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View online menu

BRUNCH 14

Buttermilk Biscuits
maple honey butter

$7.00

Parfait
greek yogurt / passionfruit curd / mango / granola

$12.00

Bakery Plate
chef's selection of assorted pastries / fruit preserves / butter

$14.00

Little Gem Salad
campari tomatoes / avocado / green goddess / sunflower seeds / pecorino romano

AVAILABLE OPTIONS

$14.00
add chicken: $6.00

Avocado Toast
avocado / whipped burrata / tomatoes / herbs everything seasoning

AVAILABLE OPTIONS

$16.00
add poached egg: $2.00

Smoked Salmon Benedict
english muffin / poached egg / avocado smoked salmon / tomato / chipotle hollandaise

$18.00

Standard
two eggs any style / toast / choice of bacon or sausage

$15.00

Omelette*
cheddar / breakfast potatoes

$16.00

Chilaquiles
corn tortilla chips / salsa verde / queso fresco / crema / egg / red onion / cilantro

$17.00

Short Rib Quesadilla*
salsa / fried egg / avocado / sour cream

$16.00

Spicy Fried Chicken Sandwich
red chili chow chow / pepper mayo / b&b pickles / lettuce / tomato / choice of fries or salad

$16.00

G's Double Smash Burger*
cheese / fried egg / bacon/ onion / b&b pickles g’s sauce/ choice of fries or salad

AVAILABLE OPTIONS

$20.00
add avocado: $4.00

Brioche French Toast
berries / vermont maple

$14.00



Overnight Oats
vanilla / chai / seasonal fruit / pepita / coconut

$12.00

SIDES 8

Blueberry Muffin $4.00

Breakfast Potatoes $5.00

Smoked Bacon $6.00

Sausage $6.00

Toast + Preserves $5.00

English Muffin $4.00

Seasonal Fruit $8.00

Pecan Sticky Bun $9.00

BEVERAGES 3

Bloody Mary $11.00

Mimosa $10.00

Mimosa By The Carafe $40.00

SIGNATURE COCKTAILS 7

Brunchelada
modelo / bloody mary mix / ancho reyes / lime juice / pickled string beans / chili salt

$13.00

Espresso Martini
grey goose vodka / kahlua / house-made cold brew

$14.00

Morning Jo
cold brew / kahlua / ancho reyes / coco lopez

$14.00

Elvis Presley’s Body Guard
screwball peanut butter whiskey / giffard banana liqueur

