
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

CLASSIC COCKTAILS 
Mexican firing squad - 10 

Blanco Tequila, Lime, Agave Nectar, Angostura Bitters, Grenadine 

Corn buck - 8 

Corn Whiskey, Lemon, Turbinado, Ginger Beer, Angostura Bitters 

French 75 - 10 

Gin, Lemon, Sparkling Wine 

Vieux carre - 13 

Rye Whiskey, Cognac, Italian Vermouth, Benedictine,  

Angostura and Peychaud’s Bitters 

knickerbocker - 10 

Puerto Rican Rum, Combier, Lime, Raspberry 

Pimm’s cup - 9 

Orange Pimm’s #1, Verjus, Gin, Lemon, Agave Nectar, Soda 

Old fashioned - 10 

Bourbon, Turbinado, Angostura Bitters 

Ramos gin fizz - 20 

Gin, Cream, Lime, Lemon, Orange Flower Water, Egg White, Soda 

Old pepper - 9 

Bourbon, Lemon, Louisiana Hot Sauce, Worcestershire Sauce 

El diablo - 9 

Blanco Tequila, Crème de Cassis, Lime, Ginger Beer 

Gold Rush - 10 

Bourbon, Lemon, Honey 

Missionary’s Downfall - 10 

White Rum, Peach Liqueur, Pineapple, Lime, Honey, Mint 

Prescription julep - 14 

Cognac, Rye Whiskey, Benedictine, Turbinado, Mint 

Jungle bird - 10 

Blackstrap Rum, Campari, Pineapple, Lime 

Sazerac - 10 

Rye Whiskey, Turbinado, Peychaud’s Bitters, Absinthe 

Black n’ tan - 12 

Rye Whiskey, Lime, Ginger Beer, Blackberries, Mint 

bramble - 9 

Gin, Lemon, Crème de Cassis 

Kentucky club margarita - 10 

Blanco Tequila, Lime, Combier, Agave Nectar 

Philly fish house punch - 12 

Cognac, White Rum, Peach Liqueur, Lemon 

blinker - 10 

Rye Whiskey, Grapefruit, Raspberry 

Bourbon sour - 12 

Bourbon, Lemon, Turbinado, Egg White 

Cock n’ Bull special - 14 

Bourbon, Cognac, Benedictine, Combier, Angostura Bitters 

Suffering bastard - 10 

Bourbon, Gin, Lemon, Ginger Beer, Angostura Bitters 

 

------------------------------------------------------------------- 
Non-Alcoholic Cocktails: $5 

Spices and Tonic: Mediterranean Tonic, Lime Peel, Grapefruit 

Peel, Whole Spices and Soda 

Scoville Scale: Pineapple, Louisiana Hot Sauce, Lemon, Soda 

Briar Patch:  Blackberries, Mint, Ginger, Lime, Soda 

------------------------------------------------------------------- 

HOUSE ORIGINALS 
Kiwi Keel over - 10 

Dry Gin, Peach Liqueur, Lime, Kiwi, Thyme, Cider  

Burning sea - 8 
Pisco, Red Bell Pepper, Lime, Turbinado, Campari 

Whistle up a storm - 12 
Elote Mezcal, Blanc Quinquina, Manzanilla, Canne Sugar 

Party on a boat - 8 
Vodka, Aperol, Pineapple, Coconut Cream, Lemon Lime Sorbet 

Son of a gun - 10 
Bourbon, Haitian Rum, Sazerac Syrup, Absinthe, Mint 

Melon ball fresca - 12 
Japanese Whiskey, Cantaloupe, Lemon 

Axial fire - 9 
Pink Peppercorn Vodka, Pineapple, Lemon,  

Turbinado, Louisiana Hot Sauce 

Wayward sailor- 12 
Oaxacan Rum, Aloe, Pineapple, Lime, Strawberry 

Strange shores - 10 
Drambuie, Bonal, Rancio, Double IPA, Coconut Ice 

Mint julep - 10 
Bourbon, Turbinado, Mint 

Frisky widow - 12 
Peated Scotch, Spanish Brandy, Cava Rose,  

Cherry Herring, Lemon, Whole Egg 

 

