
DAILY 4-6PM  

HAPPY HOUR  
EVERYDAY 

MONDAY - THURSDAY: 12 - 8  
FRIDAY: 12 - 5 

MONDAY 
MOCKTAIL MONDAYS:  

$4 Mocktails 
 

$4 Spritzers 

$4 Margaritas 
 

TUESDAY 
TEQUILA TUESDAYS:   

$6 House Margaritas 
 

$3 Chips and Salsa 

$10 Domestic Buckets (5) 

$18 Import Buckets (5) 

DAILY                
SPECIALS  

WEDNESDAY 
WINE DOWN WEDNESDAY:                       
½ Price House Wine Glasses 

 

$5 Drafts 
 

THURSDAY 
THIRSTY THURSDAYS:  

$10 Domestic Buckets (5)  

$4 Wells, $6 Premium 
 

FRIDAY 
WINE DOWN FRIDAY:                       

½ Price House Wine Bottles 
 

$12 Wine Flight:                                     
3 Wines - 3oz Pours  

(ask about this week’s selection) 

PIZZA  SERVED 
ALL DAY 

$5 Bottled Domestics 

$5 House Wine 

$6 Wells 

$5 Solana Sunset 

$5 Solfit Spritzer 

$5 Terra Tea 

$3 PBR Cans Everyday 

MOCKTAILS CHAMPAGNE COCKTAILS 

CRISP APPLE COOLER                         5 
fresh apple juice, soda water, cinnamon stick 
  

BERRY BREEZE REFRESHER                6 
mixed berry puree, lime juice, ginger ale 
 

MINTED BLUEBERRY LEMONADE     7 
muddled blueberries, fresh mint, homemade             
lemonade, lemon wheel, a sprig of mint 

SHOTS 

ELYSIAN FIZZ                         11 
champagne, elderflower liqueur, 
fresh lemon twist 
 

RASPBERRY ROYALE             12 
champagne, chambord raspberry 
liqueur, fresh raspberries 

GREEN TEA (MIKEY’S CHOICE)                     9 
jameson peach schnapps, sweet and sour, sprite  
 

BREAKFAST SHOT                                   12 
jameson, peach schnapps, OJ, bacon 
 

RASPBERRY LEMON DROP          10 
vodka, raspberry syrup, fresh lemon juice, raspberries, 
sugar cube, shaken, strained, with a sugared rim 

WINE 

HOUSE  
 

Sauvignon Blanc, Pinot Grigio,                     
Chardonnay, Merlot, Pinot Noir,  
Cabernet Sauvignon                  8 / 32 
 
Bubbles – Wycliff Champagne     9 
 

NA Wine or Sham-pagne              6 

PREMIUM WHITE  
 

Kendall Jackson Chardonnay     10 
 

19 Crimes Martha’s Chard         10 
 

William Fevre Chablis                  12 
 

Cakebread Chardonnay              12 
 

PREMIUM RED  
 

14 Hands Merlot                       10 
 

14 Hands Cabernet                  10 
 

Château Bordeaux                   19 
 

Stonestreet Cabernet Sauvignon                    19 
 

in Sheeps Clothing Cabernet Sauvignon       24 

BEER 
BOTTLED IMPORTS        7 
 

Mosaic IPA, Shiner Bock, Stella Artois, 
Modelo Especial, Dos XX Lager, Corona 
 

DRAFTS 
 

Domestics       6 
Imports            7 
Craft                 8 

BOTTLED DOMESTICS        6 
 

Bud Light, Miller Lite, Coors Light,  
Budweiser, Michelob Ultra, White Claw 
 

PBR         3 

MONDAY - THURSDAY: 12 - 8  
FRIDAY: 12 - 5 

SIGNATURE COCKTAILS 

PREMIUM COCKTAILS 

CORPORATE COSMO                                                               10 
western son lemon vodka, triple sec, cranberry juice, lemon twist 
 
POWER PLAY PUNCH                                                               8 
captain morgan spiced rum, pineapple juice, grenadine, orange wheel 
 
HIGH ROLLER HIGHBALL                                                        9 
jameson irish whiskey, ginger ale, angostura bitters, orange twist 
 
HOUSE MARGARITA                                                                 8 
gold tequila, triple sec, lime juice, sweet and sour, rimmed with salt or 
tajin, garnished with a lime and lemon wheel 
 
FLAVORED MARGARITA                                                          10 
prickly pear, mango, strawberry, peach, jalapeno lime, raspberry,          
pineapple ginger or chio’s spicy version 
 