$14.00

Corpse Reviver #2
bombay sapphire gin / lillet blanc / cointreau / lemon

$14.00

French 76
tito’s vodka / campo viejo cava / lemon juice

$14.00

Persephone
cava / pama / pineapple

$14.00

SPARKLING GLASS 2



Cava Bodegas Campo Viejo, Rioja, Sp Nv $12.00

Brut Rosé Bouvet, Loire Valley, Fr Nv $11.00

SPARKLING HALF BOTTLE 375ML 4

Prosecco Mionetto "Il", Veneto, It Nv $25.00

Moscato Michele Chiarlo, Piedmont, It 2017 $38.00

Brut Delamotte, Le Mesnil, Champagne, Fr Nv $73.00

Blanc De Blancs Schramsberg, Ca 2014 $75.00

FULL BOTTLE 750ML 4

Brut Moet, Imperial Reserve, Fr, Nv $150.00

Brut Piper Heidseick, Fr, Nv $135.00

Blanc De Blancs Ruinart, Champagne, Fr Nv $320.00

Brut Perrier Jouet, Belle Epoch, Champagne, Fr $346.00

ROSE FULL BOTTLE 750ML 4

Brut Rosé Jcb #69, Burgundy, Fr Nv $80.00

Brut Rosé Cremant L. Albrecht, Alsace, Fr Nv $73.00

Brut Rosé Moet, Imperal, Fr Nv $175.00

Brut Rosé Billecart-salmon, Fr Nv $230.00

BEER DRAUGHTS 5

512 Juicy Ipa $7.00

Live Oak Hefeweizen $7.00

Karbach Love Street Kolsch $7.00

Zilker Icy Boys Lager $7.00

Hi Sign Shamus Irish Red Ale $7.00

CANS 9

Modelo $7.00

Peroni $7.00



Bud Light $7.00

Hi Sign Violet Blueberry Blonde Ale $7.00

Founders All Day Ipa $7.00

Lone Star $7.00

Austin Eastciders Brut $7.00

White Claw (Rotating Flavors) $7.00

Guinness $7.00

BOTTLES 5

Miller Lite $7.00

Miller High Life $7.00

Dogfish Head 60 Minute Ipa $7.00

New Belgium Fat Tire Amber Ale $7.00

Stella Artois $7.00

DINNER 20

Buttermilk Biscuits
Maple honey butter | espelette

$7.00

Chef's Snack Board
assorted spanish cured meats & cheeses | seasonal preserves & fruits

$36.00

Snap Peas
asparagus | confit shallot | watercress | pea tendrils | umami vinaigrette | salmon roe

$18.00

Cucumber Salad
sikil-pak | smoked chickpea | escabeche vegetables | pomegranate

$17.00

Beef Tartare
black garlic | habanero mayo | umami yolk jam | pickled shimeji | sunchoke

$24.00

Hamachi Crudo
passion fruit nuoc cham | mango | cucumber | crispy shallot

$24.00

Pork Ribs
fish caramel hot sauce | piquillo pepper | nixtamalized pineapple | cilantro

$19.00

Smoked Carrots
cultured cream | coffee oil | puffed quinoa

$17.00



Crispy Potatoes
fried rosemary | pecorino Romano

$15.00

Fried Green Tomatoes
jumbo lump crab | smoked charred corn | Fresno chili | harissa crema

$24.00

Grilled Squash
yuzu cashew butter | pistachio dukkha | pea shoot

$17.00

Brussels Sprouts
fish sauce caramel | almonds | serranos | mint

$16.00

Creste di Gallo Pasta
beetroot | kohlrabi top pesto | horseradish | charred snow peas | burrata

$29.00

Cacio E Pepe
Santa Barbara sea urchin butter | bucatini | Veldhuizen gouda

$32.00

Grilled Octopus
ponzu verde | tomatillo relish | dashi oil

$36.00

Blackened Texas Redfish
coconut Thai curry | herb salad | pickled kumquat | chili

$37.00

Scallops
kaffir lime nage | salsa macha | dill oil

$39.00

Wagyu Short Rib
hoisin stout glaze | popcorn grits | kimchi pickled watermelon rind

$39.00

Korean Fried Chicken
gochujang sauce | herb salad | fried peanuts and garlic

$38.00

12 oz. Wagyu Steak
Legacy picanha | demi glaze | bone marrow | chimichurri salad

$68.00

DESSERTS 3

Yuzu Twinkie
olive oil cake | yuzu cremeux | sesame powder | buttermilk blueberry ice cream

$15.00

Arroz Con Leche
forbidden rice pudding | chocolate ganache | grilled strawberries | churro crisp

$13.00

Buttermilk Chess Pie
lavender sugar | sweet tea berries | meringue | vanilla gelato

$15.00

GERALDINE’S HOUSE COCKTAILS 12

CAUSE-MO
grey goose essences strawberry + lemongrass / cranberry / cointreau / lime / altruism $1 from each cocktail sold will benefit our
community partners

$15.00



POMME ET PAPILLON
rosemary, butterfly pea flower, and fuji apple infused tito’s | lychee | lillet rose | lemon | peychuad bitters

$16.00

ROOTS RADICAL
bombay saphire | sherry | falernum | carrot | pineapple | ginger | pistachio orgeat | lemon | mole bitters | eggless foam

$15.00

GERALDINE’S G&T
empress indigo gin | blueberry | lavender bitters | thyme | fever tree mediterranean tonic

$15.00

DO MY PEARS MAKE YOU BRANDY
patron reposado | st. george pear brandy | pine liqueur | peach-rosemary shrub | white cranberry | chartreuse spritz

$16.00

SAVED BY THE BELL
ilegal mezcal reposado | red bell pepper | honey | basil | lemon | angostura

$15.00

BRUJA ULTIMA
union mezcal | liquore strega | falernum | lime

$16.00

BEET IT NERD
cruzan white and black rum | beet juice | chai demerara | lavender bitters

$15.00

CONCORDE
maker’s bourbon | aperol | gran classic tempus fugit | lemon | yellow chartreuse spritz

