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FOLLOW US:

vodka, gin & rum

Ranch ORGANIC Vodka
1 oz $5 / 1.5 oz $6 / 2 oz $9 / BTL $20

Ranch ORGANIC gin 
1 oz $5 / 1.5 oz $6 / 2 oz $9 / BTL $25 / WE 91

GYPSY CAT SILVER RUM	
1 oz $6 / 1.5 oz $7 / 2 oz $10 / BTL $30 / WE 89

texas straight 
bourbon whiskey

Ranch Reata 2 YR
1 oz $6 / 1.5 oz $10 / 2 oz $13 / BTL $35 / WE 88

Ranch Heritage 4 YR 
1 oz $7 / 1.5 oz $10 / 2 oz $13 / BTL $50 / WE 91

RANCH REGULATOR 8 YR	
1 oz $9 / 1.5 oz $13 / 2 oz $17 / BTL $90 / WE 93

refreshing

PORCH SWING G&T - $10
Ranch Organic Gin, Elderflower Tonic, Spice Syrup, Clove 

Spices, Fresh Citrus

southern sling - $10 
Ranch Organic Vodka, Lemon Juice, Black Cherry, 

Demerara Syrup, Sparkling Water

Sunset Sipper - $11
Ranch Organic Gin, Lime Juice, Cucumber and Mint Syrup, 

Sparkling Water, Add Brut Cava or $2

Port A Special - $11 

Gypsy Cat Rum, Lime Juice, Cream of Coconut, Passionfruit 

Syrup, Grated nutmeg and lime

Margarita - $12
Derel’s Silver Tequila, Lime Juice, Derel’s House   Triple Sec 

Joe ‘Buck’ster - $12
Ranch Reata Texas Straight Bourbon Whiskey, Lime Juice, 

Raspberry Syrup, Ginger Beer

Jacob’s Well - $12
Ranch Organic Gin, Dry Vermouth, Lime Juice, Strawberry 

Syrup, Peychaud Bitters, Sparkling Water, Orange Twist

Old Fashioned Cocktail Kits To-Go 
$5 with Bottle Purchase
$10 w/o Bottle Purchase

Frozen

fall Sangria - $9
Ranch Red Blend, Wild Cherry, Fall Spices, Citrus 

Watermelon Daisy - $10	
Ranch Organic Vodka, Watermelon, Agave, Lime with Tahin Rim

Derel’s Frozen Marg - $10
Derel’s Silver Tequila, Lime Juice, Agave Syrup

FROZEN TEXAS COFFEE - $12 
Ranch Reata Texas Straight Bourbon Whiskey, Vanilla Soft Serve, Fair 

Dinkum Cold Brew 

Old fashioned

Old Fashioned - $11 
Ranch Reata Texas Straight Bourbon Whiskey, Sugar, Angostura 

Bitters, Orange Twist 

PECAN OLD FASHIONED - $12
Ranch Reata Texas Straight Bourbon Whiskey, Demerara Syrup,          

El Guapo Chicory Pecan Bitters, Lemon Twist

Cattle Baron - $12 
Ranch Reata Texas Straight Bourbon Whiskey, Espresso Syrup, Barrel 

Aged Vanilla Bitters, Lemon Twist

Hedley Lamar - $12
Ranch Organic Gin, Strawberry Syrup, Peychaud Bitters, Orange Twist

Pie Company Old Fashioned - $12 
Ranch Reata Texas Straight Bourbon Whiskey, Spiced Syrup, Holiday 

Pie Bitters, Lemon Twist

Banana Bread Old FAshioned - $12 
Ranch Reata Texas Straight Bourbon Whiskey, Black Walnut Bitter, 

Banana Oleo Syrup, Nutmeg

Tasting menu

Appetizers

Torres Chips - $5
Your choice of Mediterranean, Foie Gras, or           

Black Truffle

Bread and Oil - $7 
Olive Oil, Spices, Fried Garlic, Balsamic Glaze, served 

with Toasted Baguette Rounds

Chips & Green Avocado Salsa - $7	
Tostada Chips, Avocado, Cilantro, Cucumber, 

Tomatillo, Jalapeno, Lime Juice

Hummus - $9
Chickpea Hummus, Lemon Olive Oil drizzle, Semi 

Dried Tomatoes, served with Pita Bread and Crackers

Cowboy Caviar - $9
Black Beans, Tomatoes, Bell Peppers, Corn, Fresh 

Citrus, Onion, Jalapeño served with Frito Chips

Pimento Cheese & Toast - $10 
House Pimento Cheese served with Toasted Baguette 

Rounds and Crackers

Ham Classic SANDWICH - $13                      	
Ham, Gouda, Grainy Mustard, served with Chips

