
SIGNATURES
MULES
MARGARITAS
BRUNCH
SWEETS
SPIRITS
COCKTAILS
WINE
DRAFT BEERS
BEERS
TACOS
DRINKS
ADULT SHAKES
BALLER SHAKES
COOKIES
FLATBREADS
SALADS
ENTREES
PIZZAS
SANDWHICHES
SNACKS
CANDY
HOT DOGS
DESSERTS
FEATURED FAVORITES
SPIRITS
SANDWHICHS 
&HOTDOGS
SPECIALS
POPCORN
SHAKES
SIGNATURE COCKTAILS
WHITE
RED
ROSE & SPARKLING
CRISP & CLEAN
HOPPY
DARK & MALTY
SOUR & FUNKY
BIG WINES, SMALL BOTTLES
VEGAN MENU
vodka
Tequila
liqueurs
gin
rum
whiskey & bourbon
Brandy & Cognac

AUSTIN EASTCIDERS Sangria, Cider / 5.0% / 16oz� 7

BRASH Pilsner / 4.6% / 16oz� 7

HOPFUSION ALE WORKS Fiesty Blonde Ale / 8.3% / 12oz� 6.5

RANGER CREEK San Antonio Lager, Helles / 5.2% / 16oz� 6.5

REAL ALE Firemans #4, Blonde Ale / 5.1% / 16oz� 5.5

21ST AMENDEMENT Brew Free! or Die, Blood Orange IPA / 7.0% / 16oz� 6

BELL’S Two Hearted, American IPA / 7.0% / 16oz� 6.5

BUFFALO BAYOU More Cowbell, Imperial Double IPA / 9.0% / 12oz� 7

DOGFISH HEAD 60 Minute IPA / 6.0% / 6oz� 16

LAGUNITAS DayTime, Fractional (Session) IPA / 4.6% / 16oz� 5.5

LONE PINT Yellow Rose, American IPA / 6.8% / 16oz� 7

NEW BELGIUM Voodoo Ranger Juicy Haze, Hazy IPA / 7.5% / 16oz� 7

SIERRA NEVADA Hazy Little Thing, IPA / 6.7% / 16oz� 6.5

STONE Scorpion Bowl, American IPA / 7.5% / 16oz� 7

TUPPS DDH Series, Double Dry Hopped IPA, Rotating Selection / 7.0% / 16oz� 7.5

512 Pecan Porter / 6.8% / 16oz� 7

BLUE STAR Nitro Spire Stout, Irish Dry Stout / 5.3% / 16oz� 6.5

BRAZOS VALLEY 7 Spanish Angels, Brown Ale / 6.5% / 16oz� 6.5

INDEPENDENCE End Credits, Hop Brownie Ale / 6.0% / 16oz� 7

LAKEWOOD The Temptress, Imperial Milk Stout / 9.1% / 12oz� 7

LEFT HAND Milk Stout Nitro / 6.0% / 16oz� 6

MARTIN HOUSE Puppy Chow, Chocolate, Peanut Butter & Chex Stout / 8.0% / 12oz� 6.5

REAL ALE Mysterium Verum Collusion, Whiskey Barrel Imperial Stout / 10.0% / 8oz� 12

SHINER Bock / 4.4% / 16oz� 6

VISTA Dark Skies, Schwarzbier Black Pilsner / 4.9% / 16oz� 7

KARBACH Southern Wheat, Belgian Wheat Ale / 5.4% / 16oz� 6

LIVE OAK Hefeweizen / 5.2% / 16oz� 7

VICTORY Sour Monkey, Sour Brett Tripel / 9.5% / 12oz� 7

AVERY� 8
Liliko’i Kepolo, Belgian White Ale with Passionfruit & Spices 
5.4% / 160 cal / 12oz

BROOKLYN� 6
Special Effects, Non-Alcoholic / 0.4% / 80 cal

BUD LIGHT� 6.5
Pale Lager / 4.2% / 140 cal / 16oz

DOS EQUIS� 6.5
Mexican Lager / 4.3% / 130 cal / 12oz

LONE STAR� 5.5
Lager / 4.7% / 190 cal / 16oz

MICHELOB� 7
Ultra / 4.2% / 95 cal / 16oz

ODELL� 6
Rupture, Fresh Grind American Pale Ale / 6.0% / 180 cal

REAL ALE� 6.5
Devil’s Backbone, Belgian Tripel / 8.1% / 240 cal / 12oz

STONE� 6
Delicious IPA, Gluten-Reduced IPA / 7.7% / 140 cal

UNTITLED ART� 12.5
Dulce de Leche, Milk Stout / 8.0% / 320 cal

WHITE CLAW� 6
Lime, Hard Seltzer / 5.0% / 100 cal



A gratuity/service charge of 18% will be applied 
 to any unsigned credit card receipts 

 and for parties of 8 or more.

