
Appetizers

Entrees

Desserts

Smashed Burger*
Caramelized onions, smoked bacon, cheddar, 
lettuce, tomato, crispy fries 18.95 

BBQ Belly Ribs
Slaw, crispy fries 18.95    
Chicken Flautas Platter
Cilantro rice, black beans, cilantro garlic 
crema and tomatillo salsa 16.95

Black Skillet Mussels*
Sea salt, f lat top bread  17.95

Blackened Shrimp Pasta
Pappardelle, blackened cream sauce,
cilantro, peppers, scorched onion 28.95
No shrimp? No problem, substitute for a blackened portabella

Oyster Po’ Boy
Chipotle remoulade, slaw, crispy fries 22.95         

White Chocolate Mousse
Laced with white rum 6

Dark Chocolate Mousse
Laced with Grand Marnier 6

Cheesecake
Served with salted caramel 6.95      

Wines

Beers

Cocktails

Sparkling
Prosecco, Primaterra, Veneto, Italy 11/40  

Whites
Rosé, Fleurs de Prarie, Languedoc, France 11/40  
Pinot Grigio, Trinity Oaks, California 11/40
Sauvignon Blanc, Joel Gott, California 13/48 
Sauvignon Blanc, Echo Bay, Marlborough, NZ 11/40 
Chardonnay, Trinity Oaks, California 11/40 
Chardonnay, Pur Noire Dore'e, California 16/60 
 

Reds
Pinot Noir, Sea Sun, California 13/48  
Merlot, Napa Cellars, Napa Valley 13/48
Red Blend, Rebellious, California 14/52 
Cabernet Sauvignon, Trinity Oaks, CA 11/40  
Cabernet Sauvignon, Joel Gott 815, CA 13/48
Cabernet Sauvignon, J.Lohr, Hilltop, Paso Robles, CA 16/60  

Draft 16oz | 20oz (abv)
Bud Light, Light Lager 4.2% 7.25/8.75
Modelo Especial, Mexican Lager 4.4% 7.95/9.95
8th Wonder, TEX, Blonde Ale 4.3% 8.75/10.75 
Buffalo Bayou, Crush City, IPA 7.0% 8.75/10.75
Karbach, Hopadillo, IPA 6.6% 8.75/10.75

Bottles & Cans
Blue Moon 7.25
Corona 16 oz can 7.95 
High Noon Pineapple Seltzer 7.95 
Michelob Ultra 16 oz. can 7.95 
Sam Adams Seasonal 7.25
Stella Artois 7.65
Spindle Tap Houston Haze 7.25
Selection(s) from St. Arnold Brewery 7.25

BBQ Bloody Mary
Kurvball BBQ Whiskey, Dimitri's Bloody Mary Mix. 15.65  
Traditional options include: Grey Goose, Ketel One or Tito's Handmade Vodka

Espresso Martini
Stoli Vanilla Vodka, Baileys, Kahlua, espresso 15.65

Mimosa
Primaterra Prosecco, orange 11.95

Spicy Jalapeño, Cilantro Margarita
Spicy Jalapeño Citrus Infused Espolon Blanc Tequila,
lime, agave 15.95

Casamigos Margarita
Casamigos Reposado Tequila, lime, agave 15.95   

Texas Mule
Titos Handmade Vodka, Fever Tree ginger beer, lime 13.95

Old Fashioned 
Yellow Rose Distillery Outlaw Bourbon, Angostura bitters, 
orange, Filthy® cherry 15.65 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

HOU230505

Soup & Salads
Tomato Bisque
Fresh cream, basil, and croutons  10.95  

Wedge Salad
Bacon, bleu cheese crumbles, smokey bleu 
cheese dressing, scorched baby tomatoes  14.95  
Add smoked brisket 7.95    Add smoked chicken 7.95

Kale Caesar Salad
Baguette crouton and traditional dressing  15.95

Finless® Toona Salad
Plant-based, Romaine, strawberries, goat cheese,
candied walnuts, balsamic vinaigrette  18.95

Substitute crispy fries for fiery fries +1.50

Smoked Chicken Nachos
Jack and cheddar, jalapeños, shredded iceberg, 
cilantro garlic crema, tomatillo salsa 15.95

Shishito Peppers
Garlic buttermilk 10.25  
Fiery Fries
Skin on, Cajun seasoning, diced jalapeños,  
cilantro garlic crema, chipotle remoulade 6.85

Chicken Tenders
Hand breaded, house honey mustard, crispy fries 15.95 
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H
ouston, Texas

W
illiam

 P. H
obby Airport

H
ouston’s W

illiam
 P. H

obby A
irport has been C

ertified as the first 5-Star A
irport in N

orth 
A

m
erica by international air transport rating agency Skytrax. T

he airport has becom
e one of 

just sixteen 5-Star A
irports across the w

orld.T
he Skytrax W

orld A
irport Star R

ating is a global 
benchm

ark of quality evaluation for the aviation industry. A
irports are rated betw

een a 1-Star 
and 5-Star level follow

ing a detailed audit analysis of facilities and staff service to custom
ers 

across all front-line areas of the airport environm
ent.“T

his is a w
ell-deserved and unique 

distinction for the C
ity of H

ouston and our airport system
,” H

ouston M
ayor Sylvester Turner 

said. “H
obby A

irport stands am
ong the best in the w

orld and this rating proves that being 
com

m
itted to first-class service is a trem

endous benefit for H
ouston and the entire region.”