BURRATA BALL - $14
Burrata Cheese Ball, Balsamic Glaze, Sea Salt

served with Toasted Baguette Rounds

ITALIAN Stallion SANDWICH - $16 
Genoa Salami, Pepperoni, Coppa, Porchetta, Sliced 

Mozzarella, Pesto, served with Chips

Smoked Sausage Platter - $16
Smoked Sausage, Pickled Vegetables, BBQ 

Sauce, Ground Mustard, Served with Toasted               

Baguette Rounds

Cured Bresaola Tenderloin 
Sandwich - $16
Cured Bresaola Tenderloin, Goat Cheese, House made 

Chimichurri, Semi Dried Tomatoes, Mixed Greens, 

served with Chips ( Double Meat + $5)

Meat and Cheese board - $24  	
Three Meats and Three Cheeses with all the           

Fancy Fixins

Ask about our quarterly 
wine club!

Ranch Lariat - $100 
1 Spirit, 2 Wines

Ranch Wrangler - $200 

1 Spirit, 5 Wines

Ranch Founders - $400 
2 Spirits, 10 Wines

Wrangler & Founders get a free drink each visit!
Our wine club party and release are the first Sunday in 
February, May, August and November.

happy hour

Monday
Margarita - $6

Tuesday
30% off Spirit Bottles To Go

Wednesday
50% off Wine Bottles To Go

Thursday & Friday
$7 Old Fashioneds

$8 Specialty Old Fashioneds 

Credit or Debit Card Only

Please let your server know if any 
allergies are present and we will 

do our best to accommodate.

Credit or Debit Card Only

Ask your server for pairing flights.
3 3oz pours of your choice, $21 
*Add $1 for each Sirin Selection

Credit or Debit Card Only

(Make it a double quadruple for $35. 
Needs 2 people to party!)



2023 Snake charmer sauvignon
blanc
GL $11 | BTL $40	
100% Sustainable Cabernet Sauvignon, Sonoma Valley
Nose: Bright Citrus, Gentle Floral Aromas
Palate: Ripe Tropical Fruit, Lemon & Lime Zesta

2021 SNAKE CHARMER
CHARDONNAY
GL $11 | BTL $40 | we 88	
100% Sustainable Chardonnay, Sonoma Coast	
Nose: Lemon Curd, Apricot, Citrus Zest
Palate: Green Apple, Salted Butter, Vanilla Anglaise

2023 La Superba
Pinot Grigio 
GL $12 | BTL $44 | WE 92	
100% Pinot Grigio, Napa Valley, Hartz Vineyard 	
Nose: Stone Fruit, Spring Citrus
Palate: Peach, Melon, Lime

2023 La Prenda Sauvignon    
Blanc Barrel Aged
GL $12 | BTL $44	
100% Sustainable Sauvignon Blanc, Sonoma Valley     
Hi-Vista Vineyard	
Nose: Bright Acidity, Gentle Floral Aromas
Palate: Ripe Tropical Fruit, Bright Citrus

2023 La Superba Greco di Tufo 
GL $13 | BTL $44 | WE 92	
100% Greco di Tufo, Sierra Foothills, Clondaire
Vineyard
Nose: Mandarin Oranges, Marzipan
Palate: Citrus, Honey, Walnuts

2021 Sirin Reserve Chardonnay 
GL $15 | BTL $56 | WE 89	
100% Chardonnay, Sonoma Coast, TNT Vineyard 	 	
Nose: White Peach, Asian Pear, Lime Peel, Meringue
Palate: Candied Citrus, Flint & Stone Minerality

SWEET Wine

2020 Ranch Demi Sec White
GL $7 | BTL $25	
100% Villard Blanc 
Nose: Honeydew, Citrus
Palate: Grapefruit, Apricot

2020 Ranch Doux White	
GL $7 | BTL $25	
Villard Blanc, Muscat	         
Nose: Peach, Honeysuckle
Palate: Grapefruit, Lime

2021 Chisos Sangria	
GL $7 | BTL $25	
100% Alicante Bouschet	
Nose: Cassis, Raspberry
Palate: Orange, Citrus, Candied Ginger

SPARKLING Wine

Serres Ranch Bleuse
250ML Can $9	
100% Aleatico, Duke Blueberries, Sonoma Valley
Nose: Violets,Citrus
Palate: Dry Blueberry, Crispy Lemon 

The Good, The Bad & The 
Bubbly Brut Naturé Cava NV
GL $10 | BTL $36	
Macabeo, Xarel-lo & Parellada, Penedès
Nose: Apricot, Green Apple, Lemon
Palate: White Flower Blossom, Toast

The Good, The Bad &
The Bubbly Rosé Cava Nv
GL $10 | BTL $36	
100% Trepat, Penedès
Nose: Strawberry, Raspberry, Currant
Palate: Stone Fruit, Crostini