$15.00

UPRIGHT ISLE
highland park 12yr | amaro montenegro | barrow’s ginger liqueur | grand marnier | lapsang souchong black tea simple | lemon

$16.00

VIEUX CARRE (BARREL AGED IN HOUSE)
heaven’s door rye blend | d’usse vsop cognac | carpano antica sweet vermouth | benedictine | peychuad’s bitters | angostora

$16.00

UNION MEZCAL PAIRING
union uno joven | halo de santa chili salt union el viejo joven y tobala blend | union worm salt bruja ultima

$32.00

ZERO PROOF 2

OCTOPUS’ GARDEN
seedlip garden | lime | basil-honey syrup | cucumber | fever tree mediterranean tonic

$14.00

DANCING FARMS
seedlip spice 94 | hibiscus | pistachio orgeat | lemon | fever tree mediterranean tonic

$14.00

DRAUGHTS 5

live oak hefeweizen

love street karbach kolsch

zilker icy boys lager

512 juicy ipa

hi sign millie brown ale



SPARKLING BY THE GLASS 4

Cava, Bodegas Campo Viejo, Rioja, SP, NV $12.00

Brut, Mirabelle, Davies Winery, Napa Valley, CA $21.00

Brut Rosé, Bouvet, Loire Valley, France NV $11.00

Brut Rosé, Cremant de Bourgogne JCB #69, Burgundy, FR, NV $18.00

WHITES BY THE GLASS 8

Sauvignon Blanc, Glazebrook, Marlborough, NZ 2022 $12.00

Sauvignon Blanc, Justin, Central Coast, CA 2022 $12.00

Pinot Grigio, Lagaria, Veneto, Italy 2021 organic $13.00

Pinot Gris, Ponzi, Willamette Valley, ORE 2021 $13.00

Riesling, Dr. Loosen, 'Dr.l', Mosel, GER 2021 $11.00

Verdejo, Celeste, Pago del Cielo, Rueda, Spain 2021 $14.00

Chardonnay, Napa Cellars, Napa Valley, CA 2021 $13.00

Chardonnay, Jean Marc Brocard, Chablis, FR 2020 $17.00

ROSE BY THE GLASS 2

Grenache Blend, Hampton Water, Langedoc, Fr 2021 $14.00

Pinot Noir, Sanford Winery Estate, Santa Barbara County '19' $16.00

RED BY THE GLASS 11

Pinot Noir, Davis Bynum, Russian River Valley, CA 2018 $18.00

Pinot Noir, Argyle, Willamette Valley, OR 2021 $15.00

Sangiovese, Tenuta di Arcena, Chianti Classico, IT 2020 $12.00

Barbera D'Asti, Chiarlo, Le Orme, Piedmont, IT 2020 $12.00

Tempranillo, Celeste Crianza, Ribera del Duero, Spain 2019 $13.00

Malbec, Dona Paula, UCO Valley, Mendoza, Argentina 2021 $13.00

Shiraz, Torbreck, Woodcutter's, Barossa Valley, AUS 2021 $18.00

Merlot, Alexander Valley Vineyards, Sonoma County, CA 2020 $14.00

Cabernet Sauvignon, Chevalier, Langedoc, FR 2021 $13.00



Cabernet Sauvignon, Quilt, Napa Valley, CA '19 $20.00

Zinfandel, Saldo, TPW Co., California NV $19.00

HALF BOTTLE 4

Glera, Mionetto "Il", Prosecco, IT, NV $28.00

Moscato, Michele Chiarlo, Piedmont, IT 2021 $42.00

Brut, Delamotte, Le Mesnil Aure Oger, Champagne, FR, NV $73.00

Blanc de Blancs, Schramsberg, CA 2018 $75.00

WHITE 5

Vermentino, Duchman Vineyards, TX 2017 $35.00

Sauvignon Blanc, Matanzas Creek, Sonoma, CA 2022 $27.00

Chardonnay, La Crema, Sonoma Coast, CA 2021 $35.00

Chardonnay, Landmark "Overlook" Sonoma Valley, CA 2020 $47.00

Chardonnay, Dom. Fevre, Chablis, FR 2020 $50.00

ROSÉ 2

