
TEXAS CHILI CHEESE FRIES*
cheddar cheese, chili, queso, sambal aioli,
 fresh jalapenos, cilantro, onions, lime syrup 15

TEXAS-SIZED NACHOS*
thick house-made tortilla chips, melted 
cheddar, queso, jalapenos, pico, avocados, 
tomatillo salsa, and sour cream 12
add chili $4  add chicken $5

CHIPS & QUESO
thick house-made chips and queso 11

SPINACH, LOBSTER
& ARTICHOKE DIP*
with thick house-made tortilla chips 14

FRENCH FRIES
seasoned and fried to perfection 5

add truNe aioli $2
add truNe oil & reggiano parmesan $6

ONION RINGS
thick beer battered onion rings 
served with ranch and sambal aioli 10

 

FRIED PICKLES
a mixture of fried pickle chips and spears, 
served with ranch & sambal aioli 10

FRIED BRUSSEL SPROUTS
Qash-fried brussel sprouts, red wine vinegar 
gastrique, reggiano parmesan 12

CALAMARI*
with pepperoncinis, marinara, sambal aioli 14

CHICKEN WINGS*
with ranch, carrots, and celery 14

buKalo, lemon pepper, bbq, bacon parmesan garlic

BEEF SLIDERS*
three sliders, cheddar, grilled onions, pickles 12

GIANT PRETZEL
with queso and thai chile 12

CHEESE BOARD
select cheeses, crostini, marcona almonds, 
quince, castelvetrano olives, parma prosciutto 19

SHAREABLES

CARNITAS*
with jalapeno-tomatillo 
jelly, onions, cilantro, lime 13

CARNE ASADA*
with arbol salsa, tomatillo salsa, 
onions, queso fresco, cilantro, lime 14

SHRIMP & CHORIZO*
with arbol salsa, fresh chopped 
onions, fresh cilantro, lime 14

GRILLED CHICKEN*
with grilled onions, peppers, cilantro, 
arbol salsa, tomatillo salsa, lime 11

TACOS
Authentic street style tacos served on your choice of corn or flour tortilla.

WARM MALTED 
STOUT FUDGE CAKE
with chocolate syrup, chocolate milk crumbs, 
vanilla ice cream, bourbon caramel sauce 10

BLONDE BROWNIE
brown-butter & white chocolate macadamia nut 
blonde brownie, dulce de leche ice cream, 
bourbon caramel, apricot puree, pistachio
and cinnamon toast crunch powder 10

KING CHEESECAKE
giant cheesecake slice served with fresh
berries, caramel, and raspberry sauce 10

VG CHOCOLATE CAKE
vegan made with soy milk and wheat Qour, 
served with berries and chocolate syrup 10

SWEETS

CHOPPED SALAD*
chopped romaine, grilled chicken, bacon, avocado, 
tomatoes, blue cheese - tossed in red wine 
vinaigrette & topped with a chopped egg 14

SCRATCH CAESAR*
romaine, croutons, reggiano parmesan, caesar 
dressing, topped with a sunny-side-up egg 10

BURRATA SALAD
arugula, spring mix, burrata, blistered cherry 
tomatoes, Og balsamic vinaigrette 12

ADD CHICKEN +5
ADD GRILLED SHRIMP +10
ADD BEEF TENDERLOIN +12

SALADS

PAN-SEARED CHICKEN BREAST*
with mixed veggies, house-made mashed potatoes and a white wine pan sauce 19

NORTH ATLANTIC SALMON*
8 oz pan-seared salmon Olet served with house-made 
mashed potatoes  and a side of mixed sauteed greens 26

HICKORY SMOKED RIBEYE*
16 oz grilled ribeye with house-made mashed potatoes,
mixed veggies, and cognac-peppercorn sauce 36

FILET & LOBSTER TAIL*
8 oz Olet mignon and 6 oz lobster tail with house-made mashed 
potatoes, mixed veggies, and a cognac-peppercorn sauce 49

*Upgrade your dinner by adding: Lobster 20/ Grilled Shrimp 10

MAINS

Our burger patties are 8 ounces each and all of our breads are made 
from grains milled in Texas and are free of any additives. Served with a side of fries.

Make your burger a double for $6 | Upgrade to truNe fries for $6

SOUTH TEXAS FIRE*
bacon, cheddar, tomato-bacon jam, 
avocado-tomatillo salsa, sambal aioli 16

CAPRESE BURGER*
mozzarella, basil, tomatoes, pesto, Og balsamic 15

THE AMERICAN 
CHEESEBURGER*
organic american cheese, challah bun 11

FRIED NASHVILLE HOT 
CHICKEN SANDWICH*

spicy with house-made slaw
 & pickles on a challah bun 16

 

SANDWICHES

VEG’N OUT BURGER
vegan white wheat bun, tangy sauce, 
impossible patty, violife cheddar, grilled 
onions, romaine lettuce, tomatoes 13

ALOHA BURGER
vegan white wheat bun, chipotle mayo, 
impossible patty, violife cheddar, teriyaki grilled 
pineapple, onion ring, romaine, tomatoes 16

THE ORIGINAL*
cheddar, lettuce, tomatoes, 
red onions, pickles, mayo 12

BURGERS +

JOIN US FOR HAPPY HOUR | EVERY MONDAY - FRIDAY FROM 4-7PM
SHAREABLES BUY ONE GET ONE FREE | $2 OFF BEER | $3 OFF WINE & SPIRITS

*consuming raw or undercooked meats, poultry, seafood, shellösh, or eggs may increase your risk for foodborne illness*
Parties of 6 or more will be charged an automatic 20% gratuity



 Host your next event with us!
(833) O-BEHAVEREADY TO Party?