T
he H

ouston A
irport System

 is fortunate in having one of the largest collections of public art 
in the aviation industry. Placed throughout the airport’s term

inals and grounds, artw
orks 

include everything from
 sculptures to photographs, predom

inantly by Texas-based artists. 
H

ouston A
irports w

as chosen as having the Best A
rt in the A

irport at the 2023 Skytrax W
orld 

A
irport Aw

ards. T
he w

in is historic for H
ouston A

irports and the global com
m

ercial aviation 
industry. T

his year Skytrax created a new
 aw

ards category, Best A
rt in an A

irport. H
ouston 

A
irports is the first-ever recipient.

W
e are proud to bring to W

illiam
 P. H

obby a carefully curated selection of beverages from
 

local brew
eries, distilleries and w

ineries. W
e believe in partnering w

ith local business that 
support the econom

y adding a real sense of place to our offer. W
e hope you enjoy them

. 
C
heers! 
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T
itos H

andm
ade Vodka

T
ito’s H

andm
ade V

odka is A
m

erica’s 
O

riginal C
raft V

odka. In 1995, Bert 
“T

ito” Beveridge obtained the first 
legal perm

it to distill in Texas and 
created T

ito’s H
andm

ade V
odka. 

T
hey batch distill there corn-based 

vodka using old-fashioned pot stills 
and the vodka is naturally 
G

luten-Free. T
ito’s H

andm
ade 

V
odka is distilled and bottled by 

Fifth G
eneration Inc. in A

ustin, 
Texas on the very sam

e land w
here 

the w
hole venture started. 

Austin, Texas

Yellow
 R

ose D
istillery

Yellow
 R

ose launched in the Texas 
m

arket in 2012. A
fter years of hard 

w
ork and dedication, they are 

proud to be H
ouston’s First Legal 

W
hiskey D

istillery. T
he distillery 

opened on Septem
ber, 2014 

featuring a full bar and tours of 
there facilities.

Pur N
oire

Pur N
oire opened in N

ovem
ber of 

2021, to the city of H
ouston’s first 

Black-ow
ned w

inery and tasting 
room

. Since then, Pur N
oire has been 

highlighted by E
ssence, Yahoo, Eater, 

T
he R

oot, the H
ouston C

hronicle, 
H

oustonia M
agazine, T

ravel N
oire 

and m
ore. T

he w
ines have w

on 
num

erous gold m
edals in 

International w
ine com

petitions and 
garnered 90+

 point scores. It is there 
pleasure to provide there custom

ers 
w

ith aw
ard w

inning w
ines and 

unforgettable experiences! 

8th W
onder B

rew
ery

T
he H

ouston A
strodom

e opened its 
doors for the first tim

e in 1965. In 1988, 
H

ouston launched into the global 
spotlight w

ith the opening of the first 
air-conditioned dom

ed stadium
 in the 

w
orld. 8th W

onder Brew
ery started 

brew
ing beer in a dom

e-like w
arehouse 

in East D
ow

ntow
n area of H

ouston in 
2013, inspired by the energy of the city. 
O

ffering a variety of styles from
 across 

the beer w
orld, they are sure to have 

som
ething to appeal to everyone. 

B
uffalo B

ayou B
rew

ing C
o

Founded in 2011, Buffalo Bayou 
Brew

ing C
om

pany quickly w
on the 

hearts of H
oustonians through its 

delicious craft beer and local flavor. 
W

hat started as a sm
all dream

 
becom

e a reality. T
he brew

ery is 
proud to serve a w

ide selection of 
craft beers as w

ell as delicious food, 
w

hich m
akes the perfect com

bination 
for a m

em
orable visit.

K
arbach B

rew
ing C

o

C
huck R

obertson and K
en 

G
oodm

an founded K
arbach 

Brew
ing C

o in 2011 alongside 
E

ric W
arner, form

er brew
m

aster 
and C

EO
 of Flying D

og. K
arbach 

street is the brew
ery's street nam

e, 
w

hich is located in H
ouston's 

spring branch neighborhood. A
 

N
ew

 Yorker article reported that 
K

arbach Brew
ing C

o w
as the 

second fastest-grow
ing craft 

brew
ery in the country in 2013. 

SpindleTap B
rew

ery

In 2014, SpindleT
ap Brew

ery w
as 

founded. In the beginning, the 
ow

ners used the space as a sm
all 

outlet for entertaining clients, but the 
brew

ery quickly expanded. 
O

riginally, SpindleT
ap w

as nam
ed 

after the SpindleTop gusher in 
Beaum

ont, Texas that led to a 
century-long oil boom

. SpindleT
ap 

Brew
ery has focused on m

aking som
e 

of the best hazy IPA
s in the country.
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St. Arnold B
rew

ery

T
he Saint A

rnold Brew
ing C

om
pany is 

the oldest craft brew
ery in Texas. T

he 
first keg of beer w

as shipped on June 9, 
1994. Brock W

agner and K
evin Bartol 

founded the brew
ery in H

ouston 
because, other than living there, it w

as 
the largest city w

ithout a m
icrobrew

ery. 
T

hey aim
 to m

ake the best beers in 
Texas and Louisiana by brew

ing 
w

orld-class beers and delivering them
 

fresh to their custom
ers. 

H
ouston, Texas
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