Cinsault Blend, Chateau Miraval, Provence, France 2021 $35.00

Syrah Blend, Becker Vineyards, 'Basics of Love' TX NV $52.00

RED 10

Pinot Noir, sonoma cutrer, russian river valley, ca 2019 $36.00

Pinot Noir, king estate, willamette valley, ore 2019 $39.00

Sangiovese, Rocca delle Macie, Chianti Classico, Tuscany, IT '18 $38.00

Merlot, Duckhorn, Napa Valley, CA 2018 $82.00

Cabernet, Bonanza, Napa Valley, CA 2018 $38.00

Cabernet, Faust, Napa Valley, CA 2018 $84.00

Cabernet, Stag's Leap, Napa Valley, CA 2017 $98.00

Zinfandel Seghesio, Sonoma County, CA 2020 $47.00

Zinfandel Blend, Paraduxx, Napa Valley, CA 2019 $77.00

Aligote, jean-claude boisset, les moutots, burgundy, fr 2021 $78.00



SPARKLING CHAMPAGNE 7

Brut, Scharffenberger, Medocino, CA, NV $78.00

Brut, Piper Heidsieck, Extra Dry, France, NV $135.00

Brut, Gh Mumm, Grand Cordon, Reims, France, NV $140.00

Brut, Moet, Imperial Reserve, France, NV $150.00

Blanc de Blancs, Ruinart, Champagne, FR, NV $320.00

Brut, Perrier Jouet, Belle Epoch, France, NV $346.00

Brut, Louis Roederer, Cristal, Reims, FR 2009 $700.00

SPARKLING ROSÉ 4

Brut Rosé, cremant d’alsace lucien albrecht, alsace, fr nv $73.00

Brut Rosé, piper heidsieck sauvage, france, nv $175.00

Brut Rosé, Moet, Imperial Reserve, FR, NV $180.00

Brut Rosé, Billecart-Salmon, Mareuil-Sur-Ay, FR, NV $230.00

PETILLANT NATURAL 3

VERMENTINO, unico zelo, sea foam, riverland, s. aus 2021 $65.00

Pinot Noir Rosé, brick+mortar, napa valley, ca 2021 $65.00

Red Field Blend, old westminster winery, piquette, westminster, md 2020 $65.00

LIGHTER, CRISPER WHITES 15

Sauvignon Blanc, J. Lohr Flume Crossing, Arroyo Seco, CA 2021 $41.00

Sauvignon Blanc, walnut block, nutcracker, marl., nz 2021 $60.00

Sauvignon Blanc, astrolabe, marlborough, nz 2022 $65.00

Sauvignon Blanc, le poussie, sancerre, fr 2022 $70.00

Sauvignon Blanc, grieve family estate, napa valley, ca 2019 $175.00

Vermentino, Olianas di Sardegna, IT 2019 $48.00

Pinot Gris, The Four Graces, Willamette Valley, ORE 2018 $52.00

Pinot Grigio, Jermann di Silvio, Collio, Italy 2021 $60.00

Pinot Blanc, Trimbach, Alsace, FR 2018 $42.00



Riesling, Trimbach, Alsace, FR 2019 $54.00

Riesling, Penfolds, Bin 51, Eden Valley, AUS 2022 $91.00

Viognier, Pedernales Cellars, TX 2021 $45.00

Roussanne/Muscat, cl butaud, ‘pa pa frenchy’, tx 2021 $52.00

Gewürztraminer, Elena Walch, Alto Adige, IT 2020 $58.00

Albariño, Tabla du Sumar, Rias Baixas, SP 2019 $62.00

FULLER WHITES 13

Aligote, jean-claude boisset, les moutots, burgundy, fr 2021 $78.00

Chenin Blanc, Marie de Beauregard, Vouvray, FR 2017 $67.00

Chardonnay, Daou Vineyards, Reserve Paso Robles, CA 2021 $52.00

Chardonnay, a.g. druid hill, lodi, ca 2020 $55.00

Chardonnay, Napa Cellars, Napa Valley, CA 2021 $57.00

Chardonnay, Treana, Central Coast, CA 2021 $60.00

Chardonnay, Bouchard Aine et Fils, Pouilly Fuisse, FR 2021 $70.00

