
casa dragones  25

Clase Azul Plata  48

Clase Azul Reposado  58

Don Jul io  1 942  68

Jose Cuervo De L a Fam i l ia   68

E l  Tesoro Reposado  1 8 

Ocho Plata  1 5 

S i e te  L eguas Reposado 18  

Ch ihuahuan Desert  Sotol   1 5 

Del  Maguey Arroqueño  42

Del  Maguey Ch ich i capa  23

Madre ensemble   1 7

Real  M inero Blanca -  ‘ L as Montañas P i ck ’   48

Rey Campero Tobala  32

Rey Campero Espad in   14

T equila & Me zcal

bar food

Bar Nuts   
Espelette & Dried Lime     6

Ch ips  & On ion D ip 
Caramelized Onion Dip with Ruffles     8 

A d d  c a v i a r  15g California Royal White Sturgeon     + 30

Fr i ed  Cheese curds 
Jalapeño Ranch     9

Howards SMASH BURGER  
Double Akaushi Patty, American Cheese, Grilled Onions, Special Sauce    15

Class ic  SMASH BURGER  
Single Akaushi Patty, American Cheese, Lettuce, Tomato, Onion, Special Sauce    12

Ch i cago Dog   
Poppy Seed Bun, Relish, Dill Pickle, Tomato, Peppers, Mustard & Celery Salt     14 

Kraut  Dog  
Charred Sauerkraut, White Onion, Spicy Brown Mustard     13

S law Dog  
Lemon Mayo, Sweet Onion Relish, Spicy Mustard     13 

French Fr i es      

7



DRAF T  beer

 Miller Lite   7    /    Guinness   9     /    Meanwhile IPA   10

Bot tle  & Can

Budweiser   6    /    Modelo Especial   7   /    Estrella Damm   7      

Bell’s IPA  7   /  Einbecker N/A   8 / Shacksbury ‘Bad Boy’ Cider   9  

 

draf t + Beer 

F i erce  wh iskers  20

M ichters us - 1  stra i ght   1 6 

Peerless  25

r i t tenhouse rye ‘howards cho ice ’   1 4

Sazerac 6yr 15

Wh iste lp i g  ‘ P i ggybank ’  1 0yr  65

Wh istlep i g  ‘ p i ggyback ’  6yr  20 

Wolves Projec t   85

W i l le t  10  yr ‘ rare release ’  1 20

wood inv i l le   1 6 

Rye



sips & nips
S H O T S  F O R  T H E  P A R T Y  C R O W D

palom i ta 

Shot Form of the Draft Watermelon Paloma     8

l i t t le  nac ional 

White & Dark Rums, Apricot, Lime     8

f ire  in  the  hole 

House Cinnamon Spiced Whiskey     8

Balven i e  14yr Car ibbean Cask  1 7 

Oban 14yr  35

L aphroa ig  10yr  2 1

L aphroa ig  25yr  1 75

mccallan 12yr  33 

L agavul in  1 6yr  34

Hakushu 12yr  37

St .  G eorge ‘ Baller ’   1 7

Blue Spot  7yr Ir i sh  38

Redbreast  1 2yr  23

single malt



Bakers Single Barrel  22 

Bas i l  hayden  10yr  25 

Booker ’ s   35 

D i ckel  8yr  1 5  

d i ckel  Bottled In Bond  1 8 

eagle  rare 10yr  1 6 

e l i jah cra i g  Barrel Proof  28 

e l i jah cra i g  ‘Lamberts’ Pick’  1 5 

Four roses Single Barrel  27 

Four roses Yellow Label  1 5   

Heaven H i l l  17yr  96 

Heaven H i l l  Bottled In Bond  1 7 

Henry McKenna Bonded  1 8 

Garr ison Brothers Balmorhea  60 

larceny  22 

m ichters stra i ght  US #1  1 8 

M ichters Sour Mash  1 6   

M i lam & Greene ‘Unabridged V1’  42  

M i lam & Greene ‘Single Barrel Bourbon’  22 

P inhook War Vertical Gold 7yr   25 

old F i tzgerald 10yr  45 

pappy van w inkle  12yr  65  

W i ld  Turkey ‘Masters Keep’  60 

W i l le t t  Pot Still  1 6 

W i l le t t  Wheated 8yr  65 

W i l le t  10 Yr  ‘Rare Release’ 1 20

Bourbon

Wine 
P i erre Sparr BRUT  ROSÉ 

Alsace, France     15 / 56 

Ta i t t inger ‘ L a  Franca ise ’   Brut     

Champagne, France     25 / 96

doma ine  du chap i tre  sauv i gnon blanc ‘ 22 

Loire Valley, France     16 / 60

flowers Chardonnay ‘ 2 1 

Sonoma Coast, California      18 / 68

léoube ‘ love ’  Rosé   ‘ 22 

 Côtes de Provence, France       20 / 76 

Gramercy Cellars ‘ Lower East ’ 

