
OUR MENU IS BASED ON PHILOSOPHIES FROM THE GOLDEN AGE OF THE FOUNTAIN, WHERE

INVENTIVENESS AND TECHNIQUES WERE ALWAYS PUSHING FORWARD. WE WANT TO RESTORE 

THE TRUE ARTISTRY OF SODA, THE SIMPLE SWEETNESS OF FRESH ICE CREAM AND THE 

SMILE THAT ONLY COMES FROM A PERFECTLY CRAFTED COCKTAIL. BY SOURCING THE

FINEST SEASONAL INGREDIENTS, DRAWING FROM OUR OWN MEMORIES AND USING SOME 

PIONEERING TECHNIQUES, WE ARE HOPING TO SERVE YOU CLASSIC AMERICAN CUISINE 

THAT IS AS FAMILIAR AS IT IS UNIQUE.

All served with choice of hand-cut fries or cream of tomato soup

FRIED HOUSE M A DE BOL OGN A S A NDW ICH  |   12 
american cheese, mayo & sweet onion on griddled challah

CHEE SEBURGER  |   13 
Kansas City Kobe beef, american cheese, house dill 
pickles, sweet onion, shredded lettuce, TX tomato & 
creamy mustard on a griddled challah bun

BLT  |   14 
crispy cured pork belly, little gem lettuce, TX tomato, green tomato 
chow chow & citrus-black pepper cream cheese on griddled challah

GRILLED CHEE SE  |   11
cottonwood river cheddar & charred TX tomato on griddled sourdough

T X SHR IMP & GR I T S  |   2 3
sautéed gulf shrimp, bacon-cheddar grits, smoked
shrimp butter & marinated baby tomatoes

GR IL L ED DRY AGED DUROC P OR K CHOP |   2 6
ancho-pumpkin spoonbread, roasted brussels
sprouts & bourbon applesauce

C ONFI T FR IED A MI SH CHICK EN  |   18
sour cream & chive mashed potatoes, green 
beans & peppered-chicken gravy

MUSHROOM & S W EE T P O TAT O P O T PIE  |   16
roasted hen o’ the woods mushrooms, caramelized 
onions, sweet potatoes & greens 

S AU T ÉED RUBY R ED T ROU T  |   2 3
hoppin’john with TX rice, ham, celery, carrot, onion & 

SMOK ED H A M PL AT E |   12
shaved smoked ham, spicy pickled collard greens,
honey-butter & warm buttermilk biscuits

DE V ILED EGG S |   7
old school with mustard, paprika & dill

JA L A PEÑO - CHI V E HUSHP UPPIE S  |   9
NC hot sauce butter

CR E A M OF T OM AT O S O UP
fresh cream & black pepper
CUP   |   4 
BOW L  |   6  

CHICK EN L I V ER PAT E |   11
jam, pickled red onion & toast

PIMEN T O CHEE SE |   10
pickles & warm buttermilk biscuits

SUMMER S AUS AGE |   11
green tomato chow chow, pickles, mustard & toast

HOUSE S A L A D  |   10 
little gem lettuce, baby tomatoes, TX gold cheddar, salt & pepper
candied peanuts, chives, hickory smoked bacon & french dressing

BEE T & T X GR A PEFRUI T S A L A D |   11
arugula, roasted beets, TX grapefruit, shaved fennel, avocado,
pomegranate, toasted pistachios & orange-tarragon vinaigrette

CR I SP Y P OR K BEL LY & SMOK ED C A R RO T S A L A D |   12
baby red mustard greens, pickled apple, baby turnips,
cashew ricotta & honey-toasted caraway vinaigrette

SANDWICHES ENTREESAPPETIZERS

SALADS

HOUSE FILET O’ FISH 
SANDWICH | 15
panko breaded TX redfish filet, american cheese, 
shredded lettuce, & tartar sauce on a griddled challah bun

STEAK & POTATOES |
MARKET PRICE
garlic parmesan scalloped potatoes, 
crispy broccoli & horseradish-cream



SINGL E S C O OP |   3        D OUBL E S C O OP |   6

CLASSIC VANILLA

DARK CHOCOLATE

CARROT CAKE

CREAM CHEESE

T HE A LT HE A |  8
classic vanilla ice cream, hot fudge, sweet & salty 
peanuts, whipped cream & a bing cherry

T HE BOB |  8
dark chocolate ice cream, potato chips, caramel, 
sea salt, whipped cream & a bing cherry

T HE K A R A LU |   8 
classic vanilla ice cream, fresh banana, vanilla shortbread, toasted
almonds, butterscotch, whipped cream & a bing cherry

THE H A N S MULLER |   9 
dark chocolate ice cream, cocoa nibs, toasted hazelnuts, pomegranate,
pie dough cookie crunch, whipped cream & a bing cherry

T HE SILV E Y JA NE |   9 
cream cheese ice cream, habanero-cranberry-orange jam,
corn flake crunch & shaved white chocolate

THE FELICI A  |   9
carrot cake & cream cheese ice creams, rum raisin caramel & toasted walnut brittle

PIES

OR A NGE DRE A M SICLE 
orange-vanilla custard, whipped cream & candied
orange peel in a graham cracker crust

GR A S SHOPPER
dark chocolate cream, marshmallow fluff, white chocolate-mint drizzle 
& crème de menthe marshmallows in a chocolate cookie crust

