
    h a p p y  h o u r
a l l  d a y  M o n d a y !

t u e s - f r i  2 - 6 p m

c r i s p y  c h i c k e n

g u a c a m o l e 14

5.75

s a l s a
b a j a  p o p c o r n  s h r i m p

10
5.75

q u e s o 13

o a x a c a  f r i e d  q u e s a d i l l a

Avocado, Cilantro, Serrano, Radish.
Served With Corn Chips

Fire Roasted Tomato, Onions,
Jalapenos. Served with Corn Chips

White Cheddar, Buttermilk, Charred
Onion, Serrano, Parmeson. Served
with Corn Chips

House-made Pork Chorizo, Potato,
Queso Oaxaca, Crema and Lime.
*AVAILABLE WITH CHEESE ONLY

12

s n a c k s t a c o s

p o r k  b e l l y  &  o c t o p u s

c r i s p y  b r u s s e l l s  s p r o u t

Fried Chicken, Chipotle Aioli , cabbage,
Radish, Red Onion, Corn Tortil la

Buttermilk Fried Gulf Shrimp,
Avocado, Queso Crema, Cabbage,
Radish, Cilantro, Flour Tortil la

Roasted Pork Belly, Crispy Octopus,
Queso Oaxaca, Papalo, Purslane,
Salsa Fresca, Corn Tortil la

Queso Crema, Radish, Cilantro,
Charred Onion, Corn Tortil la

6.75

5.75

c r a b  r a n g o o n  e m p a n a d a s 12

C h i c k e n  w i n g s 12

e l o t e  r i b s

(3) Crab and Cream Cheese Filled,
Sweet Chili Mustard

(6)Salsa Macha Buffalo Sauce,
Dried Chilis, Sesame Seed,
Amaranth, Pumpkin Seed, Ranch

(6) Corn Ribs, Hoja Santa Aioli ,
Cilantro, Parmesan and Chili Spice

10

b e e f  c h e e k  b a r b a c o a
Slow Roasted Beef Cheek, cabbage
Red Onion, Cilantro, Corn Tortil la

6.75

c h e e s e b u r g e r  &  f r i e s *
1/4 lb Beef, American Cheese, Pickles,
Onions, Mustard

12

Served on House-made Nixtamal Tortil las

@ e i g h t _ r o w _ f l i n t _ e a s t e i g h t r o w f l i n t . c o m

*Please inform your server of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.

C H I C H A R R O N E S 6
With Fresh Lime and Hot Sauce

C h e e s e  F R I E S
Queso, Crema, Queso Fresco,
Cilantro, Chili Spice

9

THRILLS
CHEAP
1 6 o z  l o n e s t a r  d r a f t

m e l l o w  c o r n  w h i s k e y

h o r n i t o s  p l a t a  t e q u i l a

o r  f i r e b a l l  

And Your Choice Of:

$ 4  s e l e c t  b e e r

$ 5  W e l l s

$ 9  w i n e  b y  t h e  g l a s s

$ 7  E a s t  E n d  C l a s s i c s

$ 3  o f f  f r o z e n s

$ 9  S e l e c t  s n a c k s

$7

s e a f o o d  c a m p e c h a n a * 16
Gulf Fish, Octopus, Smoked Mussells,
Gulf Shrimp, Avocado, Cucumber.
Served with Corn Chips and
Chicharrones

m e x i c a n

c a n d y

$ 9s

h

o

t

s

g r e e n

t e a

- - - - - -

m i l k  &  c o o k i e s
Masa Chocolate Chip, Wedding, Maranito
Piggy. Served with Mexican Chocolate Milk

8
d e s s e r t

f a j i t a  s a l a d
Romaine Lettuce, Roasted Poblanos, Roasted
Corn, Tomatoes, Black Olives, Queso Fresco,
Tortil la Strips, Cilantro-Lime Dressing

12c h i c k e n
b e e f 14

c i n n a m o n  c r u n c h  c a k e
Cinnamon Swirl Cake, Crunchy Crumble,
Powdered Sugar, Honey Caramel

7

HH

HH

HH

HH



  E A S T  E N D  O L D  F A S H I O N E D

  E A S T  E N D  M A R G A R I T A

  F R O Z E N  M A R G A R I T A

w i n e

h o u s t o n e a s t  e n d

Yellow Rose

h i g h  n o o n  2 4  o z   $ 1 5

h i g h  n o o n  1 2  o z   $ 8
*ADD A 12OZ FROZEN 
TOPPER FOR $10 

w h i t e  c l a w   $ 7 . 5  
‘Luck of the Claw”

S E L T Z E R

S o u t h e r n  S t a r   $ 6 . 5
Bombshell Blonde

A u s t i n  E a s t c i d e r s   $ 8
Loggerbiere q u a l  p a r t s               $ 7