​  = Vegan  ​    = Vegetarian     = Contains Nuts
2,000 calories in a day is used for general nutritional advice, but calorie needs vary
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your  

risk of foodborne illness.
Park North Winter 2020

FRIED PICKLES ​  320 cal� 8.5
Buttermilk Ranch (190 Cal)

WINGS 1000-1130 cal� 12.5
Tossed with Hot, Really Hot, BBQ, or Sweet Thai Chili with 
Blue Cheese (290 Cal) & Celery

CRISPY BUFFALO CAULIFLOWER ​  360 cal� 8
Vegan Ranch (220 Cal) & Celery

LOADED FRIES 1100 cal� 10.5
Hatch Green Chile Queso, Tillamook Cheddar, Smoked 
Bacon, Sriracha Sour Cream, Cotija, Scallions, Cilantro

FLAUTAS 540 cal� 10
Crispy Corn Tortillas, Chipotle Chicken, Poblano Crema, 
Hatch Green Chile Queso

BAKED PRETZEL ​  590 cal� 9
Whole Grain Honey Mustard & Hatch Green Chile Queso

CHIPS & QUESO ​  540 cal� 8.5
Hatch Green Chile Queso, Cotija, Cilantro, Corn Tortilla 
Chips

BRAISED BRISKET QUESO 1570 cal� 10.5
Hatch Green Chile Queso, Cotija, Cilantro, Avocado, 
Corn Tortilla Chips

CHURRO BREAD PUDDING 810 cal� 8.5
Vanilla Ice Cream, Caramel Sauce, Crispy Churritos

CHOCOLATE CHIP COOKIES 890 cal� 7.5
A LA MODE
2 Freshly Baked Chocolate Chip Cookies, Vanilla Ice 
Cream

PEANUT BUTTER COOKIES ​  910 cal� 7.5
A LA MODE
2 Freshly Baked Peanut Butter Cookies, Vanilla Ice Cream

MEXICAN CHOCOLATE COOKIE 960 cal� 7.5
A LA MODE
2 Freshly Baked Chocolate Cornmeal Cookies, Vanilla Ice 
Cream, Caramel Sauce

VEGAN CHOCOLATE CHIP COOKIES ​  600 cal� 7.5
3 Freshly Baked Vegan Cookies

COOKIE TRIO 900-1220 cal� 7.5
Pick 3 Freshly Baked Cookies

MEXICAN VANILLA 640 cal� 8

CHOCOLATE CHIP COOKIE 980 cal� 8

STRAWBERRY CHEESECAKE 790 cal� 8

CHOCOLATE PEANUT BUTTER ​  1160 cal� 8

SALTED CARAMEL 860 cal� 8

BANANA SPLIT 760 cal� 8

TRIPLE CHOCOLATE 890 cal� 8

BOTTOMLESS POPCORN ​  440 cal� 8
Tossed with Real Clarified Butter (720 Cal) Upon 
Request

HERB PARMESAN POPCORN ​  1250 cal� 9
Basil, Oregano, Parsley, Tossed with Real Clarified Butter

REESE’S PIECES 850 cal� 6

SOUR PATCH KIDS 640 cal� 6

M&M’S 720 cal� 6

GUMMY BEARS 820 cal� 6

THE KING ​  740 cal� 9
Don Q Añejo Rum, Roasted Banana Purée, Peanut 
Butter, Bacon

WHISKEY BANANA SPLIT 620 cal� 9
Old Overholt Rye, Liber & Co. Pineapple Gum Syrup, 
Monin Dark Chocolate, Roasted Banana & Strawberry 
Purées

IRISH COFFEE 640 cal� 9
Baileys Irish Cream, Alamo Cold Brew Coffee

BRANDY ALEXANDER 550 cal� 9
Courvoisier VS Cognac, BOLS Crème de Cacao,  
Monin Dark Chocolate