S A LT ED T X HONE Y
Sabine Creek TX honey & cornmeal custard topped with 
candied hickory smoked bacon, ritz cracker crumble, 
sea salt & whipped cream in traditional flaky crust 

C OC ONU T CR E A M  
sweet coconut cream, toasted meringue & candied
coconut flakes in traditional flaky crust

D OUBLE CRUS T A PPLE 
5 spice & brown sugar apple pie with traditional flaky double crust

S’MOR E S 
dark chocolate cream swirled with toasted marshmallow fluff, topped with
vanilla marshmallows and shaved chocolate in a graham cracker crust

CHOC OL AT E PE A NU T BU T T ER PR E T ZEL
peanut butter cream topped with chocolate peanut toffee
and whipped cream in a salted pretzel crust

P UMPK IN CHIFFON
spiced pumpkin cream, topped with maple whip and
candied pumpkin seeds in traditional flaky crust

ICE CRE AM

DAILY SUNDAES

SPECIALT Y SUNDAES

A L L PIE S |   8 / SL ICE

A L A MODE |   2



SEASONAL SODAS
PI S TACHIO & P UMPK IN SEED ORGE AT  |   5

SPICED A PPL E  |   4

HIGHBALLS & COCKTAILS
F UEGO Y HUMO  |   9
COFFEE S Y RUP /  ME ZCA L /  BL A NCO T EQUIL A 

MUS TACHIO  |   10
PIS TACHIO AND PUMPKIN SEED ORGE AT / RYE WHISKE Y / CACAO

T HE SIGNE T  |   14
SCOTCH /  CH A RT REUSE /  CACAO

R X PX  |   10
PEDRO XIMENEZ SHERRY / VANILLA ICE CREAM / BALSAMIC CHERRY

BEER & WINE
CEDA R CR EEK DA NKO S AURUS  |   6

JOL LY P UMPK IN ORO DE C A L A B A Z A  |   16

S A MUEL SMI T H ORGA NIC CHOC OL AT E S T OU T  |   9

S T BER N A R DUS A B T 12

BECK MEN V INE YA R D S C U V EE L E BEC  |   11/3 9
SANTA YNEZ VALLE Y

K L INK ER BR ICK ZINFA NDEL  |   12 /4 2
LODI

PINE R ID GE C A BER NE T S AU V IGNON  |   14 /49
NAPA VALLE Y

SHAKES & MALTS
MENU IN DE V EL OPMEN T 

IN T HE ME A N T IME , PL E A SE EN JOY A SUNDA E

SEASONAL SODAS
A PPLE  |   4

EGG CR E A M S   
SPICED A PPL E & CA R A MEL   |   5
COFFEE & PA S TACHIO PUMPK IN SEED ORGE AT   |   6
CHOCOL AT E & VA NIL L A   |   5

HIGHBALLS & COCKTAILS
BR AV E BIR D  |   9
T EQUIL A BL A NCO /  GR A PEFRUI T S Y RUP /  ME Y ER L EMON 
S Y RUP /  CI T RUS 

K ENT UCK Y HIGHBA LL  |   8 
SPICED A PPL E S Y RUP /  BOURBON /  CIDER V INEGA R

OL EOM A ZE  |   12
DARK RUM / FALERNUM / K AFFIR SYRUP / ANGOSTURA BITTERS

BEER & WINE
AY INGER BR AU W EI S SE  |   8

GR E AT DI V IDE C OL E T T E  |   7

A NCHOR L IBER T Y A L E   |   6

S A NGL IER CEL L A R S BL A NC DU T US QUE  |   13/4 6
SONOMA

C. DON ATIELLO CH A RDONN AY  |   14 /49
RUSSIAN RIVER VALLE Y

FOR EFRON T PINO T NOIR  |   10/3 5
CENTR AL COAST

FLOATS
A L L SE A S ON A L S ODA S AVA IL A BL E A S FL OAT S  |   +2

LIGHT BODIED MEDIUM BODIED FULL BODIED
SEASONAL SODAS
ME Y ER L EMON  |   4

K A FFIR LIME  |   5

T E X A S GR A PEFRUI T  |   4

HIGHBALLS & COCKTAILS
K A FFIR R ICK E Y HIGHB A L L  |   10 
K A FFIR L IME S Y RUP /  GIN /  CI T RUS

L A N SK Y HIGHB A L L  |   8
ME Y ER L EMON S Y RUP /  CA RDA M A RO /  A BSIN T HE

T HE W IL D C A R D  |   11
PISTACHIO & PUMPKIN SEED ORGEAT / CREAM / EGG WHITE / TEQUILA

T HE BE T T ER L EMON  |   10
ME Y ER L EMON S Y RUP /  SUZE /  GIN /  CH A MPAGNE

W HIPPE T  |   10
CA RPA NO BI A NCO /  A PEROL /  GR A PEFRUI T S Y RUP

BEER & WINE
R EI S SD OR F KOL S CH  |   8

L A K E WOOD L AGER GR A PEFRUI T R A DDL ER  |   6

MUMM N A PA BRU T PR E S T IGE  |   10
NAPA VALLE Y

SL EIGH T OF H A ND CEL L A R S “ T HE M AGICI A N’S  
A S SI S TA N T ” RO SE  |   12 /4 2
YAKIMA VALLE Y

ROUND P OND S AU V IGNON BL A NC  |   11/3 9
NAPA VALLE Y
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