SOLANA SUNSET                                                                      6 
tequila, pineapple, grenadine 
 
RASPBERRY LIME MOJITO (EDIS’ CHOICE)                                10  
rum, lime juice, mint, raspberry syrup, club soda, topped with fresh 
raspberries, sprig of mint and a lime wheel 
 
IRISH MULE (NATHAN’S CHOICE)                                                  9 
jameson, lime juice, mint, ginger beer  
 
MAPLE THYME WHISKEY SOUR                                              8 
whiskey, maple syrup, lemon juice, shaken, sprig of thyme with a giant 
ice cube 
 
BLOOD ORANGE APEROL SPRITZ                                          7 
blood orange marmalade, aperol, topped with champagne  
 
SOLFIT SPRITZER                                                                      10 
elderflower, champagne, club soda  
 
OLD GLORY (ALICIA’S CHOICE)                                                     9 
blueberry vodka, pinot grigio, fresh blueberries, club soda, lemon juice  
 
PEACH WHISKEY SMASH (RICARDO’S CHOICE)                          10 
peach whiskey, basil, lemon juice, shaken, topped with club soda 
 
THE BUILDING 7                                                                       8  
vodka, sage, honey, pineapple, lemon juice, club soda, edible glitter 
 

DRINKS  

PLATINUM PALOMA                                                        15 
casamigos blanco tequila, fresh lime juice, agave nectar, ruby red 
grapefruit soda 
 
REVOLVER MANHATTAN                                                12  
bulleit, sweet vermouth, bitters, strained with a cherry 
 
ESPRESSO MARTINI (BRENDA’S CHOICE)                           14 
shot of espresso, vodka, kahlua, splash of half and half, shaken til 
frothy, topped with a coffee bean 
 
SMOKED CHERRY OLD FASHIONED                             14 
bourbon, sugar cube, bitters, orange peel, a smoked cherry, 
poured over a giant ice cube  
 
TERRA TEA                                                                         14 
vodka, gin, rum, tequila, sweet and sour, splash of green tea with 
a lemon wheel  
 
LAVENDER COLLINS (LUCY’S CHOICE)                               13 
empress 1908 gin, lemon juice, lavender syrup, soda water  
 
LUNCHBOX (ALEX’S CHOICE)                                               12 
draft beer with a shot of amaretto   
 
BLOODY MARY                                                                 14 
vodka, zing zang, olives, worcestershire sauce, tobasco, cayenne, 
pepper, lemon, celery sticks, topped with bock beer  

HAPPY  
HOUR:  
4-6 daily  
 

$1 off                    
Personal Pizzas  

$2 off                       
14” Pizzas  

STARTERS 
Mozzarella Sticks, $8 

Garlic Knots, $9 
Fried Pickles, $8 

Crispy Brussel Sprouts, $9 
Spinach Artichoke Dip, $10 

Caesar Salad, $8.25 
House Salad, $7.25 

Cauliflower Crust Available in 14”, + $5   

CLASSIC  

Margherita, $10.95 / $15.95 
Hawaiian, $10.95 / $15.95 
Classic Cheese, $9.95 / $13.95 
Meat Lovers, $11.95 / $16.95 
Pepperoni, $10.95 / $15.95 
Vegetarian, $10.95 / $15.95 

personal / 14” pizza 

GOURMET  

Ricotta, Prosciutto + Fig, $16.95 
Chicken Alfredo + Pesto, $16.95 
Spicy Pig, $16.95 
Spicy Marinara, Mozzarella, Capicola +               
Hot Honey 

Alfredo + Spinach, $16.95 
Classic White Pizza with Mozzarella, Ricotta 
+ Spinach with Truffle Drizzle 

Buffalo Chicken, $16.95 

14” pizza 

BUILD YOUR OWN  

Choose Your Sauce: Classic Marinara, Spicy Marinara or Alfredo 
+ $1 each Arugula, Smoked Mozzarella, Caramelized Onions, Tomatoes 

+ $2 each Olives, Habanero Honey, Ricotta, Fresh Jalapenos, Pickled     
Jalapenos, Pesto Mushrooms, Spinach, Roasted Peppers, Artichoke  

+ $3 each Pepperoni, Sausage, Hot Capicola, Prosciutto, Roasted Chicken, 
Bacon Marmalade, Ham, Bacon, Vegan Cheese, Plant-based Sausage 

14” pizza, starting at $12.95 

1500 Solana Blvd 
Westlake, TX 76262 


