


COCKTAILS.

T. KI JESTER $M

Plantation 3 Stars Rum,

OFTD, guanabana, strawberries,
lime, turbinado

MINT TO BE $10
Dripping Springs Gin, mint,
Martine Honeysuckle, lemon

MOSCOW MULE $12
Dripping Springs Vodka, Domaine de
Canton, lime, Goya ginger beer

BRAD & BECKY &M
Stoli Cucumber Vodka, elderflower,
lemon, sugar, muddled cucumber

CACTUS JUICE &MU
serrano infused tequila, cilantro,
lime, sugar, tajin

STRAWBERRY BASIL RITA $12
Pueblo Viejo Tequila, strawberry,
basil, sugar, lime

WHERE'S THE SMOXE $§10
Xicaru Silver Mezcal, hibiscus,
lime, candied ginger

WHISKEY PRESERVE $10

1876 Bourbon, turbinado, lemon,
seasonal preserves, mint, angostura

SANGRIA Glass $7 / carafe $21

our house specialty

MONDAY - FRIDAY

HAPPY
HOUR

til Tpm

$1 0ff Drafts . $4 Wells
$6 select llouse Wine

We're
Cashless!
Credit Cards
Only.

www.DowntheStreetilouston.com

WINE LIST.

SPARKLING.

PROSECCO sp1it Italy $9

Bright, persistent bubbles, citrus, green apple, acacia blossoms

CHLOE’ PROSECCO Italy $25

Bursting with fresh fruit and fine bubbles, peach, green apple, citrus floral notes

JP CHENET ROSE’ France $25

Subtle aromas of red fruit, raspberry, strawberry

ROSE’.
VERGEL ROSE’ Spain $9 /27

Expressive nose of raspberry to jammy strawberry, organic, biodynamic

OTTELLA ROSE’ Italy $10/30

Stone fruit, white peach, mineral, and a lingering finish

RES FORTES ROSE’ France $11/32

Pink floral and strawberry notes with refreshing acidity

WHITE,.

IT GUFINO PINOT GRIGIO Italy $9/27

Taste of citrus, pear, peach, and a medium complexity

STONE CASTLE CHARDONNAY Kosovo $8/25

White peach and gooseberry, lemon zest and lemon curd

TABLELANDS SAUVIGNON BLANC New Zealand $10/30

Zingy with the richness of stone fruit, peach, 1ime, with underlying minerality

CALCU SAUVIGNON BLANC Chile $9/27
Cool and refreshing with floral acidity and herbal notes

RED.

STONE CASTLE PINOT NOIR Xosovo $10/30

Dark cherry, raspberries, soft notes of oak, smooth and elegant tannins

THREE OTTERS PINOT NOIR Oregon $11/32

Red fruits, cranberry, strawberry, 1light tannins add to an enhanced minerality

LOSCANO MALBEC Argentina $9/27

Fruity, aromatic, blackberry and ripe cherry, long finish, soft tannins

CALCU CABERNET Chile $10/$30

Dark juicy fruit flavor, mocha, vanilla, oak barrel

ROTATION CABERNET California $10/$30
Medium-bodied, grape jam, maple syrup, soft texture, touch of grippy tannin

LONA BONA SANGIOVESE Italy $8/25

Bing cherry, plum, and raspberry notes, with a kiss of mocha

"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs or nuts
may increase your risk of foodborne illness." Customers need to be aware of
the risks involved in consuming raw or undercooked foods.
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