
CHAR-GRILLED NEW  
ZEALAND LAMB CHOPS (3)     

argentine chimichurri 
balsamic drizzle

$19

TRUFFLE POMME FRITES

 parmesan & herb

$11

CRAB CAKE SLIDER

old bay sauce, 
brioche

$20

TENDERLOIN FLATBREAD

provolone, garlic aioli, red 
onion, arugula & truffle oil

$16

PLATINUM BURGER

custom beef blend, brioche 
roll, lettuce, tomato, red 

onion, kosher pickle & 
french fries

$18

AVOCADO CAPRESE

heirloom cherry tomatoes     
mozzarella & basil 
balsamic drizzle

$16

Happy Hour in Bar100 
Tuesday - Friday 4 PM - 6 PM 

Half-Off Beer, Wine & Cocktails

PESTO FLATBREAD

cherry tomatoes 
mozzarella

$14

BUTCHER'S BOARD 

chef's select cheese, cured 
& smoked meats, fig jam 

marinated vegetables     
grain mustard, crostini

$18

CRISPY COCONUT SHRIMP 

grilled pineapple       
thai chili sauce

$16

CHESAPEAKE CRISP OYSTERS

frisee & lemon remoulade

$18

ICED MARKET OYSTERS 
ON THE HALF SHELL

lemon, cocktail sauce

$19 | $36

SASHIMI TUNA TARTARE

siracha, sesame glaze, 
avocado, wonton

$18
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Club Cocktails  18

Beers
DOMESTIC   6                                        
Bud Light, Lager 4.2% 

Miller Lite, Lager 4.17% 

Yuengling, Lager 4.5%  

IMPORTED   7                                       
Peroni, Lager 5.1%

Pacifico, Pilsner 4.5%                                                     

Guinness , Stout 4.2%                                                                 

CRAFT   8

Heavy Sea's, Loose Cannon IPA 7.25%         

Brewer's Art, Resurrection, Brown Ale 7%

Checkerspot 'Sipp Happens' Kettle Sour 5.5% 

Brewer's Art, Birdhouse, Pale Ale 5%

Bell's, Two Hearted, IPA 7%

Guilford Hall Brewery Hefeweizen 5.1%       

Union 'Duckpin' Pale Ale 5.5%

Monument City 'Penchant Pils' Pilsner 4.5%

Monument City 'Trail Magic' Hazy IPA 6.0%

Diamondback Brewing Green Machine IPA 6.1%

CIDER & SELTZER   8 
Austin  Eastciders, Original Dry 5%

High       Noon       (Grapefruit,      Passion       Fruit,  

Black       Cherry)                                                         

NON-ALCOHOLIC   8 

Heineken 00

Athletic Brewing Co., Running Wild IPA 

LAST KISS
peloton mezcal, suze, st. germaine       

dash or orange bitters

FILIBUSTER
woodford rye, lemon juice, maple syrup 

egg white 

AQUEDUCT
chopin, italicus, apricot liquor, lime juice

LAWN TENNIS COOLER
courvoisier vs, lemon, simple syrup 

whole egg, topped with ginger beer

NEGRONI SBAGLIATO
campari, cocchi sweet vermouth      

topped with prosecco

CRYSTAL COSMOPOLITAN
ketel one, st. germaine, lime                 

white cranberry juice

100 LIGHT
bulleit bourbon & rye, demerara          

citrus oils, angostura, cherry

HIGHLAND TOWN
lunazul, mezcal, green poblano              

lime, agave, cilantro

CARAJILLO
espresso, liquor 43, luna azul blanco

100 BUBBLES
ron zacapa 23, lime juice, pineapple    

oolong syrup, creme de noyeaux          

splash of rose prosecco

GARDEN AT MIDNIGHT
lemon infused bombay gin, campari, lime 

cucumber lime syrup

LADY, LADY
courvoisier vs, fernet menta                 

cocchi sweet vermouth, orange juice
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