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SIGNATURE COCKTAILS

CANE & VINE | 22
Flor de Cana 4yr Rum, Grape Cordial, Lemon, Soda

HERMOSA ROSA | 22
Jalapeno-Infused Rosaluna Mezcal,
Lillet Rosé, Rose Water

RUBY RED SOUR |22
Tito’s Vodka, St. Germain, Aperol,

Lemon, Grapefruit

LOW DESERT | 23
Del Maguecy Vida Mezcal, Zucca Amaro Rabarbaro,
Agave, Lime

BUTTERFLY BRIDGE | 23
Pineapp]c—lnfuscd Still Austin Gin,
Elderflower Liqueur, Lime

THE SLOW BURN | 23
Nosotros Tequila Reposado, Vecchio Amaro Del Capo
Calabrian, Carpano Antica Sweet Vermouth

GIN GIN SPRITZ | 24
Dry Gin, Domaine Canton Ginger, Prosecco, Soda
Cucumber, Mint, Lime

VAQUERO | 25
Sazerac Rye, Cognac,
Sweet Vermouth, Benedictine, Peychaud’s

GOLD RUSH | 25
Angel’s Envy Bourbon, Ginger, Turmeric, Honey

PROPER MARGARITA | 25
LALO Tequila, Naranja, Texas Agave, Lime

THE HIGHLAND MULE | 29
Macallan 12, Angostura Bitters, Ginger Beer, Lime

BEER

Pinthouse Brewing Electric _]cllyﬁsh Hazy IPA [12
Vacancy Brewing Proper Pilsner| 12
Hi Sign Brewing El Berto Mexican Lager|9

SPIRIT-FREE

GREEN BELT | 19
Seedlip, Cucumber, Lime, Sparkling Water

ESPRESSO SANS ‘TINI | 19
Lyre Coffee Originale, Seedlip, Freshly Brewed
Espresso, Demerara, Orange Oil

FREE BIRD | 19
Ritual Zero-Proof Aperitif, Demerara, Pineapple, Lime
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PROPER BITES

DEVILED LOCKHART QUAIL EGGS | 17
Smoked Trout Roe, Dill

GULF SHRIMP COCKTAIL | 24
Classic Cockrtail & Wasabi Mustard Sauce

HOUSEMADE TATER TOTS & KALUGA CAVIAR | 48

Creme Fraiche, Meyer Lemon Zest

GULF SNAPPER CRUDO | 22
Local Kumquats, Fried Chili Paste, Hibiscus

TEXAS CHEDDAR FINGER SALAD | 17
Brazos Valley Cheddar, Chive Buttermilk Dressing

LAMBERTS BRISKET MELTS | 22

Texas Toast, Queso Monterey, Cornichon

BLUE CRAB & SWEET CORN FRITTERS | 23
Spicy Remoulade

TEXAS QUAIL LIZZIES | 21
]alapcﬁo, Cheddar, Smoked Bacon, Spicy Agavc

PETIT AIOLI | 17
Local Vegetables, 9-Minute Egg, Bay Laurel Aioli

DESSERT

PECAN PIE | 9

Bourbon Caramel, Shortbread

WINE BY THE GLASS

SPARKLING

Raventds i Blanc ‘de Nit’
Conca del Riu Anoia, SP - Brut Rosé | 18 / 70

EPC Champagne, Champagnc, FR - Brut | 30 /118
Ruinart ‘Blanc de Blancs’, Champagne, FR - Brut | 60 /235
WHITE
Paladin, Delle Venzie, IT - Pinot Grigio | 18 /70

Two Shepherds
Lodi, California - Vermentino | 18 / 70

Domaine Fleuriot

Sancerre, FR - Sauvignon Blanc | 28 /110

Harper’s Rest
Russian River Valley, CA - Chardonnay | 30 /118

ROSE
Avaline, Provence, FR | 20 /78

RED
Mauro Veglio, ‘Barbera d’Alba’, Piedmont, IT | 20 /78

Familia Torres ‘Secret del Priorat’
Priorat, SP - Grenache & Merlot | 22/ 86

Kelly Fox ‘Mirabai’, Willamette Valley, OR
Pinot Noir | 26 /102

Frog’s Leap
Rutherford, Napa Valley, CA - Cabernet Sauvignon | 35 /135