Chardonnay, Sandhi, Santa Barbara County, CA 2019 $80.00

Chardonnay, Jordan, Russian River Valley, CA 2020 $88.00

Chardonnay, Brewer-Clifton, Santa Rita Hills, CA 2016 $102.00

Chardonnay, Cakebread Cellars, Napa Valley, CA 2021 $130.00

Chardonnay, Rombauer, Carneros, CA 2021 $135.00

Chardonnay, jadot, chassagne-montrachet, burg, fr ‘19 $165.00

SWEETER WINES 2

Moscato d'Asti, Saracco, Piedmont, Italy 2021 $41.00

Blend, Roscato, Frizzante, Dolce, Trentino, IT, NV $41.00

STILL ROSÉ 6

Corvina Blend, Pasqua 11 Minutes, IGT, Trevenezie, Italy 2021 $50.00

Malbec, Crios, Susana Balbo, Mendoza, ARG 2017 $52.00

Syrah Blend, Lve Legend, Languedoc-Rousillon, FR 2020 $56.00



Nero d'Avola, Planeta, Etna, Sicily, IT 2020 $58.00

Pinot Noir, Becker, Pfalz, Germany 2016 $60.00

Pinot Noir, Sanford Winery, Santa Barbara County, CA 2019 $64.00

LIGHTER REDS 16

Pinot Noir, Hahn Family, Santa Lucia Highlands 2019 $58.00

Pinot Noir, Bouchard Aine et Fils, Burgundy, FR 2020 $65.00

Pinot Noir, Van Duzer, Willamette Valley, ORE 2018 $72.00

Pinot Noir, Rodney Strong, Russian River Valley, CA 2020 $73.00

Pinot Noir, brick+mortar, anderson valley, ca 2021 $79.00

Pinot Noir, Etude, Grace Benoist Ranch, Carneros, CA 2019 $89.00

Pinot Noir, frank family, carneros, napa valley, ca 2021 $95.00

Pinot Noir, Brewer-Clifton, Santa Rita Hills, CA 2021 $119.00

Pinot Noir, Melville, Santa Rita Hilld, CA 2020 $129.00

Pinot Noir, Ken Wright, Single Vineyard, Willamette ORE 2021 $145.00

Gamay, mommesin, saint amour, beaujolais, fr 2021 $67.00

Montepulciano Blend, Feuducci, d'Abruzzo, IT 2018 $65.00

Sangiovese, randy hester, ‘the beauj’ carbonic, high plains, tx 2021 $84.00

Sangiovese Blend, Avignonesi, 'Grifi', Tuscany, IT, IGT 2018 $89.00

Sangiovese, Sasso di Sole, Brunello di Montalcino, Tuscany, IT 2017 $115.00

Corvina, Monte Zovo, Amarone della Valpolicella DOCG, IT 2014 $105.00

FULLER BODIED REDS 16

Merlot Blend, Tenuta Dell'Ornellaia, 'Le Volte', Tuscany, IT 2020 $88.00

Garnaca, Los Rocas, Vinas Viejas, Do Calatayud, SP 2017 $54.00

Tempranillo, Bodega Matarromera, Ribera del Duero, SP 2018 $90.00

Sumoll/Grenache Blend, can sumoi, penedes, catalonia, sp 2020 (org.) $58.00

Grenache / Syrah, Famille Perrin, "La Gille" Gigondas, Rhone, FR 2019 $105.00

Cabernet Franc, Cady, Anjou, Loire Valley, FR 2020 $58.00

Malbec, clos de los siete, valle uco, arg, 2019 $65.00



Malbec, Catena, Mendoza, ARG 2019 $85.00

Carmenere, miguel torres,cordillera,, valle del cachapoal DO, ch 2019 $52.00

Syrah Blend, reach, russian river, sonoma county, ca mv $52.00

Syrah, Melville, Santa Rita Hills, CA 2018 $92.00

Syrah, Tablas Creek, Cotes de Tablas, Paso Robles, CA 2018 $105.00

Petite Sirah, Caymus, Grand Durif, Suisun Valley, CA 2019 $95.00

Merlot, Emmolo, Napa Valley, CA 2019 $120.00

Shiraz, d'Arenberg, 'The Lovegrass', Mclaren Vale, AUS 2019 $50.00

