
 = VEGETARIAN         = VEGAN 
       = TEXAS FAVORITES

A gratuity of 18% will be applied as a service charge to any 
unsigned credit card receipts and for parties of 8 or more.

https://drafthouse.com/content/alamo-drafthouse-allergen-information


 TEXAS CLASSICS
MANGO TAJÍN AGUA FRESCA Cal 171� 8.95 
Monin Mango Purèe, lemon, Tajín, 
seltzer, mint

SPICY PINEAPPLE AGUA FRESCA Cal 134� 8.95 

Pineapple, lime, hot honey, 
seltzer, mint

HORCHATA CONTAINS NUTS -  Cal 77� 8.95 
Soy milk, Liber & Co. Almond 
Orgeat, cinnamon

 ALCOHOL-FREE BEERS
ATHLETIC Free Wave Hazy IPA 70 Cal 0.5%  � 7.50 

ATHLETIC Upside Dawn Golden Ale 45 Cal 0.5%   � 7.50 
BROOKLYN Special Effects Hoppy Amber 80 Cal 0.5% � 7.50

 ALCOHOL-FREE SPIRITS
Seedlip Grove 42� 13 
Ritual Whiskey Alternative� 11 

Ritual Tequila Alternative� 11 
Ritual Gin Alternative� 11 
Ritual Rum Alternative� 11

ZERO 
PROOF

 CRISP & CLEAN 
2 SILOS Virginia Cream Ale 240 Cal 6%� 8.50

ALLAGASH White Ale 210 Cal 5.2%� 9.50

ASLIN Old Town Lager 160 Cal 4%� 8.50

BROOKLYN Lager 230 Cal 5.2%� 8.50

DC BRAU Pils 180 Cal 4.5%� 8.50

DEVIL’S BACKBONE Vienna Lager 230 Cal 5.2%� 9.50

GOLDEN ROAD Mango Cart Wheat Ale 200 Cal 4%� 8.50

MODELO Especial Lager 180 Cal 4.5%� 8.50

MUSTANG SALLY Potomac Pils 200 Cal 5.1%� 8.50

PORT CITY Optimal Wit 200 Cal 4.9%� 8.50

TUCHER Dunkels Hefe Weizen 156 Cal 5.2%� 9.50

 DARK & MALTY
BELL’S Amber Ale 184 Cal 5.8%� 9.50

BLUE MOUNTAIN Dark Hollow  
Imperial Stout 300 Cal 10% � 9.50

FOUNDERS Breakfast Stout 270 Cal 8.3%� 9.50

 SOUR & SEASONAL
ANXO Cidre Blanc 207 Cal 6.9%� 9.50

ASLIN Volcano Sauce Sour Ale CONTAINS MILK - 240 Cal 6% � 9.50

CROOKED RUN� 10.50 

Raspberry Empress Sour 180 Cal 6%

DOWNEAST Seasonal Cider� 8.50

MUSTANG SALLY Phreak Seasonal Sour� 8.50

 HOPPY & HAZY
ASLIN Orange Starfish Hazy IPA 230 Cal 5.7%� 9.50

BELL’S Two Hearted IPA 280 Cal 7%� 9.50

DESCHUTES Fresh Squeezed IPA 210 Cal 6.4%� 10.50

LAGUNITAS Lil Sumpin’ Sumpin’ Ale 300 Cal 7.5%� 9.50

MAINE Lunch IPA 210 Cal 7%� 10.50

SOLACE Lucy Juicy Double IPA 255 Cal 8.5%� 9.50 

SOLACE Partly Cloudy Hazy IPA 300 Cal 7.5% � 8.50

STONE IPA 210 Cal 6.9% � 8.50

 BOTTLES & CANS
BLUE MOON Belgian White 168 Cal 5.4%� 7.50

PABST Blue Ribbon Lager 140 Cal 4.8%� 6

STELLA ARTOIS Lager 151 Cal 5%� 8

STONE Delicious IPA GLUTEN-REDUCED 220 Cal 7.7%� 7

WHITE CLAW Grapefruit Hard Seltzer 100 Cal 5%� 7.50

WHITE CLAW Mango Hard Seltzer 100 Cal 5%� 7.50

BEERS



POPCORN

APPETIZERS�

SWEETS

SHAKES

CHIPS & QUESO  980 Cal� 11.95  
Green chile queso, cotija, cilantro, corn tortilla chips 
+ ADD SHINER CHILI 90 Cal� +3.95

