
Barley Swine
6555 Burnet Rd Ste 400 400 78757-2865  ·  +15123948150  ·  Updated: Jan 14, 2026

View online menu

CHEF'S TASTING MENU FROM OUR LOCAL FARMERS 15

Clam, trinidad peppers, numex suave

Mackerel, apple, kale

Gulf Red Snapper poached in koji butter, brussel sprouts almond

Crab custard, peanut, turnip

Goat Ham, sweet potato, sauerkraut, coffee emulsion

Wagyu beef, kohlrabi cheese fondue

Green chile and rye sourdough toast

Rehydrated chicharones, shrimpwurst, mustards

Bone marrow caramelle, beet, broccoli

Stew of duck, grilled cabbage, carrot, mushroom

Tangerine bon bon

Koji rice porridge, sunchoke raisins, apple, fennel

Chocolate pudding, pecan nougat, lime

Grapefruit, celery, pistachio dark chocolate candy bar

Salted strawberry newton, lavender caramel, Apple ginger pâte de fruit

DRAFT BEER 7

Schneider Weisse / Unser Original Wheat / Germany / 5.4% / 12oz

Dogfish Head / Piercing Pils / Delaware / 6% / 12oz

Victory / Nitro Hop Devil Ale / Pennsylvania / 6.7% / 12 oz

Avery / Raja Imperial IPA / Boulder / 8.0% / 9oz

Great Divide / Hibernation Ale / Denver / 8.7% / 9oz

Adelbert's Brewery / Tripel B / Austin / 9.3% / 9 oz



Brouwerij St. Bernardus / Christmas Ale Quadrupel / 10% / 9 oz

LARGE BOTTLE BEERS 5

Avery Hog Heaven Barleywine / Boulder / 9.2%

Préaris Quadrupel / Belgium / 10%

Brooklyn Brewmaster's Reserve Cuvee Noire / Brooklyn / 10.6%

Sierra Nevada Bigfoot - Barrel Aged / Chico / 12.2%

Brooklyn Hand & Seal Bourbon Aged Barleywine / Brooklyn / 13.3%

BOTTLED BEERS 23

Real Ale / Han's Pils / Blanco / 5.3%

Oskar Blues / Pinner Throwback IPA / Longmont / 4.9%

Hops and Grain / Zoe Pale Lager / Austin / 5%

Erdinger / Weissbier Hefe-Weizen / Germany / 5.3%

Weihenstephaner / Kristallweissbier / Germany / 5.4%

Victory / Summer Love / Downingtown / 5.5%

Hops and Grain / A Pale Mosaic /Austin / 5.9%

Hitachino Nest / Red Rice Ale / Japan / 7%

Hops and Grain / Porter Culture / Austin / 6.6%

Ballast Point / Fathom IPL / San Diego / 7%

Ballast Point / Grapefruit Sculpin IPA / San Diego / 7%

Ranger Creek / Batch No. 10 Cardamom Tripel / San Antonio / 8.2

Real Ale / Brewers' Cut Kriek / Blanco / 8%

Brouwerij Bosteels / Tripel Karmeliet / 8.4%

Green's / Gluten Free Tripel Blonde Ale / 8.5%

Sierra Nevada Brewing Co. / Ovila Abbey Tripel / Chico / 8.8%

Dogfish Head / 90 Minute Imperial IPA / Milton / 9.0%

Ranger Creek / Batch No. 8 Barleywine / San Antonio / 10%

Wolf 9 / Belgian Dark Ale / Belgium / 9%

Ranger Creek / La Bestia Aimable / San Antonio / 9.4%



St. Bernardus / Abt 12 / Belgium / 10%

Schneider & Sohn / Aventinus Weizenbock / Germany / 8.2%

Brouwerij Verhaeghe / Duchesse De Bourgogne / Belgium / 6%

RED WINE 18

2011 Spy Valley / Envoy Single Vineyard Pinot Noir / New Zealand

2011 Lioco / Klindt Vineyard Pinot Noir / Anderson Valley

2013 Pierre-Marie Chermette / Domaine du Vissoux /

Cuvee Traditionnelle Vieilles Vignes / Beaujolais / France