THE GRASSHOPPER 720 cal� 9
BOLS Crème de Menthe & Crème de Cacao

COLD BREW COLADA 630 cal� 9
J.M. Cold Brew Liqueur, Reàl Cream of Coconut, Liber & 
Co. Pineapple Gum Syrup, Toasted Coconut

HORCHATA SHAKE 550 cal� 9
RumChata, Jim Beam Bourbon, Cinnamon

RISE AND SHINE SHAKE 830 cal� 9
Left Hand Milk Stout, Maple, Bacon



OUR BURGERS ARE HAND-CRAFTED FROM A PREMIUM BLEND OF BRISKET & 
CHUCK / SERVED WITH SEASONED FRIES, PICKLE SPEAR  
& KETCHUP (470 CAL) / SUBSTITUTE A GLUTEN-FREE BUN (220 CAL) FOR $1

2X2 BURGER 1080 cal� 16
Double Patty, American Cheese, Red Onion Relish, 
Tomato, Shredded Iceberg Lettuce, Thousand Island, 
Toasted Bun

ROYALE WITH CHEESE 910 cal� 15
Tillamook Cheddar, Smoked Bacon, Caramelized 
Onions, Tomato, Lettuce, Lemon Garlic Aioli, Toasted 
Seeded Bun

THE CLASSIC BURGER 710 cal� 14
Lettuce, Tomato, Red Onion, Lemon Garlic Aioli, Toasted 
Seeded Bun 
Add Cheese (53 Cal) for $1

PHILLY CHEESESTEAK 800 cal� 15.5
Sirloin, Roasted Peppers, Onions, Mushrooms, 
Pepperoncinis, American Cheese, Toasted Hoagie

FRIED CHICKEN SANDWICH 640 cal� 13.5
Sriracha Soy, Brussels Sprout Slaw, Cabbage, Scallions, 
Toasted Seeded Bun

GRILLED JERK CHICKEN SANDWICH 560 cal� 13.5
Avocado, Arugula, Coconut-Lime Dressing, Toasted 
Seeded Bun

GRILLED SIX-CHEESE SANDWICH 650 cal� 11.5
Mozzarella, Asiago, Fontina, Parmesan, Monte Amore, 
Tillamook Cheddar, Oven-Dried Tomato, Caramelized 
Onions, Toasted Sourdough

THE CLASSIC DOG 440 cal� 12
Grilled Red Onion Relish, Yellow Mustard

TEXAS CHILI CHEESE DOG 480 cal� 12
Beef Chili, Hatch Green Chile Queso

MADE FROM SCRATCH, 10 INCH CRISPY THIN CRUST / SUBSTITUTE  
VEGAN CHEESE (180 CAL) / CAULIPOWERTM GLUTEN-FREE CRUST (180 CAL) 
IS AVAILABLE FOR $2

PEPPERONI 880 cal� 14
Marinara, Fontina, Asiago, Parmesan, Mozzarella

OMNIVORE 700 cal� 13.5
Marinara, Roasted Peppers, Oven-Dried Roma Tomatoes, 
Red Onions, Kalamata Olives, Mushrooms, Pepperoni

CARNIVORE 980 cal� 14
Marinara, Italian Sausage, Pepperoni, Salami, Smoked Bacon

BBQ CHICKEN 1260 cal� 14
BBQ Sauce, Mozzerella, Tillamook Cheddar, Red Onion, 
Scallions

BRUSSELS SPROUT, BACON, GOAT CHEESE 920 cal� 13.5
Olive Oil, Fontina, Asiago, Parmesan, Mozzarella,  
Smoked Bacon, Black Pepper

MARGHERITA ​  820 cal� 13
Marinara, Burrata, Parmesan & Romano, Tomatoes,  
Fresh Torn Basil

PROSCIUTTO & BURRATA 790 cal� 14
Arugula, Oven-Dried Roma Tomatoes, Chile-Infused Honey

ALL SALADS AVAILABLE AS A WRAP (360 CAL) FOR $1

COLORADO STEAK SALAD 790 cal� 15
Spring Mix, Cilantro Cucumbers, Radish, Tomatoes, 
Pepitas, Avocado, Cotija, Roasted Serrano-Lime Vinaigrette 
Available as a Side Salad Without Steak (170 Cal) for $5.5

