
 
 

               J O I N U S F O R HAPPY HOUR 
                             Monday -Friday 

                                              4PM-7PM 
      

*Bar Area ONLY*  

 

F O O DS FOR SHARING 

Cup Seafood Gumbo |12 

Seafood | Andouille Sausage|  

 

Seafood Stuffed Avocados |18 

Chipotle Aioli | Lime| Cilantro | Mozzarella Au-gratin 

Chips & Salsa |6 

House-made | Corn Tortilla Chips| Fire- Roasted Tomato 

Salsa    add Queso |6 

 
Dirty Fries |12 

House Brisket | Crafted Queso | Up- fried Egg | 

Green Onions 

Brisket Sliders |12 

Switchouse Brioche Bun | Asia Slaw| Chipotle BBQ 

Roasted Garlic Hummus|12 

Grilled Pita| Petite Sweet Peppers| Carrots| Celery 

 

Prime Angus Beef Sliders & Fries |13 

Switchouse Brioche Bun |Smoked Aioli 

Crispy Chicken Wings|13 

Wings| BBQ |or Buffalo| or |Garlic Parm 

 
Switchouse Sampler Platter|30 

Pork Ribs| Brisket Sliders | Wings |Potato Skins 

Potato Skin |12 

Bacon| Chives| Sour Cream 

 

B E V E R A G E S 
 

Draft Beer|6 

Bottled Domestic|5 

Well Drinks |8 

House Wine – Silver Gate|6 

 
H A P Y H O U R C O C K T A I L S 
All Cocktails are Made with Fresh Squeezed Juices 
 

Suffering Bastard|12 

Dry Gin | vodka| Bonded Bourbon| Lemon |Ginger Beer| 
Angostura Bitter 

 

Railcar Margarita|10 

Silver Tequila| Gran Gala| Agave Lime 

 
Pimm’s Peach Tea|10 

Pimm's |Peach Tea 

TX Whiskey Sour|12 

Bulliet Whiskey| Simple Syrup |Lime| Merlot 

 
Switchyard Moscow Mule|12 

House Vodka| Q Ginger Beer| Fresh Lime Juice 

Cable Car Old Fashioned|15 

Buffalo Trace bourbon | Angostura Bitters | Orange Peel | Bar-spoon 

Simple Syrup 

 

Plaza Sparkling Elderflower|12 
Prosecco | Simple Syrup| St. Germain | Lime 
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