


E X P R E S S O  F L I G H T
12 TINI MARTINIS

CLASSIC: tito's vodka, kahlua, simple, nitro cold brew

PUFFED: whipped vodka, kahlua, simple, nitro cold brew

REPOSADO: casamigos reposado tequila, kahlua, 
simple, nitro cold brew

K E Y  L I M E  M A RT I N I
tito's vodka, giffard vanilla, fresh lime, simple, 

pineapple, condensed milk, graham cracker rim

P U F F E D  E S P R E S S O  M A RT I N I
whipped vodka, kahlua, simple, nitro cold brew,

finished with whipped cream & sparkle

P O P P I N '  WAT E R M E L O N  M A R G A R I TA
teremana blanco, watermelon liquor, fresh lime, 

agave, pop rock rim & dehydrated lime 

C I T R U S  JA L A P E Ñ O  M U L E
orange vodka, fresh lime, simple, 

ginger beer, fresh jalapeño

S P I C E D  O L D  FA S H I O N E D
crown royal vanilla, honey syrup, bitters, caramel cube

C L A S S I C  S M O K E D  O L D  FA S H I O N E D
makers 46, simple, bitters, smoke, orange

S P E C I A LT Y  C O C KTA I L S



U N D E R D O G  O L D  FA S H I O N E D
Buddy’s barrel select patrón reposado tequila, 

agave, angostura bitters

PAT R Ó N  S I N G L E  B A R R E L  R E P O S A D O
Hand Picked Exclusively for Buddy’s Backroom

Batch: 001H | Stowage: #45 

 Aged for 6.87 months in a used oak whiskey barrel

Tasting notes: vanilla, caramel, citrus, black pepper 

S E RV E D  N E AT   or  O N  A  R O C K

T E Q U I L A  ST O R M  -  I T ' S  B R E W I N G
ritual non-alcohol tequila, ginger beer, lime juice

G I N  &  J U I C E  -  J U ST  M O R E  G E N T L E
ritual non-alcohol gin, pineapple juice, oj, cranberry

O F-  O L D  FA S H I O N,  D O N ' T  B E  N A ST Y !
ritual non-alcohol whiskey, simple, bitters

R U M ' S  R U N N I N G  -  YO U ' L L  L OV E  I T
ritual non-alcohol rum, pineapple juice, 

orange juice, grenadine, starry

M O C KTA I L S



D O M E ST I C
BUD LIGHT • BUSCH LIGHT • BUDWEISER

COORS LIGHT • MICHELOB ULTRA

I M P O RT E D
CORONA • CORONA LIGHT • HEINEKEN • DOS XX LAGER 

MODELO ESPECIAL • MODELO NEGRA • PACIFICO 
STELLA ARTOIS

C R A FT  I N  C A N S
VOODOO RANGER IMPERIAL IPA

VOODOO RANGER JUICY HAZE  IPA

H A R D  T E A  &  S E LTZ E R
HAPPY DAD HARD TEA • HAPPY DAD SELTZER

NÜTRL SELTZER • WHITE CLAW SELTZER
SUN CRUISER SELTZER

B O T T L E D  B E E R

N O N  A L C O H O L I C
HEINEKEN 0.0



W H I T E
HOUSE WHITE

ANTINORI BRAMITO  Chardonnay - Umbria, ITA

R E D
HOUSE RED

TATTOO GIRL  Red Blend - Columbia Valley, WA
UNSHACKLED  Cabernet Sauvignon - Paso Robles, CA

R O S É
HOUSE ROSÉ

B U B B L E S
HOUSE PROSECCO

W I N E  GLASS |  BOTTLE

N/A  B E V E R AG E S

H Y D R AT I O N
FIJI WATER 

SAN PELLEGRINO SPARKLING WATER

PRIME HYDRATION ICE POP OR LEMONADE

E N E R GY
RED BULL ENERGY DRINK 
RED BULL SUGAR-FREE
RED BULL EDITIONS

TROPICAL, BLUEBERRY, WATERMELON, OR COCONUT BERRY



C H A M PAG N E

AC E  O F  S PA D E S . . . . . . . . . . . . . . . . . . . . . .  1 , 1 0 0

AC E  O F  S PA D E S  R O S É . . . . . . . . . . . . . . . .  1 , 8 0 0

AC E  O F  S PA D E S  B L A N C  D E  B L A N C . . . . . . 2 , 2 0 0

D O M  P É R I G N O N  LU M I N O U S . . . . . . . . . . . . .  9 5 0

D O M  P É R I G N O N  R O S É  LU M I N O U S . . . . . .  1 , 5 0 0

M O Ë T  &  C H A N D O N  I M P É R I A L  B R U T . . . . . .  3 5 0

P E R R I E R -J O U Ë T  B E L L E  E P O Q U E  B R U T . . .  8 0 0

P E R R I E R -J O U Ë T  B E L L E  E P O Q U E  R O S É . . 1 , 2 0 0

V E U V E  C L I C Q U O T . . . . . . . . . . . . . . . . . . . . .  4 0 0

V E U V E  C L I C Q U O T  R O S É . . . . . . . . . . . . . . . .  5 0 0



B I T E S



FA M I LY  R E C I P E  M E AT B A L L S     1 5
beef & pork meatballs, marinara, basil, ricotta, 

arugula, lemon, evoo, garlic bread

H O M E T OW N  P R E TZ E L  B OA R D     1 3
buttered soft pretzel, melted WI cheese curds,

beer cheese sauce, mustard

P O R K  &  T O B AC C O  STAC K     1 2
crispy fried onions, smoked pork,

horseradish crema, memphis bbq, scallion

S W E E T  P O TAT O  P O U T I N E    1 5
sweet potato fries, WI cheese curds, whiskey demi glaze