SOUTHWESTERN TOFU SALAD ​  870 cal� 13
Roasted Peppers & Onions, Corn Pico, Black Beans, 
Avocado, Cotija, Spiced Pepitas, Cilantro, Roasted 
Serrano-Lime Vinaigrette

BABY KALE CHICKEN CAESAR 700 cal� 13.5
Parmesan and Romano Cheese Blend, Croutons, Caesar 
Dressing  
Available as a Side Salad without Chicken (130 Cal) for $5.5

ROASTED VEGETABLE SALAD ​   ​  790 cal� 14
Sweet Potato, Squash, Cauliflower, Roasted Brussels 
Sprouts, Spiced Cashews, Roasted Peppers, Kale, Quinoa 
Tahini-Ginger Dressing

OUR BURRITOS AND TORTAS ARE SERVED WITH A WATERMELON CUCUMBER 
SALAD, COTIJA, PEPITAS (150 CAL)

HAND-BREADED CHICKEN TENDERS 760 cal� 12.5
Hatch Green Chile Gravy (130 Cal), Fries (470 Cal)

BRAISED BRISKET MAC & CHEESE 1070 cal� 14
Monterey Jack, Tillamook Cheddar, Seasoned Breadcrumbs

FISH & CHIPS 690 cal� 14.5
Beer-Battered Cod, Tartar Sauce (130 Cal), Fries (470 Cal) 
Malt Vinegar Is Available Upon Request

BRAISED BRISKET TORTA 1000 cal� 14
Avocado, Smashed Black Beans, Pickled Vegetables, 
Cotija, Cilantro, Telera Roll

CHIPOTLE CHICKEN TORTA 920 cal� 13
Avocado, Smashed Black Beans, Pickled Vegetables, 
Cotija, Cilantro, Telera Roll

PORK GRILLED BURRITO 960 cal� 13
Spanish Rice, Roasted Peppers & Onions, Black Beans, 
Monterey Jack, Flour Tortilla

CHIPOTLE CHICKEN GRILLED BURRITO 940 cal� 13
Spanish Rice, Roasted Peppers & Onions, Black Beans, 
Monterey Jack, Flour Tortilla

SERVED ALL DAY EVERY DAY

FRIED EGG BLT 820 cal� 12
Smoked Bacon, Tomato, Kale, White Balsamic 
Dressing, Parmesan, Aioli 
Choose Fries (470 Cal) or Fresh Seasonal Fruit 
(70 Cal) 
Add Swiss Cheese (53 Cal) for $1

BRUNCH FRITO PIE 970 cal� 10
Beef Chili, Tillamook Cheddar, Queso, Poblano 
Crema, Scallions, Fried Egg

CRÈME BRÛLÉE FRENCH TOAST ​  1510 cal�11.5
Texas Toast, Bananas, Strawberries, Caramel 
Glaze

BLOODY MARY 130 cal� 8
The Brunch Classic Made with Deep Eddy 
Original Vodka
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GLASS/BOTTLE
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JOEL GOTT SAUVIGNON BLANC 110/560 cal	 10/40

CLOUDFALL CHARDONNAY 110/560 cal	 11/44

PACIFIC RIM “J” RIESLING 90/470 cal	 8/32

WILLIAM HILL CHARDONNAY 110/560 cal	 9/36

J. VINEYARDS PINOT GRIS 110/560 cal	 9/36

BOURBON BUZZ 230 cal� 10
Maker’s Mark Bourbon, Barrow’s Intense Ginger Liqueur, 
Honey, Lemon, Soda

MELON BALL 2.0 220 cal� 12
Grey Goose Vodka, Bacardi Reserva Ocho Rum, Midori 
Melon Liqueur, Pineapple, Lime

BESO DE PEPINO 210 cal� 10
Pearl Cucumber Vodka, Lime, Liber & Co. Passionfruit Syrup

WHAT YOU DID LAST SUMMER 220 cal� 10
SKYY Infusions Watermelon Vodka, Ancho Reyes Chile 
Liqueur, Raspberry Syrup, Lime

FRENCH 75 120 cal� 10
Aviation American Gin, Lemon, Segura Viudas Brut 
Reserva Cava