LOADED FRIES 1170 Cal� 13.95   
Fries, green chile queso, Tillamook cheddar, cotija, bacon, 
cilantro, scallions & sriracha sour cream 
+ ADD SHINER CHILI 90 Cal� +3.95

FRIED PICKLES  280 Cal� 10.95  
Thick cut pickle spears lightly breaded & 
served with ranch (210 Cal) 

MOZZARELLA STICKS  550 Cal� 11.95  
Lightly breaded & served with marinara (30 Cal)

BAKED PRETZEL  860 Cal� 10.95 
Served with honey mustard & queso  

BOTTOMLESS  665 Cal� 10.50 

Clarified butter upon request (720 Cal) �FREE REFILLS

SPICY RANCH  1380 Cal� 13.50 
Tossed with spicy ranch seasoning & clarified butter 
FREE REFILLS

CHILI GARLIC  1340 Cal� 13.50 
Tossed with ginger, garlic, Chili Garlic spices 
& clarified butter �FREE REFILLS

TRUFFLE PARM  1400 Cal� 13.50 
Tossed with black truffle, herbs, parmesan & clarified butter 
�FREE REFILLS

CHURRO  1540 Cal� 13.50 
Tossed with fried churro pieces, cinnamon, sugar, maple, 
vanilla & clarified butter  �FREE REFILLS

DILL PICKLE  1470 Cal� 13.50 
Tossed with dill pickle seasonings & clarified butter 
FREE REFILLS

BANANA PUDDING JAR  870 Cal� 10.95� 
Banana pudding, banana, Nilla wafers, 
whipped cream

KEY LIME PIE JAR    810 Cal� 10.95 
Zesty key lime custard, graham cracker 
crust, whipped cream

CHOCOLATE CHIP COOKIES  600 Cal� � 9.95 
Three fresh-baked cookies, available vegan 

TONY’S CHOCOLONELY™ LIL’ BITS  520 Cal� 7.95 
Milk chocolate caramel sea salt and cookie mix

CANDY  � 5.95 
M&M’S (140 Cal), Peanut M&M’S (140 Cal), 
or Sour Patch Kids  (110 Cal)

HAND-SPUN MILKSHAKES    � 9.95 
Vanilla (730 Cal), Chocolate (770 Cal), Strawberry (840 Cal), 
Cookie (870 Cal), or Cold Brew (670 Cal)

THE GRASSHOPPER  770 Cal� 15 
Arrow crème de menthe & crème de cacao

WHISKEY BANANA SPLIT SHAKE  840 Cal� 15 
Wild Turkey Longbranch bourbon, Liber & Co. Pineapple, 
dark chocolate, roasted banana, strawberry purée, 
topped with a cherry

COLD BREW TURBO SHAKE  720 Cal� 16 

Jameson Irish Whiskey, Grady’s NOLA 
Cold Brew, topped with chocolate sauce

BOOZY SHAKES

ALL-DAY
BRUNCH
THE BREAKFAST CLUB 660 Cal� 15.95  
Thick cut bacon, fried egg*, Swiss cheese, 
lemon-garlic aioli, arugula, tomato, 
toasted bun, served with fries & ketchup (510 Cal)

FRIED EGG FRITO PIE 1020 Cal� 11.95  
Fritos, Shiner chili, queso, cotija, sriracha 
sour cream & green onions topped with 
a fried egg*

ACAI CHIA SMOOTHIE  220 Cal� 12.95  
Acai, chia, Greek yogurt, orange, 
raspberry & blueberry

HABANERO BLOODY MARY 123 Cal� 13.95  
Helix 7 Vodka, zesty mix of tomato juice, celery 
seasoning, spices, pressed lemon juice, garnished 
with celery & lime

COMING UP ROSÉ FIZZ 202 Cal� 10.95  
Charles & Charles Rosé, Monin Strawberry, Liber & Co. 
Passion Fruit, lemon, Guinigi Prosecco DOC

PRICKLY PEAR RANCH WATER 207 Cal� 13.95 
Pasote Blanco Tequila, Monin Desert 
Pear Syrup, pressed lime juice, seltzer

MIMOSA 96 Cal� 10.95 
Segura Viudas Brut Cava, orange juice

BRUNCH COCKTAILS

Why
 Not ?

