
BEER
CRAFT

DOMESTIC

Michelob Ultra
Shiner Bock
Miller Lite
Bud Light

5
5
5
5

6
6
6
6
6

Panther Island Allergeez
Panther Island Tailgater
Panther Island Sweetfang
Panther Island IPF’nA
Panther Isalnd Summageez
Panther Island Brewnette
Panther Island Hazy Cat
Cowtown Last Kaiser
Cowtown Pale Ryder
Cowtown Cold Fort Worth
Cowtown O’Dell
Cowtown Horse with No Name
Cowtown Damn Near Kilt’ Em

6
6
6
9
6
6
9
7
7
7
7
7
7

PREMIUM

Stella Artois
Modelo Especial
Dos Equis
Guiness
O’Doul’s

Huckleberry Fizz 360 Huckleberry Vodka, 
Lavender Sour, Prosecco 
Bodega Bay Basil Hayden Bourbon, Guava 
Purée, Elderflower Liqueur, Lime Juice
Matcha Energy Black Sesame Botanist Gin, 
Matcha, Apricot Liqueur, Lemon Juice, Simple 
Levitate 360 Vanilla Vodka, Earl Grey Tea, 
Italicus, Black Lemon Bitters
Hello High Water Jalapeño Lalo Tequila, 
Ancho Reyes, Cantaloupe Purée, Lime Juice, 
Topo Chico
Purple Finch Empress Indigo Gin, Grapefruit 
Liqueur, Mint, Lime Juice, Soda
What’s Up, Doc Sazerac Rye Whiskey, 
Carrot Cake Syrup, Aperol

14

16

15

14

16

16

15

COCKTAILS
BRANCH & BIRD SPECIALTY

HIGH-RISE HAPPY HOUR
TUESDAY - FRIDAY    4PM - 6PM

Domestic Beer
Premium Beer
Margarita spicy or regular

Lemon Drop Martini
Moscow Mule gin or vodka

Old Fashioned
Happy Hour Wine
sparkling | white | red | sangria

3
4

10
10
10
10

7

Hummus with Lavosh
Marinated Olives
Pepperoni Flatbread
Margherita Flatbread
Chef’s Daily Selection Meat | Cheese

10
6

10
10

9 | 7