Crawford Bock k a r b a c h                     $ 7 . 5

Love Streetk a r b a c h                 $ 7

Hefeweizen L i v e  o a k                 $ 7 . 5

l o n e  p i n t                 $ 8 . 5

t e x a s  c a n s

C A R B O N A T E D  

E A S T  E N D  C L A S S I C S

  E A S T  E N D  M U L E

P A I N K I L L A ! 13/18

O G  R A N C H W A T E R

S A L T Y  D O G 14

12

C A I P I R I N H A 12

F R E E Z E R  M A N H A T T A N 13

p e a c h y  g i n  s o u r 12
Gin, Peach, Dry Vermouth, Lemon,
Lime Oleo, Chuchupate Bitters, Egg
White

Pink Peppercorn Infused Vodka,
Grapefruit, Lime, Vanilla-Tarragon
Syrup, Salt, Egg White

C A R A J I L L O 12
Blanco Tequila, Licor 43, Mr. Black
Cold Brew Liqueur, Piloncillo, Cold
Brew

Cachaca, Sugar, Lime, Mint

Dickel Rye Whiskey, Noilly Prat
Rouge, Averna Amaro, Chuchupate
Bitters, Mesquite Bitters, Citric Acid

Jim Beam + Old Grand Dad Bonded
Bourbon, Piloncillo, Angostura,
Orange and Lemon oil

12

s e a s o n a l s  &  r i f f s

F R O Z E N

w a t e r m e l o n  m e z c a l - r i t a

J U N G L E B I R D

F R O Z E N  G I N  A N D  T O N I C

Sotol, Clarified Lime, Lime Oleo,
Grapefruit Oil , Salt, Rambler

Maker's Mark 90, Peach, Clarified
Lime, Ginger Beer

"The Chispa," Amaras Verde Mezcal,
Orange Liqueur, Clarified Lime,
Watermelon-Hibiscus Cordial, Salt

Bacardi Silver, Overproof Rum,
Orange juice, Pineapple, Coconut
Cream

Rums, Campari, Pineapple, Clarified
Lime, Piloncillo

New Amsterdam Gin, Grapefruit
Sherbet, Lime Sherbet, Mint Cordial,
Tonic Water

12

12

13/18

Blanco Tequila, Orange Liqueur,
Fresh Lime Juice, Lime Oleo, Salt,
Egg White

12

S A L T E D  P A L O M A
Cazadores Blanco, Ilegal Mezcal,
Ginger Cordial, Lime, Simple Syrup,
Blood Orange, Grapefruit, Salt
Tincture

12

F R O Z E N  F L I G H T

Hornitos Tequila, Orange Liqueur,
Lime Oleo, Lime, Salt

Can't decide? 
Try all three as a flight!

13/18

18

b e e r

c a r t a  b l a n c a   $ 7 . 5
D o s  x x   $ 7 . 5
g u i n n e s s   $ 8

m o d e l o  $ 7 . 5

B u d  l i g h t   $ 5HH

b u d w e i s e r   $ 5HH

   C o o r s  b a n q u e t   $ 6 . 5HH

   m i c h e l o b  u l t r a     $ 7HH

   m i l l e r  l i t e   $ 6HH

m o n t u c k y  1 6 o z   $ 5  HH

t e c a t e   $ 5HH

d a i l y  d r i n k e r s

l o n e s t a r  1 6 o z   $ 4 . 5

t r u e  a n o m a l y  1 6 o z   $ 8
West Coast IPA

o n  t a p
HH

r e d

w h i t e

r o s e

s p a r k l i n g

z e r o  a l c o h o l

a g u a  f r e s c a s 5.5
Cucumber
Pineapple
Watermelon
Jamaica
*ADD BOOZE FOR $5.50

GLASS 11.5/ BOTTLE 40

B U C K E T  O F  B R E W S
6  b e e r s  f o r  t h e  p r i c e  o f  5

* M A K E  A N Y  B E E R  A

M I C H E L A D A  F O R  $ 2

*ADD A CAMPARI FLOATER $3

12

c l a s s i c  r a n c h i e 10

Astral Blanco Tequila, Rambler,
Clarified Lime Juice, Salt Tincture

s h a k e r - t i n i 14
Mexican Martini with Hornitos Plata,
Lime, Orange Liqueur, Simple Syrup
and Olive Brine. Served in a Shaker
Tin.

b u c k l e r                  $ 8  
k a r b a c h  i p a   $ 8 . 5

by Heineken
n / A  b e e r

Free & Easy

HH

HH

HH

HH

HH

HH

HH

F R E E Z E R  M A R T I N I 12
Aviation Gin, Noilly Prat Dry
Vermouth, Lemon Twist

B E E R - R I T A
Frozen Margarita in a Goblet With a
Sunken 7oz Modelito

15

r e g / L a r g e

t a m a r i n d o  t o p  s h e l f

m a r g a r i t a

18

Patron Reposado, Orange Curacao,
Tamarindo Liqueur and Syrup, Lime,
Agave. Large Goblet, Chamoy, Tajin
and Tamarind Candy Straw.

*ADD STRAWBERRY SWIRL $3

HH


