
GARDEN  
AG GRILLED SOURDOUGH   11 
crushed green olive, TX olive oil, charred scallion, red wine vinegar, aleppo, feta  

HAMACHI CRUDO*  21 
kombu & buƩermilk broth, peach, corn nut, basil     

RED OAK LETTUCE SALAD  14  
fennel vinegar, chewy strawberry, pecan, comté  

BURRATA  18 
hoja santa & cucumber broth, jimmy nardello, french sorrel, grilled sourdough  

SHISHITO PEPPER  16 
fromage blanc, ‘nduja, marcona almond 

OYSTER MUSHROOM 17 
achiote, pepita buƩer, watercress, lime  

GRAINS & PASTA 
FRIED STEAMED BUNS  16  
emmental cheese espuma, mustard seed, field pea, pastrami spiced beet 

BUCATINI  18 
ramp & basil pesto, sunflower seed, summer squash 

MAFALDINI  19 
champignon sauce, pearl onion, parmesan  

CRISPY RICE*  21 
saffron aioli, crab, bacon, cucumber, cilantro  

HOUSE MADE LASAGNA  26 
morel mushroom ragu, lemon & thyme ricoƩa, gruyere bechamel  

PROTEIN  
ROASTED HALIBUT  34 
TX tomato, okra, lemon balm, poppy seed, tomato beurre blanc  

ROASTED HEN  39  
zaatar spice, bulgur wheat mousseline, pickled baby carrot, garlic chive, frisée  

16 OZ GRILLED BERKSHIRE PORK CHOP*  52 
TX corn salad, buffalo feta, maple-pork jus, fried green tomato 

17 OZ PEELER RANCH WAGYU RIBEYE*  110 
sweet & sour gigante bean salad, TX spinach,  
spring onion friƩer, beef fat aioli 

AG BURGER & SALAD*  20  
caramelized onion, pickles, mayo, whipped potato, greens  
sub fries +3 add bacon +4  

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness |19% gratuity will be included for par es of 6 or more.  



COCKTAILS 15  

THE DEN  

browned buƩer bourbon, demerara syrup, angostura biƩers  

GARDEN MARGARITA  

tequila, chambery vermouth, tarragon, lime, jalapeno 

HEY SEOUL SISTER  

yobo kish soju, gin, campari, rosemary, lemon, egg white  

TEA THYME  

gin, lemon, green tea, honey, mint, thyme  

THE HONEYMOONERS  

mezcal, passionfruit, egg white, citrus, orange biƩers  

THE WATERFALL  

vodka, chareau, cucumber, mint  

FIRST LIGHT  

rum, luxardo, grapefruit, lime, biƩers  

SUNDOWN COBBLER  

vodka, fruits rouges, prosecco, fresh berries, citrus  

WINE BY THE GLASS / BOTTLE SPARKLING  

SPARKLING  

Poema Brut Cava, SP 13 / 50 

Roger Goulart, Cava Brut "Gran Reserva", Spain 16 / 62 

Jean-Baptiste Adam, Brut Rose Crémant d’Alsace,  France 18 / 70 

WHITE  

Granbazan, Albarino, Etiqueta Verde, Rias Baixas, ES 2018 14 / 50 

Quinto do Crasto, Superior, Douro, PT 2017 17 / 66 

Neil Ellis, Sauvignon Blanc, Groenekloof, SA 2019 15 / 58 

Oremus, Mandolas, Dry Furmint, Tokaji, HU 2019 15 / 58 

Thomas George Estates, 'Sons & Daughters', Chardonnay, Russian River, CA 17 / 66 

ROSE  

Pratsch, Zwigelt Rose, Niederösterreich, AT 2020 11 / 42 

Lady A Coteaux D'Aix-En-Provence Rose, Provence, FR 2019 16 / 62 

RED  

Maison Joseph Drouhin, Pinot Noir, Burgundy, FR 2019 17 / 64 

Centonze, Cerasuolo di Vittoria Classico, Sicily, IT 2017 15 / 58 

Chateau Caronnes Ste. Gemme, Bordeaux, FR 2016 17 / 66 

The Fableist Wine Company, Cabernet Sauvignon, Paso Robles, CA 2021 16 / 62  

Obsidian Ridge, Cabernet Sauvignon, Lake County, CA 2019 19 / 74 

DRAFT 

LIVE OAK HEFENWEIZEN 7 

ABW PEARL SNAP PILS 7 

(512) IPA 7 

AUSTIN EASTCIDER’S ORIGINAL 7 

 

BOTTLES & CANS 

LIVE OAK PILS 8 

ABW FIRE EAGLE IPA 8 

BUD LIGHT  7 

CORONA 7 

GUINNESS 7 

COFFEE & TEA & 0% ABV 

STUMPTOWN COFFEE  4  

ESPRESSO  4  

CAPPUCCINO  5 

LATTE  5.5  

RISHI HOT TEA 4.5 

SOFT DRINKS  5  

ICED TEA  4  

LEMONADE  5 

 