Shiraz Blend, Schooner, 'Transit 1' Barossa and Mclaren Vale, AUS NV $90.00

CABERNET AND BLENDS 17

Cabernet Sauvignon, Rodney Strong, Alexander Valley, CA 2019 $85.00

Cabernet Sauvignon, Psagot, Judean Hills, Israel 2016 $105.00

Cabernet Sauvignon, Provenance, Rutherford, Napa 2017 $105.00

Cabernet Sauvignon, Buena Vista Winery, Napa, CA 2019 $120.00

Cabernet Sauvignon, inglenook, 1882, rutherford, napa, ca 2015 $140.00

Cabernet Sauvignon, Antica, Napa, CA 2018 $145.00

Cabernet/Shiraz Blend, penfolds bin 389, south australia 2019 $168.00

Cabernet/Tempranillo, casa madero 3V, parra valley, coahuila, mx ‘20 $77.00

Cabernet Blend, chateau greysac, medoc, bordeaux, fr 2017 $80.00

Cabernet Blend, Ch. Tour du Roc Milon, Pauilliac, FR 2014 $120.00

Cabernet Blend, rowen, cooley ranch vineyard, sonoma, ca 2017 $123.00

Cabernet Blend, ferrari-carano, ‘tresor’ sonoma, ca 2019 $125.00

Merlot / Sangiovese Blend, Gaja Ca Marcanda "Promis" Tuscany, IT '19 $158.00

Grenache, Syrah Mourvedre, Pedernales, Texas Hill Country, TX '20 $66.00

Rhone Blend, Bonpas, Bonus Passus, Chateauneuf du Pape 2019 $118.00

Malbec Blend, Tikal "Júbilo", Mendoza, ARG 2018 $85.00

Zinfandel Bland, The Prisoner, Napa Valley, CA 2021 $140.00

CELLAR AND ALLOCATED SELECTIONS 13



Nebbiolo, Gaja, Barbaresco, Piedmont, Italy 2018 $533.00

Merlot Blend, ch. bonalgue, pomerol, fr 2015 $178.00

Cabernet Sauvignon, jordan, alexander valley, ca 2018 $174.00

Cabernet Blend, Charles Krug, Generations, Napa Valley, CA 2017 $192.00

Cabernet Sauvignon, Orin Swift, Papillon, Napa, CA 2020 $230.00

Cabernet Sauvignon, Mt Brave, Mt Veeder, Napa, CA 2016 $251.00

Cabernet Sauvignon, Beringer Reserve, Napa Valley, CA 2014 $290.00

Cabernet Sauvignon, Darioush, Napa Valley, CA 2019 $348.00

Cabernet Sauvignon, Jarvis Estate, Napa Valley, CA 2013 $420.00

Cabernet Sauvignon, Dunn Vineyards, Howell Mtn, Napa, CA 2018 $500.00

Cabernet Sauvignon, J. Phelps, Insignia, Napa Valley, CA 2016 $755.00

Malbec, Cheval de Andes, Mendoza, ARG 2015 $277.00

Tinta de Toro, Bodega Numanthia, Termanthia, Toro, Spain 2013 $750.00

SAKÉ 6

Tobiroku, (spkl) dewazakura, ‘festival of stars’, yamagata, japan (300ml) $35.00

Daiginjo, tedorigawa, ‘chrysanthemum meadow’ ishikawa, japan (300ml) $37.00

Ginjo, dewazakura ‘tenth degree’, yamagata, japan (750ml) $69.00

Junmai Daiginjo, ten to chi ‘heaven & earth’, niigata, japan (300ml) $49.00

Junmai, okuden kanzukuri, masumi, nagano, japan (300ml) $35.00

Nigori Unfiltered, silky mild, sho chiko bai, takara sake (375ml) $23.00

DESSERT 5

Vermouth, La Copa Gonzalez Byass, Olorosa Sherry, Jerez, Spain $11.00

Port, Grahams "6 Grapes", Porto, Portugal $14.00

Port, Otima 10 Year, Oak Casks, Tawny Porto, Portugal $14.00

Malaga, Jorge Ordonez, Botani, Old Vines, Malaga, Spain $18.00

Moscato, d'Asti Michele Chiarlo, "Nivole", Italy $14.00
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