
   <SPARROW BAR MIX>

OLIVES, MARCONA, ALMONDS,

CHARCUTE,FETA W/ DEVILED EGGS & BOQUERONES

dried herbs, citrus, harissa, spices & chickpead   

CHICKEN CONFIT RILLETE

 crostini 

TRIO OF DIPS

red bell pepper puree, hummous, spicy black bean
with grilled lavender-black pepper pizette, aleppo

 

“DATE WITH A PIG”
medjool date, chorizo, bacon, chermoula

WHOLE ROASTED GARLIC BULB

goat cheese,  seed boule

SPARROW BISON BURGER WITH THE WORKS

“CHICK” FRIES 

Indian salt, red curry catsup

TEXAS GOLD CHEDDAR

cow’s raw milk; house accompaniments  

CLASSIC MAC N’CHEESE

orecchiette & cabot cheddar cheese sauce

Cachaca, pear puree, lime parsley, soda

Old Overholt rye whiskey, velvet falernum, basil, sweet & sour, OJ
 

Citrus-Herb infused vodka, kefir lime syrup, hibiscus-roasted
orange peel bitters, lemon twist
   

Spike Cactus  vodka, jalapeño  syrup, lime juice, cilantro
 

Fresno pepper infused Soju, yuzu, coconut puree, salted
caramel popcorn bitters, coconut rim

Sloe berry gin, Texas Port, lime, sparkling wine, apricot-vanilla
bitters  

Four Roses Bourbon, peach liqueur, smashed cherry, orange wedge,
peach, quince bitters
 

Raileen Texas Rum, melon liqueur, cucumber, mint, lime juice, raw sugar,
soda
 

Fernet Branca, house ginger beer, walnut-bay leaf bitters,
pepino slice

Habanero infused Tequila, passionfruit-lychee-sorghum liqueur,
tamarind puree, sweet & sour, sumac rim
  

Capel pisco, strawberry, rhubarb soda, lemon juice, simple syrup

Brandy, black currant-cabernet sauvignon reduction, St.Germain
“snow cone”
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TEN DOLLAR COCKTAILS
TRY ONE, THEN STEP TO THE NEXT.

BAR

HAPPY HOUR 2PM-8PM
HALF OFF BAR MENU



CHAMPAGNE & BEER COCKTAILS

 

Mimosa hibiscus or passionfruit-chamomile syrup    8

Texas 75 champagne, Treaty Oak Rum, paula’s texas lemon, 
lemon spiral     9

Champagne Cocktail, cognac, combier orange liqueur,  10

luxardo maraschino liqueur, lemon juice, champagne, 
orange peel        

Michelada with habanero-infused Tito’s Vodka, tomato juice, 8  
Karbach’s Sympathy for the Lager, worcestershire & lime juice  
      

APERTIFS

Lustau Fino Sherry       6 

Lustau Manzanilla Sherry       6

Cocchi Americano with orange twist  & rocks     6

Negroni Gin, campari, sweet vermouth, orange peel   8

BEERS

Shiner Bock     5

Real Ale Fireman’s Four Blonde Ale   5

Southern Star Bombshell Blonde Ale        5.5

Saint Arnold Elissa IPA    5

Karbach Weisse Versa Wheat    5

Karbach Hopadillo IPA    5

Karbach Rodeo Clown Double IPA   5

Caliber      4

SINGLE MALTS

Amrut Fusion single malt (from India)     14

Bablair single malt        9

Glenmorangie nectar d’or      14

Dalwhinnie 15yr.       10

Oban 14yr.       11

Glenkinchie  12yr.      8

Aberlour 16yr.      12

TEQUILAS

Casa dragones tequila joven       38

Ocho blanco         9

Ocho reposado        10

RUMS

Flor de cana 18 year       12

Neisson agricole rhum eleve sous bois       8

Boca Loca Cachaca        8

BOURBON WHISKEYS

Pappa van winkle’s 15 year        8

Woodford reserve  double-oaked      10

Garrison brothers        9

SCOTCH WHISKEYS

High west rendevous rye     9

Masterson’s 10 year     8

TEXAS SAKES

Rising star nigori cloud junmai       5

Whooping crane tokubetsu junmai       5

BAR



PORTS

Warre’s Warrior Reserve Porto        8  
Ramos Pinto Porto 10yr.       10 
Graham’s Tawny Porto 10yr.         8

Porto rocha 1997 colheita       8

Porto Rocha 20 yr Tawny       12

Porto rocha 1966 Colheita        45

 
MADEIRAS 

Charleston Sercial        9  
Savannah Verdelho        9

Boston Bual        9

New York  Malmsey       9

SHERRIES

Lustau very rare oloroso reserve emperatriz Eugenia    10

100% Vintage  Pedro Ximenez gran  reserva  sherry     9

  

LIQUEURS

Reisetbauer carrot eau de vie   (1 oz)   17

Reisetbauer ginger eau de vie  (1 oz)   15

Chartreuse VEP green       19

Luxardo amaretto        6 
Tennyson absinthe        12

hum botanical        7 

AMAROS   

Cardamaro amaro        6

Cocchi Barolo chinoto      14

Cynar amaro        6

BRANDY

Germain-robin, craft methodbrandy      10

  

COGNAC

Delamain, pale & dry  xo     16

BEAN & LEAF

Katz Coffee - organic, farmer-friendly brewed     3
Individual pour over, limited edition beans     5

Espresso        3.5

Macchiato        3.75

Cappuccino        4.50

Café latte        4.75

Organic loose leaf tea       4

Ceylon “idulgashena” black
Darjeeling “makaibari” black
Gunpowder green
Lemon ice green
Egyptian chamomile herbal
Rooibos vanilla herbal

A PICK ME UP. 
FOR THE LONG NIGHT AHEAD.

SIP




