
CHAMPAGNE
ROSÉ

Mas de Daumas ‘Frizant’
   Sparkling Rosé, FR...................................................50
Jean Paul Brun FRV100 
   Sparkling Gamay Rosé, FR.......................................65
Gonet-Medeville
    Premier Cru Rosé Champagne, Bisseuil..................140
Egly-Ouriet
   Grand Cru Rosé Champagne, Ambonnay................300

BLANCS
Barth Rene 
   Brut Cremant d’Alsace, FR.......................................55
Silvano Follador 
   Brut Prosecco, IT.....................................................70
Pierre Paillard
   Grand Cru Champagne, Bouzy................................85
Chartogne-Taillet ‘Sainte Anne’ Cuvee
   Champagne, Merfy..................................................90
Zoémie De Sousa ‘Classique’
    Champagne, Avize...............................................120
Larmandier-Bernier ‘Longitude’
    Premier Cru Champagne, Vertus ...........................160
Savart ‘L’Accomplie’
    Premier Cru Champagne, Ecueil............................185
Robert Moncuit ‘Les Chétillons’ 
   Blanc de Blancs Grand Cru Champagne, 
   Le Mensil Sur Oger 2008.......................................275

NOIRS
Bérêche & Fils
  Brut Reserve Champagne, Ludes..............................120
Jean Veselle ‘Oeil de Perdrix’
   Blanc de Noirs Champagne, Bouzy.........................140
Savart ‘L’Ouverture’ Blanc de Noirs
    Premier Cru Champagne, Ecueil............................160
Egly-Ouriet ‘Tradition’
   Grand Cru Champagne, Ambonnay.......................240

SPECIAL CLUB
Henri Goutorbe
   Special Club Champagne, Ay 2005.......................200
Pierre Gimonnet
   Special Club Champagne, Cote de Blanc................215

ALBA HUERTA
DANIELLE DELGADO

ROBIN AGUILAR
CHRISTINE BAX

KAYCE BAE
ZACH McCLENDON

For Information on seasonal events 

such as our 

Oyster Shucking Contest 

and Super Bowl parties

visit our Calender at 

JULEPHOUSTON.COM

To Book a Party of 10 or More
EVENTS@JULEPHOUSTON.COM

Any other inquiries please email us at
INFO@JULEPHOUSTON.COM

713.869.4383
1919 WASHINGTON AVENUE

/JULEPHOU@JULEPHOU JULEPHOU

MINT JULEP
OLD PEPPER

OLD-FASHIONED  
KNICKER BOCKER

Puerto Rican Rum, Orange Liqueur, Lemon, 
Raspberry

PIMENTO CHEESE
DEVILED EGGS

HALF DOZEN OYSTERS

ttt

HAPPY HOUR  M-F til 6:00
ALL ITEMS $8

Mint julep      10
Blend of Two Bourbons, Turbinado and 
Mint

snakebit sprout      10
Chamomile Gin, Lime, Pineapple 
and Apple Cider

armagnac sazerac      12
Bas-Armagnac, Rye, Turbinado, 
Abbott's & Peychaud's Bitters and Absinthe

PAPPY TASTING
ASK YOUR SERVER, 

OR INQUIRE AT
EVENTS@JULEPHOUSTON.COM

julep 
FAVORIUEs



DRAFt BEERS

WINE POuRS

CLASSICS 

BY ANY OTHER NAME      10
Pisco, Branca Menta, Citrus, Egg White

TUSCALOOSA HIBALL      10
Vodka, Manzanilla Sherry, Cherry Bark 
Vanilla Bittrs, Soda

AMBIGUOUS SMILE      9
Cynar, Blackstrap Rum, Rapsberry, Citrus

TRUTH AND SLANT      12
Blended Scotch, Rainwater Madeira ,
Acqua di Cedro and Chocolate bitters

RAIL TO SATSUMA      10
Cognac, Double India Pale Ale, 
Orange Jelly, and Lime

ORCHARD SPRITZ      12
Garden Herbs Grappa, 
Basque Cider, Lime, Orgeat, Soda

HOT TURKISH #2      10
Light Rum, Passion Fruit, Chilli Citrus,

CAPE FEAR COOLER      14
Islay Single Malt Scotch, 
Carbonated Pinot Noir Verjus 
and Watermelon Puree

LIAR’S COCKTAIL      9
Tastes like White Rum, Lemon, 
Passion Fruit and Orange bitters

CLOUDS OF MADAGSCAR          12
Cognac, Amaro, Xela Julep Espresso Blend, 
Cinnamon

FRENCH CAMP POST      14
Caskstrength Bourbon, Kina, 
Pineau des Charentes and Vanilla

OAXACAN SWITCHEL      12
Mezcal, Apple Cider, Vinegar, Cinnamon

EL NIVEL SWIZZLE     9
Tequila Blanco, Green Chartreuse, Citrus, 
Mint

TOPPS AND BOTTOMS      12
Overproof Sunflower Rum, 
Quinquina and Pamplemousse Rose

FARMHOUSE GIBSON      12
London Dry Gin, Blanc Vermouth, Cocktail 
Onion Brine, Orange Bitters

CHERRY BOUNCE SOUR      10
House Cherry Bounce, Corn Whiskey, 
Lemon, Turbinado, Angostura Bitters 
and Egg White

BAVIK  Belgian Pils   6
LIVE OAK  Hefeweizen   6
BUFFALO BAYOU  More Cowbell Double IPA   7
LEIPZIGER  Rauch Gose Smoked Sour   10
KARBACH  Seasonal   8
AUSTIN EASTCIDERS Original Cider Can  8

BARTH RENE Cremant d’Alsace  14 / 55
SCRIBE RIESLING  Sonoma   12 / 36 
TRUE MYTH  California Chardonnay   12 / 44 
MATTEO BRAIDOT  Pinot Grigio   10 / 36
FAILLA  Pinot Noir   20 / 70
PECIÑA  Rioja   12 / 44
MAS DE DAUMAS  ‘Frizant’ Sparkling Rosé  12 / 50

MEXICAN FIRING SQUAD - 9 
Blanco Tequila, Lime, Agave Nectar, Angostura Bitters, Grenadine     

CORN BUCK - 8
Corn Whiskey, Lemon, Turbinado, Ginger Beer, Angostura Bitters

	 GIN GIN MULE - 12
London Dry Gin, Lime, Mint, Gingerbeer

PAPER PLANE - 9
Amaro, Lemon, Aperol, Bourbon

PIMM’S CUP - 9
Pimm’s #1, London Dry Gin, Lemon, Cucumber, Soda

STONE FENCE SOUR - 10
Bourbon, Apple Cider, Lime, Orange, Orgeat

WALTZING MATHILDA - 10
LD Gin, Cocchi Americano, Lemon, Passion Fruit, Ginger Beer

OLD PEPPER - 9
Bourbon, Lemon, Louisiana Hot Sauce, Worcestershire Sauce

RAMOS GIN FIZZ - 20 
London Dry Gin, Cream, Lime, Lemon, 

Orange Flower Water, Egg White and Soda  

A sultry Manhattan-style cocktail 
served in a whiskey decanter.  
Made with Bonded Bourbon, 
Bonded Rye, Vermouth from  
Torino and Aged Bitters.
Served for parties of 4 or more, and 
accompanied with cherries, almonds  
& dark chocolate.

BOTTLED IN BOND      65


