HOURS & LOCATION

4200B W Braker Ln,
Austin, TX 78759
512-467-4992

HOURS:

MONDAY TO THURSDAY: 4:30pm to 9:00pm

FRIDAY TO SATURDAY: 4:30pm to 10:00pm

SUNDAY: Brunch 12:00-3:00 pm, Dinner 3:00-
9:00pm

HAPPY HOUR:

SUNDAY TO THURSDAY: 4:30pm to Close , FRIDAY
TO SATURDAY: 4:30pm to 6:00pm

(Bar Area Only)

MEET-UP MONDAYS: $8 select wines & cocktails in the
bar, patio and dining room every Monday from open to

close.

TOAST TO TUESDAYS: 1/2 off wines by the glass and

caipirinhas in the bar, patio and dining room every Tursday

from open to close.

**Please note that reservations are highly recommended.




DINNER MENU - FIXED PRICE PIZZA LUNCH MENU - IRVING ONLY BAR BITES

BRUNCH FEATURES HAPPY HOUR MENU
COCKTAILS, BEER & SPIRITS

Mon - Fri 4:30-6PM MEATBALLS & MOZZARELLA
At The Bar Kobe beef meatballs, San Marzano tomato
sauce, fresh housemade mozzarella, basil 13

MEET-UP MONDAYS:

$8 Select Wines & Cocktails in the bar, dining room

& patio every Monday from open to close.

BURRATA & BALSAMIC FIGS

Fresh burrata, balsamic figs, sliced almonds,

TOASTTO TUESDAYS: pizza dough crostini 14
1/2 off wines by the glass and caipirinhas every =
Tuesday in the bar, dining room & patio every Tuesday
e WHIPPED LEMON RICOTTA
*Happy hour may not be available on certain dates, Ricotta, fresh lemon juice, EVOQO, honey,
holidays or if the restaurant it's holding a party or flaky sea salt, pizza dough crostini 1
event. Hours may vary by location. Happy hour is vegetarian
first come first served, large groups need to reserve
with the vent manager in advance.
A SPINACH & ARTICHOKE DIP
Spinach, artichoke hearts, bechamel,
parmesan, swiss cheese, pizza dough crostini 11

$8 COCKTAILS egetion

BRAZILIAN CAIPIRINHA WAGYU EMPANADAS

Ground wagyu beef, red pepper, onion, green

FRENCH PEAR MARTINI

olives, raisins, chimichurri sauce 13

RASPBERRY LEMON DROP

CHICKEN EMPANADAS
OUR DAMN GOOD MARGARITA Chicken, white cheddar cheese, jalapeno,

onion, Piri Piri sauce 12

MAPLE OLD FASHIONED

S8 WINES $9 PIZZAS

Please ask our featured selection of wines by the glass TURKISH LAMB

HONEY SOPPRESSATA

Soppressata salami, fresh mozzarella, honey

MEXICAN ELOTE (V)

CUPPING PEPPERONI

Premium cupping pepperoni, tomato sauce,

fresh mozzarella

FOUR CHEESES AND TRUFFLE (V)

NUTELLA (V)

Gluten free crust add $4 | Vegan cheese add $2 | Half/half
add $2



