juice, Ginger Beer 13

No-Rita Margarita

Ritual Zero Proof Tequila, Simple Syrup,
Lime, Orange Juice, Salt 13

8th Wonder Beach Break
Watermelon Seltzer (5MG THC) 8

8th Wonder Beach Break
Peach Mango Seltzer (5MG THC) 8

BEER
DRAFT
Eureka Heights, Mini Boss 8
IPA

Galveston Island Brewing, Tiki Wheat &
American Wheat

Galveston Island Brewing, Seasonal Selection &

Dos Equis 7
Mexican Lager

Lone Star 5
American Lager

CANNED

Southern Star, Blonde Bombshell &
American Blonde

Michelob Ultra 7
Light Lager

Modelo Especial 7
Mexican Lager

Montucky Cold Snack 7
Lager

Galveston Island Brewing, Beach Please &
Mexican Lager

Athletic Brewing, Free Wave 7
Hazy IPA (<0.5% ABV)

Beer Buckets 30
Choose Any 5 Canned Selections

NON ALCOHOLIC DRINKS
TOPO CHICO 3
RAMBLER SPARKLING WATER 3
EVIAN BOTTLED WATER 500ML 6
EVIAN SPARKLING WATER 750ML 10
EVIAN BOTTLED WATER 750ML 10
COKE 3
DIET COKE 3
SPRITE 3

6

SELECT JUICES AVAILABLE
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