2,000 Calories a day is used for general nutrition advice, but Calorie needs vary. Additional 
nutritional information available upon request.  Before placing your order, please inform your 

server if a person in your party has a food allergy.

*(NOTICE: CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF 

YOU HAVE CERTAIN MEDICAL CONDITIONS. 



SALADS 
& WRAPS

+ ADD GRILLED CHICKEN (230 Cal) OR FRIED CHICKEN (290 Cal)� +5.95 

COBB 530 Cal / 960 Cal�   14.95  /  15.95 
Romaine, tomato, bacon, cheddar, avocado 
& hard-boiled egg tossed with ranch dressing 

CAESAR  290 Cal / 720 Cal� 10.95  /  11.95 
Romaine, croutons, parmesan & creamy 
garlic-parmesan dressing

CHOPPED KALE  690 Cal / 1120 Cal� 13.95  /  14.95 
Kale, red cabbage, carrot, avocado, tomato, 
cucumber, cotija, spiced pepitas, tortilla strips 
& avocado-lime vinaigrette 

SALAD / WRAP

CHICKEN WINGS 1010 Cal� 14.95� 
Bone-in wings tossed in your choice of sauce 
or dry rub, served with ranch (210 cal) & celery 

HAND-BREADED CHICKEN TENDERS 785 Cal� 16.95� 
Dry-brined tenders tossed in your choice of sauce or 
dry rub, served with ranch (210 cal), fries & ketchup (510 cal)

VEGAN CAULIFLOWER BITES  260 Cal� 16.95� 
Fried florets tossed in your choice of sauce, served 
with vegan ranch (320 cal), fries & ketchup (510 cal) 

[ NOT AVAILABLE WITH DRY RUBS ]

SAUCE
BUFFALO  0 Cal

SPICY THYME HONEY  130 Cal

REALLY HOT REAPER  40 Cal

 MUSTARD BBQ  90 Cal

ORANGE GOCHUJANG  140 Cal

DRY RUBS
CHILI GARLIC 10 Cal 

LEMON PEPPER 20 Cal

CHOOSE YOUR
SAUCE OR DRY RUB

WINGS,BITES 
& TENDERS

ROYALE WITH CHEESE 865 Cal� 18.95 
Tillamook cheddar, beef patty*, bacon, caramelized onions, 
lettuce, tomato, lemon-garlic aioli, toasted bun  
- SUB BEYOND MEAT™ PATTY  260 Cal� +2.95

CLASSIC DOUBLE BURGER  1130 Cal� 17.95 

Double beef patties*, American cheese, shredded lettuce, 
tomato, dill pickles, Alamo burger sauce, toasted bun 
- SUB BEYOND MEAT™ PATTY  260 Cal� +2.95

VEGAN BBQ BURGER  820 Cal� 18.95 
Beyond MEAT™ patty, bbq sauce, kale & carrot slaw, 
dill pickles, toasted ciabatta

PULLED PORK SANDWICH  770 Cal� 18.95 
Beer-braised pulled pork, mustard bbq sauce, pickles, 
pickled red onion, toasted bun

GRILLED CHICKEN CLUB  830 Cal� 17.95 
Grilled chicken breast, Swiss cheese, bacon, lettuce, 
tomato, lemon-garlic aioli, toasted bun

HARISSA CHICKEN SANDWICH  770 Cal� 18.95 
Fried chicken breast tossed in harissa-lime sauce, fresh 
cucumber, pickled red onion, creamy mango-mint sauce, 
toasted bun

FRIED CHICKEN SANDWICH  880 Cal� 17.95 
Fried chicken breast tossed in your choice of sauce or 
dry rub, lettuce, tomato, dill pickle, lemon-garlic aioli, 
toasted bun
YOUR CHOICE OF: 
SAUCES: BUFFALO / SPICY THYME HONEY / REALLY HOT REAPER / MUSTARD BBQ / ORANGE GOCHUJANG 
RUBS: CHILI GARLIC / LEMON PEPPER

