
L amberts Standard Cock tail s

Fernet Bellini 
Fernet, Mathilde Peach Liqueur, Peach Nectar, Prosecco
 
Southern 75 
Bulleit Bourbon, Peychauds Bitters, Sparkling Rose

Sangria Blanco 
Vino Verde & Brandy, Berries, Citrus, Mint, Lemon Soda

Vodka Southside
Dripping Springs Vodka, Lemon Juice, Soda, Mint 
 
Sanchez 
Titos Vodka, Olive Juice, Pickled Jalapeno, Caperberry, Cracked 
Ice

Lambos Club 
Bombay Gin, Fresh Squeezed Lemon, Grenadine, Egg White
 
Cucumber Gimlet 
Hendrick’s Gin, Lime, Muddled English Cucumber 

Kentucky Club Margarita 
Herradura Silver & Cointreau, Fresh Squeezed Lime, 
Served Up with Salt 

Killer Bee’s Knees 
Mezcal, Cazadores Reposado, Honey Syrup, Fresh Lemon 

Paloma 
El Jimador Tequila, Grapefruit Juice, Mexican Fresca, Salt
 
Between the Sheets  
Landys Cognac, Benedictine, Cointreau, Fresh Lemon 

Dubliner
Jameson, Grand Marnier, Sweet Vermouth, Flamed Orange

Arturo 
Vodka & Kahlua, Double Espresso, Steamed Milk

Price on Request 
Happy Hour 5-7pm, Monday All Night Long, @ the Bar
$2 Off All Booze, Half Price Bar Food

BAR FOOD

Spicy Deviled Eggs				    9 
Smoked Paprika, American Caviar, Pickle Salad	

Roasted Green Chili Queso			   7 
Fresh Fried Tortilla Chips

Beer Battered Florida Rock Shrimp		  14
Texas Ginger Honey Glaze, Ranch Dip 

Crispy Wild Boar Ribs				    12
Honey & Sambal, Cabrales Blue, Celery & Daikon Slaw

House Made Charcuteries 
& Artisan Cheeses	 			   18 
Wood Fired Toast, Pickle Salad, Grain Mustard 
and Honey 
 
Broiled Gulf Oysters				    12
Pesto Butter, Charred Tomatoes, Smoked Bacon, 
Bread Crumbs 
 
Classic Iceberg Wedge				   9
Cherry Tomatoes, Shaved Onions, Bacon Bits, 
Buttermilk Blue Cheese
 
Achiote Seared Chickpeas	 		  10
Roasted Tomatoes, Grilled Onions, Goat Cheese, 
Grilled Flatbread

Frito Pie					     10
Chopped Beef, Fresh Pico, Goat Cheese, 
Lamberts Queso  
 
Chopped Beef Brisket Sandwich		  8
White Onion, Jalapeno, & Pickle Relish, Sesame Bun
with Potato Salad 
 
Oak Grilled Natural Hanger Steak	 	 16 
Fried Egg in the Hole, Charred Jalapeno Butter, 
Steak Tomato
 
One Meat Barbecue Plate:				  
Brisket, Hot Link, Pork Ribs, or Chicken	 14
Choose Two: Ranch Style Beans, Potato Salad, 
Collard Greens, or Jicama Slaw 
 
Oak Grilled House Ground 
Cheese Burger					    10
Mayo, Mustard, Lettuce, Tomato, Red Onion
with Herbed Waffle Fries 