Happy Hour and Daily Specials

BURGERS & BREWS
Burger & A Beer $10
Draft Beers $4

MONDAYS
TACO TUESDAYS
Hand-Made Tacos $2
Tito’s or Cazadores $5

TUESDAYS
STEAK & LOBSTER
Filet & Lobster $25
House Wines $5

WEDNESDAYS

                                          *MINIMUM 4 PEOPLE TO PURCHASE TOWER*

LADIES NIGHT 
1/2 oK Cocktails

Wine Bottle & Cheeseboard $20

THURSDAYS FRIDAYS
PIZZA PARTY

1/2 oK Champagne bottles
1/2 OK Wine Bottles
1/2 oK Pizzas

BRUNCH BEHAVIOR
LIVE DJS All Day
Mimosa Towers $60

SAT & SUN

                                          *ALL SPECIALS ARE VALID FOR DINE-IN ORDERS OINLY*

JUMBO CINNAMON ROLL
giant, warm, and gooey  7

CHEESE OMELETTE*
eggs, cheddar cheese, hash browns 12

OAXACA OMELETTE*
eggs, onions, jalapenos, tomatoes,
oaxaca cheese, roasted tomato salsa &
crema served with hash browns 10

VEGGIE OMELETTE*
eggs, spinach, mushrooms, caramelized shallots, 
white cheddar cheese, hash browns 12

BEST DAMN PANCAKES*
topped with fresh blueberries, served 
with bourbon barrel-aged maple syrup, 
whipped butter and a side of bacon 12

NASHVILLE BISCUITS*
nashville hot chicken served over Qaky butter 
biscuits, topped with a sunny-side-up egg 13

BREAKFAST TACOS*
two tacos on Qour tortillas with cheddar cheese, 
eggs, and potatoes, served with roasted tomato
salsa and avocado tomatillo salsa 8

THE PB SLAM*
two eggs cooked your way, bacon or sausage, 
hash browns, and sourdough toast 10

CHILI CHEESE FRIES*
cheddar cheese, chili, queso, sambal aioli, fresh 
jalapenos, cilantro, onions, lime syrup, fried egg 15

AVOCADO TOAST*
sourdough bread, sunny-side-up egg, 
queso fresco, avocado, spanish chorizo  13

AVOCADO 1
CHORIZO 2 
BACON 2
SAUSAGE 3

HASH BROWNS 3

SIDES/ADD-ONS

Join Us Saturday & Sunday 11am-4pm

brunch

PIZZAS
WINE BOTTLES 
CHAMPAGNE BOTTLES

HALF 
PRICE

JOIN US EVERY FRIDAY & ENJOYROASTED GARLIC, 
PARMESAN, & SPINACH
vegan house-made marinara sauce, vegan 
mozzarella, garlic, spinach, vegan parmesan 16

VEGAN MARGHERITA
vegan house-made marinara sauce, vegan 
mozzarella, vegan feta, sliced tomatoes, basil 16

MEATLESS MEATLOVERS
vegan house-made mozzarella sauce, vegan 
mozzarella, impossible beef, vegan chorizo, 

beyond italian sausage  18

THE ITALIAN JOB*
house-made marinara, burrata, italian sausage, 
reggiano parmesan, Og balsamic, arugula 16

OH, BEHAVE*
house-made marinara, pepperoni, italian sausage, 
calabrese chiles, bacon, reggiano parmesan 16

POUR COWBOY*
house-made bbq sauce, shredded
mozzarella, pulled pork, pineapples 15

TATER TOT PIZZA*
cheddar gruyere cream, reggiano parmesan, 

bacon, melted leeks, fried egg, tater tots, truNe oil 17

CHICKEN ALFREDO*
cheddar gruyere cream, reggiano parmesan, 
mushrooms, grilled chicken, bacon, arugula 16

ACTING CHEESY 
house-made marinara, shredded mozzarella, 
fresh mozzarella, reggiano parmesan 13

PEPPERONI*
house-made marinara sauce, shredded
mozzarella cheese,  pepperoni 15

MARGHERITA 
house-made marinara, fresh mozzarella, 
basil, garlic-infused extra virgin olive oil 14

Our artisanal Neapolitan style pizza flour is imported from Naples, Italy and fermented for 3 days to ensure authentic taste.

12” BRICK-OVEN PIZZA


