
burgers & dogs

Howards Smash Burger 1 6

  double Akaushi patty, American cheese, grilled onions, special sauce 

Classic Smash Burger 1 4

  single Akaushi patty, American cheese, lettuce, tomato, onion, special sauce  

Chicago Dog 1 4

  poppy seed bun, relish, dill pickle, tomato, peppers, mustard, celery salt

Kraut Dog 1 3

  charred sauerkraut, white onion, spicy brown mustard 

Slaw Dog 1 3

  lemon mayo, sweet onion relish, spicy mustard

Sunday

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Noon - 10pm

3pm - Midnight

3pm - Midnight

3pm - Midnight

3pm - Midnight

3pm - Midnight

Noon - 1am

hours



burgers & dogs

Howards Smash Burger 1 6

  double Akaushi patty, American cheese, grilled onions, special sauce 

Classic Smash Burger 1 4

  single Akaushi patty, American cheese, lettuce, tomato, onion, special sauce  

Chicago Dog 1 4

  poppy seed bun, relish, dill pickle, tomato, peppers, mustard, celery salt

Kraut Dog 1 3

  charred sauerkraut, white onion, spicy brown mustard 

Slaw Dog 1 3

  lemon mayo, sweet onion relish, spicy mustard

bar food

snacks

Bar Nuts 6

  espelette & dried lime 

Fried Cheese Curds 10

  jalapeño ranch

French Fries 8

Chips & Onion Dip 10

  caramelized onion dip with

  Lays

A d d  c a v i a r  + 34

15g Hackleback Caviar 



co
ck

ta
il

s

Revolver 1 8

 Nikka Japanese whisky, 

Luxardo Espresso, Montenegro,  

orange bitters

house

d r a f t

 Howard’s Margarita 1 6

 Tequila, Aperol

watermelon, lime   

Millionare 1 6

 Hayman’s Sloe Gin, 

Howards rum blend,

lime, peach

Rosemary Negroni  1 6

 Rey Campero Mezcal,  

Cocchi Torino,  Campari,

rosemary, grapefruit

Oaxacan Remedy 1 8

  LALO tequila, Rey 

Campero mezcal, 

honey ginger, lemon

Howard’s Vesper  1 8

  Ketel One Vodka,  

Ford’s Gin, Cocchi  

Americano, lemon



spirits

s ingle  malt

Rittenhouse Rye ‘howards choice’ 1 4

Sazerac 6yr 1 5

Michters US-1 Straight 1 6   

Fierce Whiskers 20

Pappy Van Winkle 13yr Rye 75

WhistlePig ‘PiggyBack’ 6yr 1 7

Peerless 30

Wolves Project 85

Wild Turkey 101 1 5

Whistlepig 10yr ‘Piggybank’  80

Balvenie 14yr Caribbean Cask 35 

Blue Spot 7yr Irish 93

Hakushu 12yr 37

Oban 14yr 32

Laphroaig 10yr 2 1

Laphroaig 25yr 1 75

Macallan 12yr 33 

Midleton Dair Ghaelach 98 

St. George ‘Baller’ 1 8

Redbreast 12yr 23

rye



sp
ir

its

bourbon

1792 Bottled in Bond 1 7 

Bakers Single Barrel 22

Basil Hayden Bourbon 20

Booker’s 35

Dickel Bottled In Bond 1 5

Elijah Craig Barrel Proof 28

Four Roses Single Barrel 27

Four Roses Yellow Label 1 5

Garrison Brothers Balmorhea 60

Heaven Hill 7yr Bonded ‘jeffery’s pick’ 1 7

Larceny Barrel Proof 22

Michter’s Straight US #1 1 8

Michter’s Sour Mash 1 6

Michter’s American Whiskey 1 8 

Milam & Greene ‘Unabridged V1’  42

Milam & Greene ‘Single Barrel Bourbon’ 22

Pinhook ‘Bourbon War’ 7yr 25

Still Austin Bourbon 1 6

Very Old Bartonn 1 4 

Wild Turkey ‘Masters Keep’ 60

Willett Pot Still 1 6

Willett Wheated 8yr 65

Woodford Reserve Bourbon 1 6

Woodinville Bourbon 1 6 



cocktails

