
A LITTLE COMMOTION NEVER HURT



WELCOME TO 

BALLYHOO
SOCIAL HOUSE

Pull up a chair.
You’re in the right place.

Ballyhoo is a neighborhood cocktail
bar and dart parlor built for sharp

drinks, good company, and a little well-
dressed mischief.

Inside, you’ll find house signatures,
timeless classics, cold beer, wine, zero-
proof options, and plenty of reasons to

stay for another round.

DRINK. PLAY. MAKE A FUSS.



HOUSE
SIGNATURES

HOUSE FAVORITES. POURED WITH INTENT.

The Palm

Violet Hour

Pink Slip



BRIGHT | FRESH | EASYGOING

THE PINK SLIP
Hibiscus-infused Camarena tequila, lime,

orange liqueur, agave, pink salt.

Tart, bright, and worth getting fired for.

12

THE PALM
Gordon's Dry Gin, pineapple basil syrup, lime.

A crisp pineapple basil gimlet with vacation

energy.

12

THE VIOLET HOUR
New Amsterdam Vanilla vodka, lavender,

lime, ginger beer.

Floral, fizzy, and lightly electric.

12

THE GREEN ROOM
New Amsterdam Vanilla vodka, sake,

matcha, oat milk, lavender.

Earthy, silky, and ready for its close-up.

12

THE COYAME COLADA
Diego Andrés sotol, coconut cream, Biscoff

syrup, pineapple, lime.

A desert-inspired  colada with a little intrigue.

15



SAVORY / SPIRIT-FORWARD / AFTER HOURS

THE AMBASSADOR
Mi Campo blanco tequila, lime, poblano

syrup, olive brine, Tajín & salt.

A Mexican martini with diplomatic immunity.

12

THE DIRTY TOM
Tomatillo-infused Tito’s Handmade vodka,

dry vermouth, olive brine, stuffed olives.

Savory, salty, and slightly scandalous.

14

THE NIGHT SHIFT
New Amsterdam Vanilla Vodka, coffee

liqueur, Licor 43, crème de cacao, cold brew.

An espresso martini built to keep the

conversation going.

12

THE CHIHUAHUAN
Diego Andrés sotol, Amaro Montenegro,

turbinado, mole bitters, Angostura.

Hazelnut, earth, and subtle smoke in a

desert take on the classic old-fashioned.

15

THE FIVE POINTS
Still Austin Rye, sweet vermouth, dry

vermouth, bitters, cherry. 

Bold, balanced, and built for the neighborhood.

15



THE
STANDARDS

THE
STANDARDS

THE USUALS, DONE UNUSUALLY WELL.

Cosmopolitan

Old Fashioned

Aperol Spritz



THE USUALS, DONE UNUSUALLY WELL.

MARGARITA 10
Tequila, orange liqueur, agave,
lime.
Make it Spicy +1. Add a Flavor +1.
Make it a Mezcalita +1. 

PALOMA  10
Tequila, grapefruit, lime, simple
syrup, soda.

CARAJILLO 10
Licor 43, cold brew.

FRENCH 75  10
Gin, sparkling wine, lemon,
simple syrup.

COSMOPOLITAN 10
Vodka, orange liqueur,
cranberry, lime, simple syrup.
Make it with Tito’s
Handmade vodka +1

MOJITO 10
Rum, mint, lime, simple

syrup, soda.

DAIQUIRI 10
Rum, lime, simple syrup.

MARTINI 10
Vodka or gin, dry vermouth.

Served dry, dirty, or with a twist.
Stuffed olives +1 

APEROL SPRITZ 12
Aperol, sparkling wine, soda.
Passionfruit or Spicy Blood
Orange +1

OLD FASHIONED 12
Bourbon & Rye,  turbinado,
orange bitters, Angostura.

,

Make it Still Austin +2
Make it Garrison Brothers +4

PAPER PLANE 12
Bourbon, Aperol, Amaro, lemon.

GIMLET 10
Gin, lime, simple syrup.

NEGRONI 12
Gin, Campari, sweet vermouth.

Make it Condesa Gin +2



TAPPED, BOTTLED, PROPERLY COLD.

