
 PIMENTO CHEESE & BISCUITS 9 

18% Gratuity  wi l l  be added to part ies  of  s ix  or  more
*Consuming raw or uncooked meats ,  poultry ,  seafood,  shel l f ish or  eggs may increase

your r isk  of  food borne i l lness ,  especia l ly  i f  you have certa in medical  condit ions .

Shareables

Vegetarian Option Gluten-Free Option

Warm Southern Style Buttermilk Biscuits + Pimento Cheese Spread    

TX STATE FAIR MINI CORN DOGS 11
Tomato Ketchup + Yellow Mustard + 
Chopped Onions + Pickled Jalapenos

LADYBIRD NACHOS 17
Crispy Corn Tortilla Chips + Queso Blanco Sauce + 
Black Beans + Pickled Jalapenos + Scallions + 
Pico de Gallo + Guacamole + Sour Cream + Cilantro  

MINI QUESADILLAS 15
3 Cheese Blend + Flour Tortillas + Pulled Pork + 
Pickled Jalapenos + Pico de Gallo + Sour Cream

GUACAMOLE 13
Avocado Smash + Pico de Gallo + 
Crispy Corn Tortilla Chips

CHICKEN WINGS* 19
Buffalo Style + Celery + Ranch Dipping Sauce
 

 

French Fries + Smoked Beef Brisket + 
Queso Blanco Sauce + Smoked Bacon + 
Scallions + Cheddar + Sour Cream

LOADED AUSTIN FRIES 17 

ADD: Pulled Pork or Smoked Beef Brisket +6

Salads
SUMMER STRAWBERRY SALAD 16

Arugula + Baby Spinach + Goat Cheese + 
Strawberries + Toasted Texas Pecans + 
Strawberry Vinaigrette + Cucumbers 
ADD: Grilled Chicken Skewer* 7

 

TOMATO MOZZARELLA SALAD 17
Heirloom Tomatoes + Basil + Maldon Flake Salt +
Extra Virgin Olive Oil + Fresh Buffalo Mozzarella 
ADD: Grilled Chicken Skewer* 7

 

Sweets
CINNAMON SUGAR  

BIG TEXAN BURGER* 22
Linz Heritage Angus Beef Patty + Crispy Onions + 
BBQ Smoked Beef Brisket + Arugula + Tomato + 
Cheddar Cheese + Toasted Brioche Bun + 
BBQ Aioli + French Fries

Handhelds + Mains

THE CLASSIC BURGER* 19
Linz Heritage Angus Beef Patty + 
American Cheese + LadyBird Burger Sauce + 
Toasted Brioche Bun + Tomato + Lettuce + 
Pickles + French Fries

LADYBIRD VEGGIE BURGER 19
Black Bean & Corn Patty + Avocado + Arugula + 
Goat Cheese + Tomato + Chipotle Aioli + 
Whole Grain Wheat & Oat Bun

CRISPY CHICKEN SANDWICH* 20
Country Fried Chicken Breast  + Tomato + 
Buttermilk Herb Mayo Lettuce  + Pickles + 
Toasted Brioche Bun + French Fries

BLACKENED TEXAS REDFISH* 26
Black Beans & Rice + Andouille Sausage + 
Creole Crawfish Cream Sauce + Scallions

MEDITERRANEAN CHICKEN SKEWERS* 22
Greek Herb Marinated Chicken Thighs +
Grilled Naan Bread + Tomato Cucumber Salad + 
Tzatziki Sauce + Charred Lemon

FUNNEL CAKE FRIES 10
Dulce de Leche + Raspberry Sauces

NEW YORK STYLE 
CHEESECAKE 11
Graham Cracker Crust + Wild Berry Compote + 
Vanilla Whipped Cream

Sunday to Thursday 4pm - 10pm

Friday + Saturday 4pm - 11pm

Vegetarian Option

Gluten-Free Option



18% Gratuity  wi l l  be added to part ies of  s ix  or  more

TEXAS LIGHTNING TEA 13
Four Roses Bourbon + Deep Eddy Sweet Tea Vodka + American Born Moonshine + Iced Tea + Peach Nectar  +  Lemon Juice + Mint

THE VIOLET HOUR “RANCH WATER” 14
44 North Potato Vodka + Kung Fu Gir l  R ies l ing + 

 Butterf ly  Pea Syrup + Fresh L ime Juice + Topo Chico Mineral  Water

COCO FUEGO CRYSTAL SKULL 17
Coconut Cartel  Guatemalan Dark Rum +

 Toasted Coconut Cordia l  + Pineapple Juice + 
House Made Hel l f i re  Bi t ters

PINK NEGRONI 15
Gin Lane 1751 “Victor ia”  P ink Gin +  
Aperol  + L i l let  B lanc + Fresh Lemon Juice + Simple Syrup

 LADYBIRD MARGARITA 15
Corazon Blanco Tequi la  + Grand Marnier  + Agave Syrup +  
L ime Juice + Cinnamon Salt  R im

ANGRY TIKI WITH WINGS 18
44 North Sunnyslope Tanger ine Vodka + Pass ion Fruit  Puree +  
Mango Nectar  + Red Bul l  Yel low Tropical  Addit ion + 
Fever  Tree Club Soda

CHOCOLATE ESPRESSO “BAT”-TINI 19
Vani l la  Vodka + Kahlua + Mozart  Chocolate L iquor +  

Cold Brew Coffee + Dark Chocolate Bat

SMOKED UP AUSTIN DREAMER 16
St i l l  Aust in  

”the Art ist”  Rye + Dol in Dry Vermouth + 
Luxardo L iqueur + Angostura Bi t ters

STORMY STRAWBERRY MOJITO 15
Coconut Cartel  Guatemalan Dark Rum + Muddled Strawberr ies +
Fresh L ime Juice + Mint + Fever Tree Ginger Beer

C o c k t a i l s

BABYBIRD NARITA 14
Lyre ’s  Agave Blanco Reserve + Lyre ’s  Orange Sec + L ime Juice + 
Agave Syrup + Orange Bit ters  + Cinnamon Salt  Rim

NOT YOUR CHILDHOOD SHIRLEY TEMPLE 9
Ginger Ale + Fresh L ime Juice +
House made Grenadine Syrup + Luxardo Cherr ies

A l c o h o l  F r e e  L i b a t i o n s

Sunday to Thursday 4 pm - 9 pm  /   Fr iday and Saturday 4 pm - 10 pm

FRONT PORCH SWINGING 14
Kim Crawford Sauvignon Blanc + St .  Germain E lderf lower L iqueur + 
Ketel  One Grapefruit  & Rose Vodka + Fresh Grapes + Citrus Soda