Caberne t  Sauv i gnon ‘ 1 8 

Columbia Valley, Washington       18 / 68 

scr ibe  ‘ caneros ’  P INOT  NO IR  ‘ 22 

Sonoma, California      20 / 76 



n .a .  Mezcal “n0 ”  gron i 

Little Saints ‘Mezcal’ Spirit, Giffard Aperitif, Lyre’s Rosso (0% ABV)     14

N .A .  paper crane 

Optimist Cali Amaro, Giffard Aperitif, Lemon, Salted Raspberry (0% ABV)     14

manzan i l la margar i ta 

Manzanilla Sherry, Lyre’s Orange Spirit, Lime, Tajin Salt Rim (6% ABV)     14

i nverted manhat tan 

Cocchi Rosso Vermouth, Rittenhouse Rye, Angostura, Cherry (8% ABV)     14

no & low

  Z E R O  &  L O W  P R O O F  C O C K T A I L S 

champagne 

B i l lecart - Salmon Rosé ( 1 . 5  LT R  M A G N U M )    460 

 

B i l lecart - Salmon Rosé ‘ Cuvee  E l i sabe th ’  ‘ 09   490 

 

Boll inger ‘ L a  Grande Année ‘ 1 4   345 

bruno pa i l lard ‘N . p . u . ’  ‘ 96  ( 1 . 5  LT R  M A G N U M )   900 

Gosse t  Grand Réserve Brut  NV  130

Ta i t t inger Comtes de  Champagne Rosé ‘ 07   550

Veuve Cl iquot  Rosé ( 1 . 5  LT R  M A G N U M )   400 



classic Cock tails

Tom Coll ins 

Ford’s Gin, Lemon, Sparkling Water, Mezcal Mist     15

Hem ingway Da iqu ir i 
Bounty White Rum, Maraschino, Grapefruit, Lime     15

Army +  Navy 
Ford’s Gin, Lemon, Orgeat, Angostura     16

Creole  Cockta i l 

Rittenhouse Rye, Amaro Cio Ciaro, Rosso Vermouth, Benedictine     17

Sazerac 

Park Cognac, Rittenhouse Rye, Peychaud’s, Herbsaint, Citrus Oil     16

 class ic  Espresso Mart in i   

Vodka, Coffee Liqueur, Montenegro, Intellegentsia ‘Black Cat’ Espresso      18

House Cock tails

Draf t  Watermelon G inger paloma    

Blanco Tequila, Watermelon, Ginger,  Aperol, Grapefruit Soda      16

R io  blanco 
Blanco Tequila, Velvet Falernum, Apricot, Lime     16

Oaxacan Remedy 
LALO Tequila, Rey Campero Mezcal, Honey Ginger, Lemon     18

Paper plane 

Old Forester Bourbon, Howard’s Amaro Blend, Aperol, Lemon     15

lalo Espresso Mart in i   

LALO Tequila, Coffee Liqueur, Montenegro, Intellegentsia ‘Black Cat’ Espresso      20



 

Monday thru Friday, 3 - 5pm 
1/2 Off All Hot Dogs 

1/2 Off All Drafts  
(Including Our Watermelon Paloma) 

two for one burgers

all night long 

happy hour specials

SMASH Burger Mondays

hours

SUNDAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

NOON - 10 PM

3PM - MIDNIGHT

3PM - MIDNIGHT

3PM - MIDNIGHT

3PM - MIDNIGHT

3PM - MIDNIGHT

NOON - 1 AM

The Mission Revival Style building at the corner of West Sixth Street 
and Blanco in old West Austin has been an active storefront since it was 
built in 1925. When Wiggy’s closed in 2019, after 46 years, it was one of 
West Austin’s longest-running businesses. In fall 2022, the space was 
reimagined as Howards Bar and Rosie’s Wine Bar— two connected but 

distinctly different bars that will continue to serve the neighborhood as 
lovers of great drinks, food, and music from all over town.

The History