2011 Château du Moulin-à-Vent / Beaujolais / France

2013 The Boy Grenache / Columbia Valley / Washington

2012 Ar.Pe.Pe Rosso di Valtellina Nebbiolo / Lombardy / Italy

2009 Ca' Del Monte Valpolicella / Veneto / Italy

2011 Bodegas Fuentespina / Old Vine Tempranillo / Ribera del Duero

2012 Esporao / Quinta dos Murcas Assobio / Douro / Portugal

2012 Domaine de Cristia / Vieilles Vignes Les Garrigues Côtes du Rhône / France

2012 Mas Amiel / Alt.433 Grenache / Maury Sec / France

2012 Nexe / Costers del Priorat DOCa / Catalunya / Spain

2012 Foradori Teroldego / Trentino Alto Adige / Italy

2010 Piazzo Barolo / Piedmont / Italy

2005 Gran Abadango Juan Garcia / Arribes / Spain

2009 Mayacamas Cabernet Sauvignon / Mt. Veeder / California

2012 Los Dominios de Berceo / Pre-phylloxera Tempranillo / Rioja

DESSERT WINE 5

Henri Giraud Ratafia de Champagne (still) / Champagne / France

2011 La Fleur D'or / Sauternes / Bordeaux / France

2008 Montellori Vin Santo / Tuscany / Italy

2011 Diamante Semi Dry / Rioja / Spain

Paladin 'Raboso Fiore' Rosato Frizzante / Veneto / Italy



WHITE WINE 15

2012 Teutonic & Immich Collaboration / "The Bridge" Riesling / Mosel, Germany & Willamette Valley,
Oregon

2014 Rezabal / Txakoli / Basque Country / Spain

2013 Vittorio Bera e Figli / Arcese Bianco / Piedmont / Italy

2014 Francois Cazin / Cheverny Le Petit Chambord / Loire/ France

2011 Chateau La Tarciere / Muscadet Sevre et Maine Sur Lie / Loire Valley, France

2013 Boundary Breaks / Ovid Line North Riesling / New York

2014 Monte Velho White / Alentejano / Portugal

2012 Kiralyudvar Tokaji Furmint Sec / Tokaji / Hungary

2014 Illahe Grüner Veltliner / Willamette Valley / Oregon

2012 Patrick Puize Val de Mer Chablis / Burgundy / France

2014 Teutonic / Traubenwerkzeug Blanc Pinot Noir / Willamette

2014 Rezabal / Txakoli Rosé / Basque Country / Spain

2014 Regis Bouvier / Marsannay Rosé / Burgundy / France

2011 Marenas Viñedo y Bodega / Bajo Velo PX / Andalucía

2011 Marenas Viñedo y Bodega / Bajo Velo PX / Andalucía

SPARKLING 4

L'Conti Brut / Blanquette de Limoux / France

2013 Naveran / Brut Nature Vintage Cava / Spain

2014 Onward Malvasia Bianca Pétillant Naturel / Suisun Valley

2008 Carriel Dels Vilars / Rosat Escumos / Catalunya / Spain Castellroig / Cava Brut Rosat / Spain

SNACKS 7

Toast, lardo, pickles $5.00

Cured Yellowtail $5.00

Carrot, goat feta $6.00

Duck wings, fermented shiitake $7.00

Crab custard $6.00



Southern fried chicken, pickles $11.00

Chocolate and pecan trifle $5.00

WINE 3

Sieur d'Arques / Blanquette de Limoux / Languedoc / France

2014 Monte Velho White / Alentejano / Portugal

2012 Esporao / Quinta dos Murcas Assobio / Douro / Portugal

BEERS 3

Hops & Grain Zoe Pale LagerHops & Grain Porter Culture

Southern Star Buried Hatchet Stout

Southern Star Pine Belt Pale Ale
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