
SPECIALTY

WINE

Bud Light | Coors Light | Miller Lite | Lone Star | Shiner Bock  6 

Corona | Victoria | Dos Equis | Modelo Especial | Negra Modelo | Pacifico 
ABW Pearl Snap Pilsner | Live Oak Hefeweizen | Guinness  8

Electric Jellyfish Hazy Ipa, 16oz  14 
High Noon Pineapple, 12oz  8

White Claw Black Cherry, 12oz 8
Corona Non-Alcoholic, 12oz  8

 michelada 
Choice of beer with fresh lime juice, olive press,

 worcestershire sauce, tabasco  +3

CERVEZA

NOgroni  Giffard apertif, blood orange, lemon, agave, bitters  8
PalNOma  Grapefruit, lime, agave  8

PineNOPEple Express  Pineapple, pineapple gum syrup, lime, jalapeño  8
 

Iced tea  2.25  |  Hot tea  2.5  |  Drip coffee  2.5  |  Topo Chico  2.5 | 5  |  Soda   2.5

NON-ALCOHOLIC

trungale’s shrimp ceviche tostadas 10
lime, tomato, red onion, serrano, cilantro, 

avocado, smoked sea salt tostada

flank steak sliders 10 
grilled flank steak, caramelized peppers & 

onions, smoked gouda, baby arugula,
 hatch green chili aioli, buttery brioche slid-

er bun
 

the maria 12
jalapeño popper dip, applewood bacon, 

avocado crema, borracho pinto bean dip, 
El Milagro chips, mixed farm vegetables, 

toreados

quesadilla 12 
refried charro pinto beans, Oaxacan-pepper 

jack cheese, crunchy house slaw, crema  
Ask your server about the protein of the day!Ask your server about the protein of the day!

HAPPY HOUR
monday - thursday: 5pm - 6pm  &  friday - sunday: 3pm - 6pm 

Titos, Jim Beam, Tanqueray, Bacardi, Rosaluna, 
Sauza Blue, Johnnie Walker Black 8.50

Dos XX, Pacifico, Modelo 6

Bud Light, Miller Lite, Coors Light 4

 frito pie 9 
venison & beef Shiner Bock Beer Ranch chili, 

Tillamook cheddar, pico de gallo, crema, 
served in Frito bag

queso panela cheese sticks 9 
hand-breaded queso panela, cilantro,

red pepper jelly & jalapeño ranch

frog legs 10
grilled or fried, garlic mashed potatoes, 

crunchy slaw, hatch green chili aioli

point judith fried calamari 12
chipotle sauce, green goddess,

charred lemon

Ranch 616 Queso 9 
Four cheese queso dip, queso cotija,

crispy Flour tortillas and el Milagro Chips

Ranch Water 8.50 
Paloma Fresca 7.50

Rosaluna Mezcal Margarita 7.50
Aguasol Frozen Margarita 7.50

House Rocks Margarita 7

home of the original ranch watertm 17
The original! Sauza Hornitos reposado tequila, Jalisco 1562 orange 

liqueur & fresh lime juice, served with a Topo Chico on the side

fire in the hole  12
A freshly-cored chili-salt rimmed jalapeño 

“shot” filled with Tito’s vodka,  
Paula’s TX Orange liqueur & fresh lime juice

the silver coin 16
A top-shelf margarita featuring Carabuena 

Silver, Cointreau & fresh lime juice
 try as an “adam bourke” with a touch  try as an “adam bourke” with a touch 

of sweetnessof sweetness

616 house rocks margarita 14
Sauza Blue Agave Blanco, Di Amore 

Quattro, fresh lime juice
cactus (add prickly pear purée)  1cactus (add prickly pear purée)  1

make it skinny  2make it skinny  2

gran pepino 15
Sauza Blue Agave Blanco, habañero-lime 

syrup, fresh lime juice, 
cucumber, jalapeño, chile salt

paloma fresca 15
Sauza Blue Agave Blanco, fresh ruby red 

grapefruit juice, fresh lime juice, 
agave nectar, chili salt

Spiced Pear Sangria 15
Red Blend, Brandy, Di Amore Orange 

Liqueur, St. George Spiced pear liqueur, 
Orange Juice,

Angostura Bitters

aguasol frozen margarita 15
Aguasol Blanco, Di Amore 
Quattro, fresh lime juice

cactus (add prickly pear purée)  1cactus (add prickly pear purée)  1

titos frozen
espresso martini 15

Titos, Espresso,
Cantera Negra Coffee Liqueur

autumn water  15
Tito’s vodka, cranberry juice, fresh lime 

juice, topped with Topo Chico

the brush fire 15
Tito’s vodka, Paula’s TX Orange liqueur, 

fresh lime juice, fresh jalapeños, chili salt

la diabla 15 
Aguasol silver tequila, blood orange juice, 

jalapeño, agave, lime juice, chili salt rim
 

mexpresso martini 15 
Sauza Blue Agave Blanco tequila 

infused with espresso, cacao, 
Mexican vanilla, spices

Salted Peanut Brittle 
old fashioned 15

Still Austin rye whiskey, Chica Chida 
Peanut butter Tequila, Burnt Sugar

Simple, Black Walnut Bitters

WHITE & ROSE
Mionetto  “Il” Prosecco, Italy  11 | 40

Charles Krug  Chardonnay, Carneros, CA  15 | 56
Oyster Bay  Sauvignon Blanc, Marlborough, NZ  12 | 44

J  Pinot Gris, Russian River Valley, CA  13 | 48
Whispering Angel  Rosé, Cotes De Provence, FR  14 | 52

RED
Storypoint  Cabernet Sauvignon, Sonoma, CA  13 | 46

Argyle  Pinot Noir, Willamette Valley, OR  14 | 56
The Pessimist  Red Blend, Paso Robles, CA  13 | 46

Catena  Malbec, Mendoza, Argentina  15 | 58
The Prisoner  Red Blend, Napa, CA  18 | 72

Belle Glos  “Los Alturas” Pinot Noir, Monterey County, CA  70
Orin Swift  “Machete” Red Blend, Napa, CA  100

Orin Swift  “8 Years In The Desert” Red Blend, Napa, CA  108
Jordan  Cabernet Sauvignon, Napa, CA  135


