
S U N D AY  -  T H U R S D AY  |  3 P M  -  6 P M

BEER   6

Selection of American & Imported Beers

WIN E  12

Selection of Red, White, Rose, & Sparkling Wines

S EAS ON AL COCKTA I L   16

Satin Sheets | Tequila, Falernum, Lime, Agave

BAN K ER ’ S COCK TA I L   14

French 75 | Hennessy VS Cognac, Lemon, Laurent Perrier Champagne

Banker's Hour

E V E R Y  M O N D AY  |  4 P M  -  1 0 P M

Seasonal Martini Selections & Flights

16  |   26

Martini Monday

S A T U R D AY  -  S U N D AY  |  1 0 A M  -  3 P M

Mimosa Champagne Cart or Nitro Espresso Martinis

55  |   45

Limitless Service Brunch

D A I LY  |  3 P M  -  1 2 A M

POTATO CHIPS  Romesco 5

MIXED SPICED NUTS   Cayenne 7

HOUSE BRINED OLIVES   Chili Vinegar 10

TIRAMISU  Cocoa, Raspberry 15

Snacks

FOR FOOD ALLERGIES AND INTOLERANCES,  PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER BEFORE 
ORDERING. *CONSUMING RAW AND UNDERCOOKED FOODS (FISH,  SHELLFISH,  MEAT,  EGG, POULTRY,  ETC.)  MAY 

INCREASE THE CHANCE OF GETTING A FOODBORNE ILLNESS.  ALL PRICES ARE IN USD.

S U N D AY  -  T H U R S D AY  |  3 P M  -  1 0 P M

F R I D AY  -  S A T U R D AY  |  3 P M  -  1 2 A M

Petit Plats

BEEF TARTARE  Wagyu, Capers, Farm Egg, Sourdough 22

CAESAR SALAD  Little Gem, Anchovy, Parmesan 16

OYSTERS  Mignonette, Half Dozen | Dozen 20 | 36

FRENCH FRIES  Sea Salt 10

PORK BELLY BITES  Sherry Glaze, Bibb Lettuce 16

SPICED LAMB MEATBALLS  Parmesan 20

LOBSTER MAC & CHEESE   Mornay, Bread Crumbs 34

CRISPY BRUSSELS   Raisin, Almond 12

Grand Plats

AUBERGINE  Ratatouille, Capers 20 | 28

OMELET  Goat Cheese, Arugula, Herbs 20

RIGGS BURGER  Lettuce, Tomato Jam, Cheddar, Fries 25

STEAK FRITES  12 oz New York, Au Poivre 48

Bar Menu



White 
ELENA WALCH, ‘ALTO ADIGE’ ,  P INOT GRIGIO 16 |  64
Tramin, Italy, 2021

DOURTHE,  LA GRAND CUVEE,  BORDEAUX,  14  |  56
SAUVIGNON BLANC
Bordeaux, France, 2020

SUAVIA,  SOAVE CLASSICO, GARGANEGA 19 |  76
Veneto, Italy, 2022

DOMAINE ROLAND LAVANTUREUX,  CHABLIS 30 |  120
Burgundy, France, 2020

CROSSBARN,  CHARDONNAY 18 |  72
Sonoma, California, USA, 2020

Red
DOUGH, PINOT NOIR 18 |  72
Willamette Valley, Oregon, 2021

SINDICAT LA FIGUERA,  MONSTANT,  GARNATXA 16 |  64
Priorat, Spain, 2020

JEAN-LUC COLOMBO, ‘LES ABEILLES’ ,   14  |  56
COTES DU RHONE,  GSM
Rhone, France, 2019

ZENATO, ‘ALANERA’ ,  CORVINA/RONDINELLA  20 |  80   
Verona, Italy, 2019

CROSSBARN,  CABERNET SAUVIGNON 25 |  100 
Sonoma, California, 2018

DUCKHORN,  CABERNET SAUVIGNON 30 |  120 
Napa Valley, California, 2019

Sparkling
KILA CAVA,  BRUT 14 |  56
Penedes, Spain, NV

FATTORIA,  CONCA, MILLESIMATO PROSECCO ROSÉ 16 |  64
Veneto, Italy, NV

LAURENT PERRIER,  ‘LA CUVEE’ ,  CHAMPAGNE 26 |  104 
Champagne, France, NV

LAURENT PERRIER,  ‘CUVEE ROSÉ’  CHAMPAGNE 39 |  156
Champagne, France, NV

Rosé
FIGUIERE COTES DE PROVENCE,  ‘MAGALI ’ ,   16  |  64
GRENACHE/CINSAULT/SYRAH
Provence, France, 2021

WHISPERING ANGEL,  CHATEAU D’ESCLANS  17  |  68
GRENACHE/CINSAULT/VERMENTINO
Cotes de Provence, France, 2022

Wines By The Glass
Signature
RIGGS SPR IT Z    16
Pineau, Cherry-Cointreau, Rosé Bubbles

345 TH 18
Rye, Cynar, Cocchi di Torino, Maple Syrup

GR AN  T UR IN O 16
Gin, Cocchi Americano, Cinnamon, Pineapple, Cherry, Pomegranate

FEN C E SIT T ER  18
American Single Malt, Roasted Barley, Amaro, Hard Cider

JA LISC O FLOWER 18
Tequila, Blanc Vermouth, Prickly Pear & Lemongrass Cordial

Classics
FR EN CH 7 5    24
Gin, Lemon, Laurent Perrier Champagne

N IT R O ESPR ES S O MA RTI NI     20
Ketel One Vodka, Mr. Black Coffee, Espresso

18 YEAR  OLD FASHI ONE D     24
Glenmorangie 18 Scotch, Orange, Earl Grey

Boozeless
GR AN ATA    14
Seedlip Grove, Pomegranate, Grenadine, Lemon, Egg White

HAIL M AR Y   14
Lyre’s Dark Cane, Honey, Tost N/A Sparkling

Draft

M AN OR  HILL PILSNE R 9

S T ON E BR EWIN G D E L I CI OU S I PA  10

UN ION  ‘ OLD PR O’  GOSE  11

RAR  ‘ GR OOVE C ITY’  HE F E WE I Z E N 11

Bottle/Can

GUIN N ES S  8

M ILLER  HIGH LIFE 5

BIT BUR GER  N /A 7

AUS T IN  EAST C IDER O RI G I NA L  8

Beers

Cocktails