P E P P Y  R O L L    1 5
family recipe marinara, mozzarella, pepperoni

" W I L D  O N E "  WO N G S   1 6
choice of: firey bacon nashville hot sauce, memphis bbq, 

buffalo caramel, alabama white bbq, broadway dust rubbed

C R A B  H U S H  P U P S    1 5
lump crab, sweet corn, scallion, togarashi remoulade

C O U N T RY- F R I E D  C H I C K E N  ST R I P S    1 4
sawmill gravy, fries

" T W I ST E D "  T R U F F L E  F R I E S    1 5
duck fat, white truffle, parmesan, herbs, aioli

S H A R E A B L E S



* B L AC K E N E D  S A L M O N     2 5
verlasso salmon, sweet corn & black bean succotash, 

wilted kale, charred lemon

* ST E A K  F R I T E S     2 8
seared prime flat iron, seasoned fries, 

roasted mushrooms, whiskey demi glaze, aioli

N A S H V I L L E  M AC  N '  C H E E S E     2 2
country-fried chicken, firey bacon nashville hot sauce, 
beer cheese mornay, cavatappi pasta, bacon breadcrumbs

F I S H  N '  C H I P S     1 7
beer battered alaskan cod, fries, 

toragashi remoulade, braised red cabbage

T O  F E A ST

" L I T T L E  L I G H T "     8
mixed greens, tomato, cucumber, buttermilk herb dressing

K & A     1 2
shaved tuscan kale, granny smith apple, parmesan, walnuts, 

togarashi, honey citrus vinaigrette

N A S H V E G A S  C A E S A R    1 4
crisp romaine hearts, butter croutons, parmesan,

classic caesar dressing, charred lemon

" B E E T  FO R  M E "     1 4
roasted golden beets, burrata, arugula, pickled red onion, 

balsamic vinaigrette, pistachio

E AT  YO U R  G R E E N S



M A R G H E R I TA  ' Z A     1 6
zesty red sauce, fresh mozzarella, fresh basil

A L A B A M A  ' Z A     1 7
garlic cream, pulled pork, pickled red onions, 

provolone, alabama white bbq, scallion

* S P I C Y  C H I C K E N  ' Z A    1 7
garlic cream, grilled chicken, mozzarella, 

buffalo caramel sauce, scallion

T R U F F L E  M U S H R O O M  ' Z A     1 7
garlic cream, roasted mushroom, parmesan, 

arugula, white truffle oil

P R E DAT O R  ' Z A    1 8
zesty tomato sauce, italian sausage, 

pepperoni, meatball, mozzarella

C L A S S I C O  ' Z A     1 6
zesty tomato sauce, mozzarella, smokey pepperoni

P I Z Z A  P I Z Z A
10 inch, hand tossed pizza • gf cauliflower crust 4

* L O S E R S  B U R G E R     1 9
classic cheeseburger, no fun, no thrills, 

double wagyu smash patties, L,T,O, american cheese

* T E X A S  DA R L I N '  B U R G E R     2 2
double wagyu smash patties, aged white cheddar, 
pulled pork, bbq, tobacco onions, brioche bun

B ET W E E N  B R E A D
served with fries • meatless burger option available • gluten-free bun 2



*These items may be served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. 

A 22% auto gratuity will be added for parties of 6 or more and 
for tabs over $150. Prices subject to change based on special events. 

Management reserves all rights

* N A D C  B U R G E R     2 2
The Not A Damn Chance Burger 

consists of 100% Texas raised Japanese Wagyu beef, 
american cheese, secret sauce, onions, pickles, 

tamed jalapeños, potato bun

* H A N G OV E R  B U R G E R     2 2
double wagyu smash patties, american cheese, 

applewood smoked bacon, fried egg, brioche bun

P O O R  B OY  H OAG I E     2 2
tomato braised beef & pork meatballs, provolone, 

pesto, hoagie roll

* S I N N E R  ST E A K  S A N DW I C H     2 6
seared prime flat iron, bourbon bacon jam, provolone, 

arugula, aioli, brioche bun

" G U I LT Y "  B I R D     1 7
country-fried chicken, firey bacon nashville hot sauce, 

pickles, buttermilk herb dressing, brioche bun

H O N KY  T O N K  P U L L E D  P O R K  H OAG I E     2 0
pickled cucumber, bbq, braised red cabbage, hoagie roll

DA D ' S  K E Y  L I M E  P I E     1 2
vanilla whip, graham cracker crust

DA D ' S  K E Y  L I M E  P I E     1 2
lemon sponge cake, strawberry jelly, 

mascarpone whip, toasted almonds

T O  F I N I S H