Ca’ Floris Ribolla Gialla NV
GL $12 | BTL $44	
100% Ribolla Gialla, Friuli
Nose: Stone Fruit, Pear, Sage
Palate: Renatta Apple, Wild Strawberries, Cedar, 
Effervescent Minerality

2023 la prenda brut rose
GL $12 | BTL $44	
100% Sustainable Pinot Noir, Sonoma Coast
Nose: Earthy Forest Floor, Baking Spices, Slate, Ripe 
Toasty Tannins
Palate: Bing Cherry, Sweet Rhubarb, Strawberry

Credit or Debit Card OnlyCredit or Debit Card Only

Red Wine

2021 RANCH RED BLEND
GL $9 | BTL $32	
Cabernet Sauvignon, Tempranillo, Petite Verdot, 
Mourvèdre, Tannat, Tinto Cao, Touriga Nacional 
Nose: Rich Fruit, Cherry, Dates
Palate: Blackcurrant, Plum, Cassis 

Pelagic Red Field Blend NV
GL $9 | BTL $32	
Merlot, Malbec, Syrah, Sonoma Valley	         
Nose: Bright Cherry, Dark Fruit, Spice
Palate: Cedar, Pepper, Garrigue

Charitable proceeds to Rodney Bursiel’s
2025 Antarctic Photographic Expedition. 

2021 La Superba Barbera 
GL $12 | BTL $44 | WE 92	
100% Barbera, Sierra Foothills,                                        
Cooper Ranch Vineyard	         
Nose: Raspberry, Cedar
Palate: Blackberry, Rich Dark Fruit

2021 La Superba Zinfandel 
GL $12 | BTL $44 | we 91	
100% Zinfandel, Sierra Foothills, Tailem Bend
 Vineyard	         
Nose: Damson Plum, Cedar
Palate: Raspberry, Pomegranate

2021 Snake charmer cabernet
Sauvignon
GL $12 | BTL $44	
100% Sustainable Cabernet Sauvignon, Sonoma Valley
Nose: Mountain Highland Coffee, Dark Chocolate, Cherry
Palate: Ripe Fig, Cassis, Garrigue ( wild herbs)

2020 Snake charmer PINOT NOIR
GL $12 | BTL $44 | we 88	
100% Sustainable Pinot Noir, Russian River
Nose: Baking Spices, Slate, Ripe Toasty Tannins
Palate: Bing Cherry, Sweet Rhubarb, Strawberry

2021 la prenda merlot
GL $12 | BTL $44	
100% Sustainable Merlot, Sonoma Mountain
Nose: Bright Cherry, Spice
Palate: Red Fruit, Cedar, Peppers

2021 la prenda malbec
GL $13 | BTL $48	
100% Sustainable Malbec, Sonoma Coast
Nose: Blackberry, Plum, Spice
Palate: Velvety Tannin, Candied Berry

2019 Axis Jack Sangiovese
GL $13 | BTL $48	
100% Sangiovese, Texas High Plains, Klenk Vineyard 
Nose: White Pepper, Leather, Dried Rose
Palate: Red Plum, Bright Acidity, Soft Fruit

2021 Axis Jack Mourvèdre            
GL $13 | BTL $48	  
100% Mourvèdre, Texas High Plains,                     
Farmhouse Vineyard
Nose: Cedar, Rich Dark Fruit
Palate: Ripe Raspberry, Cherry

2021 Sirin CABERNET SAUVIGNON
GL $16 | BTL $60 | WE 92	
100% Organic Cabernet Sauvignon, Sonoma Valley, 
Quarryhill Vineyard
Nose: Blueberry, Dusty Blackberries, Candied Violets
Palate: Silky Tannins, Dark Cassis, Dark Cherry

2022 Sirin Pinot Noir
GL $20 | BTL $76 | WS 91	
100% Pinot Noir, Sonoma Coast, Wildcat 
Mountain Vineyard
Nose: Raspberry, Strawberry, Cranberry, Lavender
Palate: Red Berry, Dried Provencal Herbs, Bay Leaves

White Wine

2023 Catch & ReleasE 
GL $9 | BTL $32	
100% Blanc du Bois, Texas Gulf Coast, Cummins Creek 
Vineyard 	
Nose: Stonefruit, Lemon, Lime
Palate: Citrus, Effervescent Minerality

2023 Plata-O-Plomo Blanco
de Tempranillo	
GL $9 | BTL $32	
100% Tempranillo, Castile - La Mancha	         
Nose: Citrus, Loquat, Pineapple, Fennel, Lavender
Palate: Fresh Acidity Lemon, Grapefruit, Pineapple 

FOLLOW US:

Ask your server for pairing flights.
3 3oz pours of your choice, $21 
*Add $1 for each Sirin Selection

Credit or Debit Card Only