WINE

Sparkling	

Carpene Malvolti Prosecco Veneto Italy		  10, 36 

Bouvet Brut Rose Loire Valley, France		  11. 40 

Bodegas Naveran Cava Penedes, Spain		  36 

Roederer Estate Sparkling Rose Anderson Valley, CA	 60

Jose Dhondt Blanc de Blancs Brut Champagne, France	 82

Thierry Massin Blanc de Noirs Brut Champagne, France	82

Whites

Aveleda Fonte Vinho Verde Portugal			   7, 24 

Sincerely Sauvigon Blanc South Africa		  8, 28 

Tiefenbrunner Pinot Bianco Alto Adige, Italy		  9, 32 

Chehalem ‘Inox’ Chardonnay Willamette Valley, OR	 11,40 

Elk Cove Pinot Gris Willamette Valley	, OR		  12, 44 

Rustenberg Chardonnay Stellenbosch, South Africa	 14, 52 

Chateau de Montfort Vouvray, Loire Valley, France	 42 

Renard Roussanne Santa Ynez Valley, CA		  48 

Ladoucette Pouilly Fume Loire Valley, France		  50 

Maison Nicolas Perrin Condrieu Rhone Valley, France	 88 

Peter Michael Chardonnay Sonoma, CA		  98 

Rose

Les Deux Rives Corbieres, France			   8, 28

North Valley by Soter Pinot Noir Willamette, OR	 52
 
Reds

Cal Blanca Tempranillo Toro, Spain			   10, 36 

Tapiz Malbec Mendoza, Argentina			   10, 36 

Warwick Cabernet Sauvignon Stellenbosch, S Africa 	 10, 36		

Saint Cosme Cotes du Rhone Rhone Valley, France	 11, 40

Clos La Coutale Cahors, France		   	 11, 40		

Chateau Greysac Medoc, Bordeaux, France		  11, 40		

Byron Pinot Noir Santa Barbara County, CA		  12, 44 

Courtney Benham Cabernet Franc Napa Valley, CA	 12, 44

Seghesio Zinfandel Sonoma	, CA			   14, 52 

Ladera Cabernet Sauvignon Napa Valley, CA		  16, 60 

Ridge York Creek Zinfandel Napa Valley, CA		  66 

Brewer-Clifton Pinot Noir Santa Rita Hills, CA	 68 

Brown Estate Zinfandel Napa Valley, CA		  68

E. Guigal Chateauneuf-du-Pape Rhone Valley, France	 78 

Ehlers Estate Merlot St. Helena, Napa Valley, CA	 80 

Ca’ del Monte Amarone Valpolicella, Italy		  86 

Patz & Hall Hyde Vineyard Pinot Noir  Carneros, CA	 94

Poderi Aldo Conterno Barolo Piedmont, Italy		  98

Cliff Lede ‘Stags Leap’ Cabernet Napa Valley, CA          98

WHISKE Y

Bushmills
Jameson
Crown Royal 
Seagram’s
Jack Daniels
Makers Mark 
Blanton’s
Basil Hayden’s
Black Maple Hill
Booker’s
Eagle Rare 10yr
Knob Creek
Woodford Reserve
Bulleit Bourbon & Rye
Sazerac Rye
Old Overholt Rye

TEQUIL A

Sauza Hornitos 
Sauza Commemorativo 
Patron Anejo & Silver
El Jimador Silver 
Ambhar Plata
Don Julio Silver & Anejo 
Don Julio 1942 
Cazadores Silver & Reposado 
Herradura Silver 
Herradura Reposado & Anejo 
Herradura Seleccion Suprema 
El Tesoro
Cuervo Platino 
Cuervo Reserva de la Familia
Los Nahuales Joven Mezcal

Br andy

Landy’s VS
Remy Martin VSOP
Pierre Ferrand Cigare 25yr

SCOTCH

Dewar’s 
Chivas 
Johnnie Walker Red & Black
Johnnie Walker Blue 
Cragganmore 12
Glenlivet 12 
Glenfiddich 86 
Glenmorangie 10 & 18 
Dalwhinnie 15
Oban 14 
Lagavulin 16
Laphroaig 10
Caol Ila 12 
Highland Park 18
Talisker 10 & 25
Macallan 12 & Cask 15

BeER

Imperial Draft Pints
Guinness
Circle Envy Amber
Austin Beerworks Peacemaker
Real Ale Fireman’s #4
512 Brewing IPA
Lamberts Beer of the Week
Live Oak Primus (12oz.)
 
Bottled 
Lonestar
Budweiser
Bud Light
Miller Light
Miller High Life
Shiner Bock
Stella Artois
Bohemia
Pacifico
Chimay
Buckler NA
 
Cans
PBR 
Modelo Especial 
Pearl

SCHWAG

Lamberts Busboy T’s				    $20
In Black with White or Charcoal with Red

Lamberts American Apparel Hoodie		  $35

Black/Red/Black ‘Live at Lamberts’ Album	 $10

11oz Lamberts Pork or Beef Rub	 $8each/$15set




