
    southern table + bar 

BRUNCH MENU
Saturday - Sunday 

11am - 3pm
Breakfast Burger* 

our 1/2 lb. beef patty grilled to perfection, 
topped with cheddar cheese,
applewood smoked bacon,

a fried egg & our bbq hollandaise sauce
on a toasted English muffin.

served with breakfast potatoes  16

Biscuits and Gravy*

two biscuits smothered in our house 
country gravy and served with filet mignon 

tips and breakfast potatoes  15

Steak N’ Shrooms*

filet mignon tips served on a bed of grilled 
onions and fried mushrooms with our

black pepper vinegar. served with
2 eggs, toast, and bacon  19

Moonshiners French Toast 
served with whipped cream,

fresh seasonal fruit, spiced granola,
and syrup  14

Black Bean Soup 
smoked sausage and bacon served 
in our homemade black bean soup 

and finished off with a fried egg,
sour cream, and our house pico  7

Yogurt Parfait
homemade yogurt, fresh berries 

mixed with a moonshine reduction, 
and spiced granola  7

Breakfast Potatoes
seasoned with our

house seasoning  4
fresh Biscuits

two freshly baked biscuits  4

Add-ons

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
20% GRATUITY ADDED TO PARTIES OF 6 OR MORE.
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Blackberry Chutney
Hot Nashville

Chicken & Waffles
two Belgian waffles, topped with breaded 

spicy Nashville chicken breast. served with 
a side of butter, TX whiskey infused syrup, 

& blackberry chutney  18

Breakfast Tacos
three tacos with scrambled eggs and your choice 

of brisket, pulled pork, or seasoned breakfast 
potatoes. served with homemade salsa  14

Brisket Benedict* 
a buttered English muffin topped
with our house smoked brisket,

a poached egg and bbq hollandaise sauce.
served with fresh seasonal fruit  15

Southern Brunch Sliders*

three sliders consisting of hand battered
fried beef tenderloin, country gravy, 
drizzled with Sriracha crème fraiche.
served with fresh seasonal fruit  14

Country Fried Steak*

hand battered tender beef fried until golden brown and smothered
in our house white gravy.  served with 2 eggs and breakfast potatoes  17



LUNCH
MENU

COCKTAILS
Apple Pie - 12

Smoky Apple Pie Infused Moonshine,
Licor 43 & lemon juice

Moonshine Mojito - 14
American Born Moonshine, Cointreau, demerara 
syrup, mint leaves, pineapple juice & lime juice

Midnight Mule - 12
American Born Moonshine, ginger beer & lime juice

Strawberry Breeze - 14
Midnight Moon Strawberry Moonshine,

St. Germain Elderflower, fresh cucumber and 
strawberries, splash of soda

Peach-Shine tea - 13
Georgia Peach Moonshine, 

American Born Sweet Tea Moonshine, mint 
leaves, lemon juice and brewed tea

Jalapeno Peppercorn
Bloody Mary - 12

Mimosa - 6
Sparkling Rosé - 8
Mimosa Carafe - 20

Cranberry Rosé Mimosa Carafe - 20

southern table
brisket nachos

kettle chips topped with brisket, 
cheddar cheese, sour cream, bbq sauce, 

diced tomatoes & chives  19

strawberry fields salad
mixed greens tossed with strawberries, 
grapes, roasted almonds, feta cheese

in a blush wine vinaigrette 12
add: chicken breast  6  /  grilled shrimp  7

pulled pork tacos
(3) flour tortillas with slow smoked 

pulled pork, signature slaw and 
Sriracha crème fraiche  15

“the alex bregman”
brisket grilled cheese
slow-smoked brisket, mixed cheese
grilled on Texas toast. served with a

side of fries or kettle chips  17

smoked brisket
sandwich

slow-smoked brisket with our
signature slaw, sweet bbq sauce

served on a fresh bun.
served with a side of fries

or kettle chips  15

hot nashville
chicken sandwich
hot spicy fried Nashville style
chicken breast with pickles on

Texas toast. served with
a side of fries or kettle chips  16

moonshiners 
signature burger*

our 1/2 lb. beef patty grilled to perfection, 
topped with cheddar cheese, applewood 
smoked bacon, bbq sauce, lettuce, onion, 

tomato & pickle on challah bun. served with
a side of fries or kettle chips  17

DRAFT BEERS
Saint Arnold Art Car   7

Houston TX, American IPA  7.2%
Saint Arnold Fancy Lawnmower   6.5

Houston, TX - Kolsch   4.9%
Live Oak Hefeweizen   7

Austin, TX - Hefeweizen   4.7% 
Southern Star Bombshell Blonde   6.5

Conroe, TX - Blonde Ale   5.2% 
Yuengling Draft   6.5

Pottsville, PA – Traditional Lager 4.5%
Karbach Hopadillo   7

Houston, TX - IPA   6.6%
Van Steenberge Gulden Draak   9

Belgium - Tripel   10.5%
Parish Ghost In �e Machine     9.5

Broussard, LA,  Double Hazy IPA 8.3%
512 Pecan Porter   7.5

Austin, TX - Porter  6.8%

ASK ABOUT OUR
SEASONAL BEERS*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

20% GRATUITY ADDED TO PARTIES OF 6 OR MORE.