BEER AND SELTZERSBEER AND SELTZERS

DRAFT BEER
 Modelo...................................6
 Michelob Ultra....................6
 Miller Lite..............................6
 Guinness...............................7
 Dos Equis.............................6
 Stella Artois.........................6

Dallas Blonde...........................6
Ace Mango..........................7.50
Aurellia’s Golden Age...........7
Deadbeach Lager...................7
7K IPA.........................................7
Franziskaner.............................7

Make it a Tall +2     Make it a Red Beer +2

BUCKETS

White Claw..........................6
Hoop Tea..............................6
High Noon............................8
Nutrl.......................................8
Surfside.................................8
Lucky One............................8

Seltzers

Corona.......................................4
Pacifico......................................4
Modelo Negra.........................4
Bud & Bud Light....................4
Michelob Ultra........................4
Lone Star..................................3
Coors Banquet.......................3
Tecate Light............................3

Bottled Beer
BOTTLES & CANS

Beer Bucket (6) 18 
 White Claw / Hoop Tea (6) 25

 High Noon / Surfside / Lucky One / Nutrl (6) 28



POURED, CORKED, 
PROPERLY UNCOMPLICATED.

WINEWINE

HOUSE WINE 6
By the Glass

Silvergate Pinot Noir
Silvergate Cabernet Sauvignon 

Silvergate Sauvignon Blanc
Silvergate Chardonnay

Silvergate Moscato

BY THE GLASS / BOTTLE
750 ml Bottles

Papi Sauvignon Blanc .....................................7 / 21
Chateau Ste. Michelle Riesling.....................8 / 25
Paso Robles Ink Cabernet Sauvignon ....10 / 25

HALF BOTTLES
375 ml Bottles

J. Lohr Chardonnay ................................15
A to Z Pinot Gris ......................................17
Whitehaven Sauvignon Blanc ............21
Justin Cabernet Sauvignon ................25

MIMOSAS 5
Orange / Lavender Lemonade
Pineapple Basil / Grapefruit



FLIGHTS, HOUSE SHOTS, 
AND SHARED COMMOTION

FOR THE TABLEFOR THE TABLE

FLIGHTS

 
DART PARLOR

HOUSE SHOTS 6

MIMOSA FLIGHT 16
Orange, Lavender Lemonade, Pineapple Basil, Grapefruit 

4 Full-Size Mimosas

SPRITZ FLIGHT 44
Aperol Spritz, Coconut Hugo Spritz, Passionfruit Spritz & 

Spicy Blood Orange Spritz
4 Full-Size Spritzes

ESPRESSO MARTINI FLIGHT 44
4 Full-Size Espresso Martinis

BULLSEYE
Mi Campo Tequila, pineapple,

lime, poblano syrup.
Bright, juicy, and right on target.

SWEET SPOT
Hibiscus-infused Camarena tequila,

coconut, lime, and ginger beer. 
Creamy, crisp, and easy to hit.

DEAD CENTER
Maniball Peanut Butter Tequila,

mezcal, cold brew, coffee liqueur. 
Dark, smoky, and lands clean.

DOUBLE DOWN
Jameson Orange, peach, lemon.

Smooth, citrusy, and a strong
finish.

WINNER WINNER
New Amsterdam Vodka, lemon,

pineapple basil.
Fresh, citrusy, and easy-drinking.



ALL THE RITUAL, 
NONE OF THE BUZZ.

ZERO-PROOFZERO-PROOF

COCKTAILS 8

BEER 6

MOJITO 
Lime, mint, simple syrup, soda.

BEE’S KNEES
Empress Zero, honey, lemon.

PALOMA
Grapefruit, lime, simple syrup, soda.

ENERGY AND HYDRATION 4

BEST DAY KÖLSCH
BEST DAY  WEST COAST IPA

ATHLETIC CERVEZA
MICHELOB ULTRA ZERO

RED BULL 
LIQUID DEATH
Still and Sparkling



SPECIALS, DARTS, AND REASONS TO MAKE A FUSS.

THE WEEKLY LINEUPTHE WEEKLY LINEUP

HAPPY HOUR
Tuesday-Friday 4-7 PM

$5 $7 $5 $10

Tuesday
Bullseye Tuesdays

7 PM Dart tournament | $10 Buy-In
$5 Modelo & Dos Equis Drafts 

$3 Off All Buckets

Wednesday Wine Up Wednesdays
Half-Price Wine by the Glass · All Day

Thursday I’ll Have What She’s Having
Half-Price Select Classic Cocktails · 7 PM–Close

Friday
Flight Friday

Espresso Martini Flight (serves 4) + 
1 Hour of Dart Play · $50 Before 9 PM

Saturday
Saturday Social

$4 off All Flights 
Mimosa · Spritz · Espresso Martini

Sunday
Sunday Sessions

$10 Spritz · $5 Red Beers · $3 Mimosas
$10 Dart Lane  / Hour

Draft Pints Classic Cocktails House Shots $10 Dart Lane /
Hour