+ ADD FRIED EGG*  95 Cal� +2.95

+ ADD AVOCADO 60 Cal� +2.95

+ ADD QUESO 130 Cal� +2.95

- SUB GLUTEN-FREE BURGER BUN  270 Cal� +2.95

- SUB SIDE SALAD 60 Cal� +3.95

SERVED WITH FRIES & KETCHUP 510 Cal

SANDWICHES

PIZZAS

KIDS’ MENU

+ ADD SIDE SALAD  60 cal� +3.95

- SUB VEGAN CHEESE  160 Cal� +2.95

- SUB GLUTEN-FREE CAULIPOWER™ CRUST  180 Cal� +3.95

  TURN UP THE HEAT! 
+ ADD JALAPEÑO, FRESH BASIL,� +1.95 
     CRUSHED RED PEPPER  

HOMEMADE 10” THIN CRUST

PEPPERONI 900 Cal� 16.95� 
Pepperoni, mozzarella, parmesan & marinara

CARNIVORE 920 Cal� 17.95�� 
Pepperoni, bacon, pork sausage, mozzarella, 
parmesan & marinara

MARGHERITA  820 Cal� 15.95� 
Sliced tomato, roasted garlic, fresh basil, 
mozzarella, parmesan & marinara

GREENS & GOAT CHEESE  890 Cal� 16.95� 
Spinach-herb ranch sauce, charred broccoli, goat cheese, 
baby spinach, mozzarella & parmesan

ROASTED MUSHROOM PIZZA  760 Cal� 17.95� 
Roasted mushrooms, vegan cheese, mushroom 
cream sauce, arugula

KIDS’ CHICKEN BITES 490 Cal� 11.95� 
Served with fries, ketchup, ranch (725 Cal) 
& kids’ drink

KIDS’ CHEESE PIZZA  350 Cal� 11.95� 
Personal pizza, served with kids’ drink

KIDS’ CHEESEBURGER 510 Cal� � 11.95 

 3oz patty, American cheese, toasted bun, 
served with fries, ketchup & kids’ drink (510 Cal)

KIDS’ SHAKE  450-550 Cal� 4.95� 
Chocolate, vanilla, strawberry, or cookie

AVAILABLE FOR GUESTS 12 & UNDER

2,000 Calories a day is used for general nutrition advice, but Calorie needs vary. Additional 
nutritional information available upon request.  Before placing your order, please inform your 

server if a person in your party has a food allergy.

*NOTICE: CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF 

YOU HAVE CERTAIN MEDICAL CONDITIONS. 

DRINKS
BOTTOMLESS SODA 0–320 Cal� 7.95 
Coke, Diet Coke, Coke Zero Sugar, 
Sprite, or Dr Pepper

BOTTOMLESS ICED TEA 0-50 Cal� 7.95 
Sweet or Unsweet

BOTTOMLESS LEMONADE 120 Cal� 7.95

BOTTOMLESS COFFEE 0–320 Cal� 7.95 
Drip coffee with cream & sugar upon request

GRADY’S NOLA STYLE COLD BREW 0–320 Cal� 7.95 
Cream & sugar upon request 

RED BULL 20-170 Cal� 7.95 
Regular, Sugar Free, or Tropical

LIQUID DEATH 0 Cal� 6.95 
Canned sparkling or still water



 RED WINE� GLASS / BOTTLE 
Gascon Malbec Argentina 150 Cal� 12 / 48

Macmurray Estate Pinot Noir� 15 / 60 
California 140 Cal

Charles & Charles Double Trouble� 12 / 48 
Red Blend Washington 117 Cal

Santa Ema Reserva Merlot Chile 143 Cal� 14 / 56

Tree Fort Cabernet California 144 Cal�  12 / 48

Cedar & Salmon Cabernet�  16 / 64 

Sauvignon HorseHeaven Hills Washington 143 Cal

 WHITE WINE� GLASS / BOTTLE 
Guinigi Pinot Grigio DOC� 12 / 48 
Delle Venezie, Italy 150 Cal

