
GRILLED NEW ZEALAND 
LAMB CHOPS     

lemon & rosemary rub
balsamic drizzle

$19

TRUFFLE FRITES

crisp potatoes, parsley      
truffle essence & 

parmesan

$11

CRAB CAKE SLIDERS

old bay aioli,            
bibb lettuce,           
plum tomato

$20

ARTISAN FLATBREAD

grilled with charred onion, 
provolone, beef tenderloin, 

garlic aioli, arugula,         
white truffle oil

$12

COCONUT CRISP SHRIMP           

grilled pineapple       
dipping sauce

$16

SASHIMI TUNA TARTARE

spicy soy, avocado,       
wonton crisps

$18

WAGYU BEEF DUMPLINGS

black truffle, foie gras,    
ginger, scallions

$16

FANTAIL SHRIMP         
EGG ROLLS

asian vegetable fusion     
sesame sweet &             

sour sauce 

$16

ARANCINI

risotto cake with 
lemon & ricotta 
all'arrabbiata 

sauce 

$11

CHARCUTERIE BOARD

imported cheese, cured & 
smoked meats, fig jam,     
grain mustard, crostini

$20

Happy Hour in Bar100
Tuesday - Friday 4 PM - 7 PM

$2 off on House Wine, Beer & Cocktails

Happy Hour in Bar100
Tuesday - Friday 4 PM - 7 PM

$2 off on House Wine, Beer & Cocktails

TOSTONE

plantain crisp with tropical 
fruit salsa & lemon aioli 

$11

CHESAPEAKE OYSTERS 

lightly battered & crisp 
fried, creole aioli

$17

GRILLED NEW ZEALAND 
LAMB CHOPS     

lemon & rosemary rub
balsamic drizzle

$19

TRUFFLE FRITES

crisp potatoes, parsley      
truffle essence & 

parmesan

$11

CRAB CAKE SLIDERS

old bay aioli,            
bibb lettuce,           
plum tomato

$20

ARTISAN FLATBREAD

grilled with charred onion, 
provolone, beef tenderloin, 

garlic aioli, arugula,         
white truffle oil

$12

COCONUT CRISP SHRIMP           

grilled pineapple       
dipping sauce

$16

SASHIMI TUNA TARTARE

spicy soy, avocado,       
wonton crisps

$18

WAGYU BEEF DUMPLINGS

black truffle, foie gras,    
ginger, scallions

$16

FANTAIL SHRIMP         
EGG ROLLS

asian vegetable fusion     
sesame sweet &             

sour sauce 

$16

ARANCINI

risotto cake with 
lemon & ricotta 
all'arrabbiata 

sauce 

$11

CHARCUTERIE BOARD

imported cheese, cured & 
smoked meats, fig jam,     
grain mustard, crostini

$20

TOSTONE

plantain crisp with tropical 
fruit salsa & lemon aioli 

$11

CHESAPEAKE OYSTERS 

lightly battered & crisp 
fried, creole aioli

$17



PATTERSON PARK SWIZZLE 
rye, fernet, demerara, lime, mint, angostura, peychaud 

rich, boozy, refreshing     

SAKURA
gin, cherry blossom, rose, pickled sakura 

soft, floral, briny conclusion

MISO              YUMMY! 
kome, shochu, fumus pumila, cucumber, bergamot, miso, 

ginger

light, savory, umami (contains soy)  

Spring Cocktails  17

Beers

PURPLE HILLS 
clarified margarita, lavender, seafoam

citrusy, fragrant, salty (contains traces of dairy)

CHE GUAVARA
sauvignon blanc, pisco, guava, orange, tiki bitters, prosecco 

fruity, dry, bright

KINGSTON BERRY
pineapple rum, campari, sweet vermouth, strawberry 

spirit forward, semi-sweet, midly bitter

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%

Keys, Positive Mental Attitude, Pilsner 4.6%

Brewer's Art, Birdhouse, Pale Ale 5%

Bell's, Two Hearted, IPA 7%

RavenBeer, The Raven Special Lager 5.25%

Rotating, Weissbier

Peabody Heights, Astrodon, Hazy IPA 7%

CIDER & SELTZER   8 
Austin Eastciders, Original Dry 5%

Topo Chico, Strawberry Guava Seltzer 4.7%                                                         

NON-ALCOHOLIC   8 

Heineken 00

Athletic Brewing Co., Upside Dawn    Golden 
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