Champagne pina colada - 70 
Frozen Champagne Pina Colada for 4 people 

Knot a dirty martini - 70 
Bottled Vodka Martini cocktail for 4 people 

BOTTLED IN BOND - 70 
Bottled Bourbon Manhattan cocktail for 4 people 

 

HAPPY HOUR WEEK DAYS FROM OPEN TO 6PM $2 OFF cocktails 

 
Old forester flight 

Flight of 1870, 1897, 1920 and Statesman 
Bourbons 

$18 

High Wire distillery flight 
Flight of Abruzzi Rye Whiskey, Jimmy Red 

Corn Straight Bourbon Whiskey, Low 
Country Agricole Rum 

$15 

Plantation julep rum barrel 
Single Cask Haitian Rum aged 5 years in 

Bourbon Cask and 1 yr. in Dry Curacao Cask 
$12 

Open Seven Days a Week, 4 pm-2 am Sunday-Thurs, Friday and Sat 3 pm-2 am ⚫ 713.869.4383 ⚫ For reservations: events@julephouston.com 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

V 

OYSTERS 
 

East coast          4/ea 

Gulf coast          2.5/ea 

 

Chorizo Roasted Gulf Oysters       21: 1/2Doz 

With chorizo, brown butter, parmesan, lime, and bread crumbs 
 

 SNACKS 
 

Feges BBQ Rillete – 16 

With crispy pork rinds, relish, and BBQ Sauce 
 

Redneck Cheddar Pimento Cheese – 16 

With Ritz crackers, prosciutto, and pickled things 
 

Pho Chicken Liver Pate – 12 

With bean sprout salad and sesame rice crisps 
 

Chorizo fancy Ranch Eggs – 15 

3 Reconstructed Sisters Farm Eggs, deviled & fancy 

 

Chicken Bites and Honey Hot Sauce - 14 

 

Mains 
 

Fried Baby Back Ribs – 16 

Cooked low and slow, then fried crisp. Topped with 

fermented garlic honey and sea salt. 
 

Shrimp and Elote Grits – 18 

Sautéed jumbo Gulf shrimp over Mexican street corn style 

grits 
 

Parmesan Crusted Pimento Sandwich – 12 

Buttery and crispy, served with potato chips and pickles 
 

Strawberry and Tomato Salad – 9 

No greens. Cherry tomato, strawberry, cucumber, and 

breakfast radish. Champagne vinaigrette. 

 

 BIG SNACKS 
 

 

 

 

 
 

 

WINE POURS 
novocento CHARDONNAY     12/44 

Argentina 

     PECINA rioja –         12/44 
Spain 

Fossil Point pinot noir –   20/40 
Edna Valley 

     Poema cava         8/35 
Spain 

     Los Dos Rose         10/36 
Spain 

     La galope sauvignon blanc       12/44 
France 

C 

BEERS 
     Live oak hefe         6 

 

     More Cowbell Double IPa       7 
 

     St. Arnold amber         8 
 

     Bavik pilsner         6 
  

     Austin eastciders Can        6 

 

     
 

For SEASONAL EVENTS SUCH AS OUR 

OYSTER SHUCKING CONTEST & KENTUCKY DERBY PARTY 

VISIT OUR CALENDAR AT: 

JULEPHOUSTON.COM 

 

TO BOOK A PARTY OF EIGHT OR MORE: EVENTS@JULEPHOUSTON.COM 

 

ANY OTHER INQUIRIES PLEASE EMAIL: INFO@JULEPHOUSTON.COM 

 

SELECT   WINE     BOTTLES 
   Fossil Point pINOT nOIR                  40   

    

   wITTMANN DRY RIESLING   –     45 
 

   pOEMA cAVA ROSE                            44 
 

     LA GUITA MANZANILLA (375ML)               15 

 

Houston Dairymaids Cheese Board – $45 

Selection of 5 amazing cheeses, with accoutrements 

 

 

 

 
 

 

 

Benton’s aged smokey Mountain ham – $19 

Served with mustard, pickles, and bread from Cake and Bacon 

 

 

 

 
 

 

ALBA HUERTA       •      FISHER    •       DANNY BONIFAZ        •      JOSE NUNEZ        •       LINDA SALINAS     •     RUTH LOREDO       •       MALACHI BOYKIN       

  