class ics

Tom Collins 1 5

  Ford’s gin, lemon,

 sparkling water, mezcal mist

Clairidge 1 6

  gin, dry vermouth,

 triple sec, Giffard apricot

Jack Rose 1 5

  applejack, lime juice,       

 grenadine

The Cloisters 1 6

  Aviation gin, Yellow

Chartreuse, lemon,

grapefruit

John Gill 1 8

  blended scotch, Cocchi di 
Torino, Benedictine, lemon

Reposado Manhattan 1 8

  El Tesoro Reposado, 

  sweet vermouth, 

  Montenegro, bitters

Classic Espresso Martini 1 8

 vodka, Luxardo Espresso, 

 Amaro Montenegro, Proud

 Mary Espresso

substitute LALO tequila +2
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no alcohol

Mezcal “No” Groni 1 5 

  Little Saints ‘Mezcal’ spirit, 

Giffard Aperitif, Lyre’s Rosso 

Not Actually Penicillin 1 5

  Feragaia ‘Whiskey’, lemon, ginger, 
candied ginger 

Best Day Hazy IPA 6

Guinness ‘Zero’ 8

San Mon Sparkling Prosecco Glera 

Venteto, Italy  1 5  /  56



tequ i la

mezcal

Ocho Plata 1 6

LALO Blanco 1 7

LALO High Proof 108 2 1

Casamigos Reposado 1 9

Siete Leguas Reposado 1 8

El Tesoro Reposado 1 8

Herradura Single Barrel Reposado 1 8 

Clase Azul Reposado 58

Clase Azul Plata 48

Rey Campero Espadin 1 4 

Marfa Spirit Co. Sotol 1 5

Madre Ensemble 1 7

Del Maguey Chichicapa 23

Rey Campero Tobala 32 

Del Maguey Arroqueño 42

Real Minero ‘las montañas pick’ 48

spirits



be
er

beer

d r a f t

Miller Lite 7

Guinness 9

Meanwhile IPA 1 0

N o n - A l c o h o l i c

Best Day Hazy IPA 6

Guinness ‘Zero’ 8

b o t t l e s  +  c a n s

Coors Banquet 6

Modelo Especial 7

Estrella Damm 7

Bell’s IPA 7

Shacksbury ‘Classic’ Dry Cider 9



cocktails

Manzanilla Margarita (6% ABV) 1 4

  Manzanilla Sherry, 

Lyre’s Orange, lime, 

Tajin salt rim

Chrysanthemum (8% ABV) 1 4

  Noilly Prat Dry Vermouth, 

Herbsainte, Benedictine, 

orange

Inverted Manhattan (8% ABV) 1 4

  Cocchi Rosso vermouth, 

Rittenhouse rye, Angostura, 

cherry

& low Alcohol



ch
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champagne

Pierre Gerbais ‘Grains de Celles’ Extra Brut NV 1 20

Françoise Martinot ‘Bistrøtage’ Extra Brut B.19 1 80

Billecart-Salmon Extra Brut ‘16 240

Bollinger ‘La Grande Anné ‘14 345

Veuve Cliquot Rosé 1.5L Magnum 395

Billecart-Salmon Rosé ‘Cuvee Elisabeth’ ‘09 425

Bruno Paillard ‘N.P.U.’ ‘96 1.5L Magnum 795



Pierre Sparr Brut Rosé Alsace, France  1 5  /  56

Taittinger ‘La Francaise’ Brut Champagne, France 28  /  1 08

Oddbird Alcohol Removed Brut Rosé Languedoc-Roussillon, France 1 7  /  64

Folk Machine Pinot Noir sonoma coast, california 1 6  /  60

Château Charmail Cabernet Sauvignon bordeaux, france 20 /  76

Jean Paul & Charly Thévenet Gamay Régnié, beaujolais, france 95

Domaine Uchida ‘Rosa’ Cabernet | Merlot Haut-Medoc, bordeaux, france 1 50

Famille Paquet Chardonnay burgundy, france 1 9  /  74

Vignobles Berthier Sauvignon Blanc loire, France 1 7  /  64

Marine Layer ‘Heintz’ Chardonnay Sonoma Coast, California 1 25

Rose Gold Grenache | Syrah | Mourvédre Côtes de Provence, France 1 6  /  60

wine

wh i te

sparkl ing

Rosé

Red


