


Lone Star Libations

TOP SHELF

BEST IN CLASS PREMIUM MARGS

ICE-COLD margS

24
ask your server about the legend of Muchacho Grande 

 strong & bold with cazcabel, cointreau, lime, freshly squeezed orange juice

limit two per guest

cucumber-infused lunazul blanco, ancho reyes verde,
cynar, lime, lime leaf

CUCUMBER KICK    ................................... 13

SLIGHTLY SANDIA    ................................ 13
watermelon-infused lunazul blanco, montelobos mezcal,
aperol, lime, deseeded jalapeño 

C3 HOUSE    ................................................ 12
lunazul blanco, cointreau, lime, fresh orange juice, agave
MAKE IT FROZEN (+1)

SMOKY OLD FASHIONED 
maker's mark, angostura bitters, turbinado,
smoked tableside with seasonal wood chips

  ......... 28

CLASSIC BOTANIST MARTINI
the botanist gin, dolin dry, orange bitters, served
with pickled medley

...19

CLASSIC KETEL MARTINI
ketel one vodka, dolin dry, orange bitters, served
with pickled medley

......... 18 HIGHLAND
el tesoro blanco, cointreau, lime, fresh pineapple
juice, agave

.......................................... 19

MIDDLE GROUND
our classic cadillac, with lalo blanco, cointreau,
lime, fresh orange juice, agave, topped with 
grand marnier

........................... 18

LOWLAND
arette blanco, cointreau, desert door sotol, lime,
green bell pepper, cucumber

.......................................... 18

COWBOY COSMO
hibiscus-infused lunazul blanco, cointreau, lime,
cranberry juice

..................................... 13

BLACKBERRY KICK    
our peruvian mule, with pisco, italicus, lime, blackberry,
ginger, topo chico

............................. 13

ROCKWALL                
our hurricane, with cruzan rum, myers dark rum, lime,
fresh orange juice, passionfruit, house-made grenadine

..................….......... 14

TITOS 76
titos vodka, lemon, passionfruit, bubbles

.........................................….......... 14

THE MEXICAN FROM AUSTIN
lunazul blanco, cointreau, lime, olive brine,
jalapeño-stuffed olive

............. 13

DIRTY HOUSE   
townes vodka, olive brine, blue cheese salt, blue cheese
stuffed olive

........................................ 12

our signature C3 house margarita
serves 3-4 people

MAKE IT A PITCHER ........................ 42

hibiscus-infused lunazul blanco, cointreau, lime, fresh
pineapple juice, passionfruit, bubbles

PURPLE PASSION   ............................... 13

AVO-SUAVE    
lunazul blanco, cointreau, lime, fresh pineapple juice,
avocado cordial

............................................. 13



SPARKLING 
& ROSE

BELSTAR PROSECCO BRUT
Veneto, Italy ................................. 12 • 46 

OLEMA SPARKLING ROSÉ
Loire Valley, France ..................... 12 • 46 

NICOLAS FEUILLATTE 
BRUT RESERVE
Champagne, France .............................. 83 

VEUVE CLICQUOT 
YELLOW LABEL BRUT
Champagne, France ............................ 150

MONT GRAVET ROSÉ
Languedoc, France ...................... 10 • 38 

France

LA VIEILLE FERME
......................................... 10 • 38 

(white or rose)

WINE
GLASS • BOTTLE

WHITE RED

SANTA JULIA FINCA MALBEC
Mendoza, Argentina ..................................... 10 • 38 

TAHUAN CABERNET
Mendoza, Argentina ................................... 17 • 66

"ESSENCE" PINOT NOIR
Willamette, Oregon ...................................... 18 • 70 

.............................................. 60
REX HILL PINOT NOIR
Willamette, Oregon

............................................... 62
UNSHACKLED CABERNET
California Region

PARDUCCI PINOT NOIR 
Mendocino County, California  ....................... 12 • 46 

............................... 25 • 98
POST & BEAM CABERNET
Napa Valley, California

........................................ 96
AMICI CABERNET
Napa Valley, California

...................................... 180
CAYMUS CABERNET
Napa Valley, California

............................... 84
NORTHSTAR MERLOT
Columbia Valley, Washington

..................................................... 108
C.L. BUTAUD TEXAS TEMPRANILLO 
Austin, Texas

FAMILLE PERRIN 
CHÂTEAUNEUF-DU-PAPE LES SINARDS

.......................................... 105Rhône Valley, France

C.L. BUTAUD 'PAPA FRENCHY'
Austin, TX ............................................... 13 • 50 

UNSHACKLED CHARDONNAY
California Region   ..................................... 12 • 46 

Marlborough, New Zealand

MOHUA SAUVIGNON BLANC
....................... 13 • 50 

SARACCO MOSCATO D'ASTI 
Piedmont, IT .............................................. 11 • 42 

EROICA RIESLING
Colombia Valley, Washington  ..................... 11 • 42 

PATZ & HALL CHARDONNAY
Sonoma Coast, California   ........................ 20 • 78 

ZUCCARDI FOSÍL CHARDONNAY
Mendoza, Argentina ...................................... 129

*ASK ABOUT OUR ROTATING BOTTLE SELECTIONS

BOURGHI AD EST PINOT GRIGIO
Friuli-Venezia Guilia, IT   ........................... 10 • 38 

............................... 12 • 46 
ROBERT HALL CABERNET
Paso Robles, Califronia



HAPPY HOUR

MONDAY - FRIDAY FROM 4PM - 6PM

 keep yer eye out for the icon!

$7 SELECT COCKTAILS

$7 SELECT WINES

$7 SELECT APPETIZERS
$2 OFF BEER

beer
BOTTLED

COORS LIGHT ............................................ 6

............................................ 6MILLER LIGHT

.................................... 6MICHELOB ULTRA 

........................................... 6HEINEKEN 0.0

................................................ 6YUENGLING

SHINER ......................................................... 7

DOS EQUIS ................................................. 7

CORONA ....................................................... 7

STELLA .......................................................... 8

COMMUNITY IPA ........................................ 8

BLUE MOON ................................................. 8

HIGH NOON .................................................. 8

Fajita Friday
SADDLE UP FOR

$10 STEAK OR CHICKEN FAJITAS
served with rice, beans & all the fixin’s

EVERY FRIDAY • 11:00 AM - 3:00 PM
309 I-30 Frontage Rd, Rockwall, TX 75087


