
A P P E T I Z E R S

 
ESQUIRE  PICADILLO  FRIES	 17 
picadillo, white cheddar, green onions,  
chipotle aioli, pickled jalapeños

FRIED PICKLES 	 12 
crispy breaded house pickles & house ranch

BEEF EMPANADA	 13 
picadillo, chipotle aioli, chimichurri

CHILI -SALT  FRIES  	 6 
served /w ketchup & cumin aioli

DEVILED EGGS 	 11 
free-range eggs, pickled mustard seeds, chives,  
pickled pink peppercorn, 

CHALUPITAS 	 9 
refried beans, salsa verde, white cheddar,  
chipotle, sour cream, cilantro 
+$2 avocado +$3 chicken +$3 beef

 

WE MAKE OUR OWN  
PICKLES, CONDIMENTS, & PASTRIES.



S O U P  &  S A L A D

HOUSE SALAD 	 12 
mixed greens, English cucumber, radish, tomato, 
croutons, fresh shaved parmesan, basil vinaigrette

CHICKEN TORTILLA  SOUP 	 12 
shredded chicken, avocado, cheddar cheese, sour cream, 
radish, cilantro, crispy tortilla strips	

WALDORF SALAD	 15 
mixed greens, candied walnuts, blue cheese crumbles, 
granny smith apples, grapes, golden raisins, celery, 
blue cheese dressing

TAVERN CHICKEN � 15	
crispy buttermilk chicken, chipotle aioli, 
lettuce, tomato, onion, house pickles, potato bun

add chili-salt fries or house salad for $6
add avocado or fried egg for $2, bacon for $3

add chicken for $7 or bavette steak  for $9
add grilled shrimp for $8 or avocado for $2

S A N D W I C H E S



B U R G E R S

 

ESQUIRE  CHEESEBURGER 	 17 
ground chuck, shortrib & brisket, white cheddar, 
lettuce, house aioli, tomato, red onion,  
house pickles, potato bun

BISON BURGER 	 19 
bison, white cheddar, dijon mustard, lettuce,  
crispy onion, pickled jalapeño, tomato, potato bun

add chili-salt fries or house salad for $6
add avocado or fried egg for $2, bacon for $3

BBQ PULLED PORK � 14 
in-house smoked pork, house pickles, bbq sauce, 
sourdough

B.L .T.    � 15 	
millionaire bacon, tomato, lettuce, house aioli, 
sourdough

Please inform your server if a person in your party has a food allergy.
Consuming raw or undercooked meats, poultry, seafood, shellfish, 

crease your risk of food-borne illness.



P L A T E S

 
STEAK  FRITES � 39 
8 oz strip loin steak, herbed butter,frites

	

SHRIMP & GRITS � 21 
shrimp, Kielbasa sausage, onions, peppers, chorizo oil

CHICKEN FRIED STEAK � 25 
7 oz steak, house-made country gravy,  
whipped potatoes

SEAFOOD PLATTER� 23 
beer-battered Atlantic cod, panko crusted gulf shrimp, 
fries, tartar sauce, lemon	  

About The Esquire Tavern 
The Esquire Tavern opened in 1933 to celebrate the end  

of Prohibition and has been a beloved San Antonio 
watering hole ever since.  The Esquire is dark, cool, 
redolent with history, and serves cold beer, swanky 

cocktails, and excellent food.



D R I N K S

ICE CREAM� 7 
rotating choice of locally made Justin’s Ice Cream 
(make it a float w/ Texas Root Beer +$2)

	  

FRIED APPLE  PIE	 9 
cinnamon apple filling, puff pastry, caramel sauce  
+$3 add ice cream

S W E E T S

BIG RED, DIET COKE, DR. PEPPER, SPRITE, ICED TEA	    3 
 
MEXICAN COCA-COLA 	    4 .5

L IMÓNADA	    4 
add guava or cucumber for +$1 each

ESQUIRE  GINGER BEER	    4

ST.  ARNOLD ROOT  BEER	    4

FRENCH PRESS COFFEE 	    5 
estate coffee company: columbian dark roast

BOTTLED STILL  OR SPARKLING WATER	    3

S I D E S

CHILI-SALT  FRIES 	 6

HOUSE SALAD	 7

CHEDDAR GRITS 	    5 
(available after 4pm)

CREAMY MASHED POTATOES	    5 
(available after 4pm)



ESQUIRE  PICADILLO  FRIES  	 17

DEVILED EGGS   	 11

BEEF  EMPANADA 	 13 

ESQUIRE  CHEESEBURGER 	 17

B.L .T.  SANDWICH 	 15

CHIL I -SALT  FRIES  	 6

FRIED APPLE  PIE  	 9  
  
  

BETTER         THAN NEVER
COME DINE WITH US LATE NIGHT
FRIDAY  &  SATURDAY  11PM -  1AM

late

L A T E  N I G H T

Y’ALL COME BACK!
Thanks!



Y’ALL COME BACK!
Thanks!

FOR DINE  IN  GUESTS  ONLY

SANDWICHES  	 13
BBQ Pulled Pork, Tavern Fried Chicken, B.L.T.

BURGERS	 16 
Esquire Cheeseburger, Bison Burger

CHICKEN TORTILLA  SOUP	 11

HOUSE SALAD WITH CHICKEN OR SHRIMP 	 15  

(burgers & sandwiches served w/ fries or +$3 salad) 

L U N C H  E S P E C I A L S

Monday-Friday 11:30am - 2:00pm

$5  V IVA  BLONDE DRAFT  BEER 
$5  L IVE  OAK  PILZ  DRAFT  BEER 

$9  ALL  WINE  BY  THE  GLASS

$8  MANHATTAN 
$8  MOSCOW MULE 
$8  GOLD RUSH 
$8  FRENCH 75 
$8  DAIQUIRI 
$9  FROZEN COCKTAILS

H A P P Y  H O U R

Monday-Friday 2:00pm - 5:00pm

ALL LUNCH SPECIALS SERVED WITH ICED TEA

ASK  YOUR SERVER FOR A  TOKEN $5