William Hill Chardonnay� 13 / 52 
California 120 Cal

Invivo X, SJP Sauvignon Blanc� 16 / 64 
New Zealand 139 Cal

Portillo Estate Grown Sauvignon Blanc� 13 / 52 
Argentina 140 Cal

 ROSE & SPARKLING� GLASS / BOTTLE 
Charles & Charles Rosé� 12 / 48  

Washington 150 Cal

Segura Viudas Brut Cava Spain 150 Cal� 11 / 44

Guinigi Prosecco DOC Treviso, Italy 150 Cal� 13 / 52 

WINES

MARGARITA 230 Cal� 14 
Frozen or on the rocks, Exotico Blanco 
Tequila, Naranja Orange Liqueur, 
pressed lime juice, salted rim

HABANERO MARGARITA 207 Cal� 15 

Corazón Reposado Tequila , Naranja 
Orange Liqueur, pressed lime juice, 
habanero, chile-salt rim 

WATERMELON MEZCAL MARGARITA 186 Cal� 16 

Ilegal Reposado Mezcal, watermelon 
purèe, pressed lime juice, salted rim

SPICY MANGO DAISY 190 Cal � 14 

Jack Daniel’s Whiskey, Naranja Orange 
Liqueur, spicy pepper mango, lemon, 
chile-salt rim

RANCH WATER 106 Cal� 16 
Pasote Blanco Tequila, pressed lime juice, 
chile-spiked lime, seltzer

ALAMO OLD FASHIONED CONTAINS NUTS - 173 Cal � 15 

Evan Williams Bourbon, sugar, Angostura bitters, 
black walnut bitters, chocolate molé bitters 

APEROL SPRITZ 250 Cal � 15 

Aperol, Segura Viudas Brut Cava, 
blood orange, orange

TITO’S TOP HAT MULE 170 Cal � 13 

Tito’s Handmade Vodka, pressed lime juice, 
Top Hat Ginger Beer 

PINEAPPLE TI’ PUNCH 130 Cal � 12 

Don Q Reserva 7 Year Rum, Liber & Co. 
Pineapple Gum Syrup, lime

FANCY GIN & TONIC 140 Cal � 13 

Hendrick’s Gin, Liber & Co. Tonic Syrup, cucumber, seltzer

RED WINE SANGRIA 200 Cal � 13 

Charles & Charles Double Trouble Red Blend, Aperol, 
Guinigi Prosecco DOC, blood orange, lime

MARGS

COCKTAILS

 AGAVE 
Exotico Tequila Blanco� 12 

Pasote Tequila Blanco� 16 
Espolòn Tequila Blanco� 14 
Corazón Tequila Reposado� 15 
Casamigos Tequila Reposado� 17 
Don Julio Tequila Añejo� 18 
Ilegal Mezcal Reposado� 16

 GIN 
New Amsterdam Stratusphere� 12 
Beefeater London Dry� 13 
Aviation American� 13 
Uncle Val’s Zested� 13 
Hendrick’s� 15 

 VODKA 
Wheatley Small Batch� 13 

Helix 7� 11 
Deep Eddy Ruby Red Grapefruit� 13 
Tito’s Handmade� 14 

 RUM 
Don Q Cristal� 12 
Don Q Reserva 7 year� 14 
Kirk and Sweeney Reserva� 13 
Malibu Coconut� 14 
Sailor Jerry Spiced� 14 
Gosling’s Black Seal� 14

 BRANDY 
Courvoisier VS Cognac� 15

 WHISKEY 
Evan Williams Bourbon Black Label� 13 
Jim Beam Bourbon White Label� 14 
Wild Turkey Longbranch Bourbon� 16 
Yellowstone Straight Bourbon Select � 17 
Rittenhouse Rye 100� 13 
Crown Royal Canadian � 15 
Jack Daniel’s� 13 
Tullamore D.E.W. Irish� 13 
Jameson Irish� 14 
Monkey Shoulder Blended Malt� 13 
JW Black Scotch� 15 
Glenlivet 12 Scotch� 17

SPIRITS

MAKE YOUR FAVORITE COCKTAIL ZERO-PROOF


	Allergen Info2: 


