
——— SMALL BITES ———

CHILLED OYSTERS 3 EA

POACHED GULF SHRIMP  5 EA
horseradish cocktail sauce

DEVILED EGGS 6
 wasabi tobiko

MARINATED OLIVES 4
citrus, spices

PANISSE  5
chick pea fries, black garlic aioli

SMOKED SALMON RILLETTES 9
cucumber, dill, brioche

POMME FRITES 5
garlic aioli

STONELEIGH BURGER  14
44 farms beef, brioche bun, garden 
veggies, pomme frites, secret sauce

FRENCH DIP  16
shaved ribeye, baguette, provolone, 
caramelized sweet onions, au jus, 

horseradish mousse, frites

CHICKEN SALAD CROISSANT  12
rotisserie chicken, herb mayo, 

roasted grapes, warm croissant, 
dressed greens

CHEF’S CHARCUTERIE BOARD 18

 ARTISAN CHEESE BOARD 16

—— COCKTAILS 10 ———

LICKETY SPRITZ
gin, aperol, rose simple syrup, 

lemon, peychauds

PERLE ON MAPLE OLD FASHIONED
old overholt 100 proof rye,

chicory-pecan bitters, maple syrup

——— WINE 9 ———

HOUSE CHOICE WHITE OR RED 
ask server, changes daily 

——— BEER 7 ———

STELLA ARTOIS
pilsner 5.2% abv – belgium

DALLAS BLONDE / DEEP ELLUM BC
blonde ale 5.2% abv – dallas tx

LAGUNITAS IPA
india pale ale 

6.2% abv – petaluma ca

MODELO ESPECIAL
pilsner 3.5% abv – mexico 

SAM ADAMS 76
lager & ale 4.7% abv – boston ma

BLUE MOON BELGIAN WHEAT
golden witbier 

5.4% abv – golden co

SHINER BOCK / 
SPOETZEL BREWING

bock 4.4% abv – shiner tx

FIRE ANT FUNERAL / 
TEXAS ALE PROJECT

american amber/ red ale 
6.0% abv –dallas tx

happy HOUR
served daily at the bar

3-6pm

consuming raw or undercooked meats, 
poultry, seafood,  shellfish, or eggs may 
increase your risk of foodborne illness.



happy hour