BATTLING BIRD 170 cal� 11
Wild Turkey 101 Bourbon, Liber & Co. Kola Syrup, 
Angostura Bitters, Orange Oil

APEROL SPRITZ 130 cal� 12
Aperol, Sparkling Wine, Soda

GIN & CUKES 210 cal� 12
Hendrick’s Gin, St. Germain Elderflower, Liber & Co. 
Premium Tonic, Cucumber, Basil, Soda

FROZEN CAMERON’S KICK 180 cal� 12
Monkey Shoulder Scotch, Tullamore D.E.W., Liber & Co. 
Almond Orgeat, Lemon

FRESH SMOKED PALOMA 130 cal� 12
Del Maguey Vida Mezcal, Ruby Red Grapefruit, Lime, 
Soda, Salt

MARGARITA 230 cal� 10
ON THE ROCKS OR FROZEN
Exotico Tequila Blanco, Naranja Orange Liqueur, Lime

OAXACAN RITA 220 cal� 12
Del Maguey Vida Mezcal, BOLS Creme de Cacao, Lime, 
Cinnamon, Cacao Salt

MARGARITA TROPICALE 200 cal� 12
Tres Agaves Tequila Reposado, Marie Brizard Apry Apricot 
Liqueur, Liber & Co. Pineapple Gum Syrup, Lime

ANCHO RITA 230 cal� 12
Espolòn Tequila Blanco, Ancho Reyes Chile Liqueur, Lime, 
Tajin Salt

SKINNY RITA 120 cal� 10
Exotico Tequila Blanco, Fresh Lime & Orange, Agave Nectar

TOP SHELF RITA 200 cal� 14
Patrón Silver Tequila, Cointreau, Fresh Lime, Served Up

MOSCOW MULE 170 cal� 9
Tito’s Handmade Vodka, Top Hat Ginger Beer, Lime

RIO GRANDE MULE 170 cal� 10
Deep Eddy Ruby Red Grapefruit Vodka, Top Hat Ginger 
Beer, Lime

PASSIONATE MULE 210 cal� 10
SKYY Original Vodka, Liber & Co. Passionfruit Syrup, Top 
Hat Ginger Beer, Lime

CAPRI MULE 190 cal� 10
Campari, Liber & Co. Pineapple Gum Syrup, Top Hat 
Ginger Beer, Lime

LEESE-FITCH  
CABERNET SAUVIGNON 110/550 cal	 9/36

NXNW BY KING ESTATE  
RED BLEND 110/560 cal	 11/44

MACMURRAY ESTATE  
PINOT NOIR 120/590 cal	 10/40

LINE 39 MERLOT 120/590 cal	 8/32

PORTILLO MALBEC 100/530 cal	 9/36

DAY OWL ROSÉ 96/490 cal	 9/36

SEGURA VIUDAS BRUT CAVA 96/490 cal	 8/32

MIONETTO (187ML) PROSECCO BRUT 120 cal	 11

MIMOSA 90 cal	 8

MIMOSA DUO 620 cal	 36
Bottle of Sparkling Wine with Orange and Grapefruit Juice

SANGRIA 260 cal	 6
Red Wine with Fresh Citrus and a Hint of Spice, Topped 
with Sparkling Wine

BOTTOMLESS SODA˚ 0-320 cal	 5
Coke / Diet Coke / Coke Zero / Sprite / Root Beer 
Dr Pepper

BOTTOMLESS BREWED ICED TEA˚ 10 cal	 5
Honest Organic Tea (Non-GMO) 

POT OF COFFEE 10 cal	 3
SA What’s Brewing Kenya AA Blend

COLD-BREW COFFEE 10 cal	 4
SA What’s Brewing Mach 5 Blend

BROWN SUGAR LEMONADE 240 cal	 4

ORANGE JUICE 150 cal	 4

RED BULL 0-110 cal	 4
Energy Drink and Sugarfree

TOPO CHICO 0 cal	 3
Sparkling Mineral Water

MEXICAN COKE 200 cal	 4.5

PINEAPPLE CUCUMBER FIZZ 90 cal	 6
Pineapple Juice, Cucumber, Lime, Tonic

SOPHISTICATED LADY 80 cal	 6
Cranberry Juice, Lime, Cucumber, Hint of Salt

˚To order a bottomless refill, raise an order card


