
A P P E T I Z E R S

 
F R E N C H  O N I O N  D I P 	 1 2 
caramelized French onion dip with house potato chips

F R I E D  Q U A I L  L E G S 	 1 8 
local Texas quail, hot honey, green goddess dressing

F R I E D  P I C K L E S 	 1 2 
house made pickle chips, battered & fried,  
served with house ranch

D E V I L E D  E G G S 	 9 
with fried capers & dill

C H I L I - S A LT  F R I E S 	 7 
served with cumin aioli & ketchup 
+4 add beef, cheddar, citrus crema, ancho relish

C H A L U P I TA S 	 1 0 
refried beans, Oaxaca cheese, citrus crema, avocado, 
cilantro, sour cream, ancho relish 
+4 add chicken     +$6 add beef

C U R E D  G U L F  F I S H  TO S TA D A 	 1 7 
salsa negra, citrus crema, avocado, tomato, shallot, 
cilantro 

WE MAKE OUR OWN 
PICKLES, CONDIMENTS, PIES & CAKES.

20% GRATUITY ADDED TO PARTIES OF 8 OR MORE



S O U P  &  S A L A D

B I B B  S A L A D 	 1 7 
bibb lettuce, apples, pears, herbs, Asiago cheese,  
green goddess dressing 
+7 add chicken     +$9 add shrimp

C O B B  S A L A D 	 1 7 
little gem lettuce, tomato, bacon, egg, avocado,  
onion, blue cheese crumbles, blue cheese dressing 
+7 add chicken     +$9 add shrimp

C H I C K E N  &  D U M P L I N G  S O U P 	 C U P  7  /  B O W L  1 2 
biscuit dumplings, roasted chicken, lardons, herbs, 

S O U P  D U  J O U R 	 C U P  7  /  B O W L  1 2 
please ask your server for details

P L A T E S

H OT  F R I E D  H A L F  C O R N I S H  H E N � 2 2 
Nashville hot, chili-salt fries, milk bread,  
bread & butter pickles

P R I M E  R I B � 4 2 
12oz slow-roasted prime rib served w/ au jus and 
loaded baked potato       (limited availability)

B B Q  S H R I M P � 2 4 
head-on shrimp, New Orleans style bbq sauce, 
grilled lemon, sliced french loaf, hush puppies

P O R K  C H O P � 3 5 
12oz pork chop, roasted brussel sprouts, mustard

M U S S E L S  &  C L A M S � 2 3 
white wine fumé, shallots, fresno peppers, 
sliced french loaf

TO D AY ’ S  G U L F  C O A S T  F I S H � M P 
little gem mix, lemon chive burre blanc

F R I E D  S E A F O O D  P L AT T E R � 2 5 
head-on shrimp, gulf fish, hush puppies, fries, 
tartar sauce, cocktail sauce, grilled lemon



add chili-salt fries or side salad for $4
add smoked applewood bacon for $3

 
T H E  E S Q U I R E  C H E E S E B U R G E R � 1 7 	
ground brisket, lettuce, bread and butter pickles, 
tomato, onion, house sauce, sharp cheddar cheese, 
sesame seed bun

TAV E R N  B E A N  B U R G E R � 1 9 	
ground brisket, bacon, refried beans, jalapeños, 
queso fresco, ancho relish, tortilla strips,  
sesame seed bun

L A M B  B U R G E R � 2 1 	
ground lamb, thyme aioli, ricotta cheese, cucumbers, 
fried egg, red onion jam

B I S O N  B U R G E R � 2 1 	
ground bison, fontina cheese, bacon jam, onion, 
French onion spread

F R E N C H  D I P � 1 9 	
shaved prime rib, au jus, creamy horseradish,  
fried onion strings

B . L .T. � 1 6 	
thick cut bacon, lettuce, tomato, toasted milk bread,  
house garlic aioli

B U R G E R S  & 

S A N D W I C H E S

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

may increase your risk of food-borne illness.



S I D E S

C H I L I - S A LT  F R I E S 	 7

S I D E  S A L A D 	 7

L O A D E D  B A K E D  P OTATO 	 9 
sour cream, Oaxaca cheese blend, green onion

TAV E R N  M A C  &  C H E E S E 	 1 0 
cheddar mornay, herbed breadrumbs

F R I E D  B R U S S E L  S P R O U T S 	 9 
thyme vinaigrette, queso fresco

E S Q U I R E  TAT E R  TOT S 	 9 
layered potatos, citrus crema, chives

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.

S W E E T S

D E V I L ’ S  F O O D  C A K E � 1 0 
rich chocolate, layered frosting, caramel popcorn

L E M O N  I C E  B O X  P I E � 1 0 
vanilla chantilly, lemon meringue crisp

I C E  C R E A M  F L O AT � 9 
local vanilla ice cream, topped with choice of 
Saint Arnold Root Beer or Big Red 
+$6 add spiced rum, bonded bourbon, or mezcal

L O C A L LY  M A D E  J U S T I N ’ S  I C E  C R E A M � 7 
two scoops 

	



D R I N K S
BIG RED	    4 
 
M E X I C A N  C O C A - C O L A  5 0 0 M L 	    5

DIET COKE, DR. PEPPER, SPRITE, ICED TEA	    3 . 5

L I M Ó N A D A 	    4 
+$1 add guava, cucumber, or prickly pear

S A I N T  A R N O L D  R O OT  B E E R 	    4 
made in Houston, TX

F R E N C H  P R E S S  C O F F E E  	    5 
estate coffee company: columbian dark roast

E S Q U I R E  G I N G E R  B E E R 	    4

M E R C H
E S Q U I R E  S H I R T � 2 5 
black shirt, soft cotton, Esquire logo

E S Q U I R E  P I N T  G L A S S � 5 
laser etched Esquire logo 
  
E S Q U I R E  M O S C O W  M U L E  C O P P E R  C U P � 2 5 
stamped with Esquire logo	

“ S A N  A N TO N I O  C O O K S ” B O O K � 2 0 
favorite recipes from local chefs and restaurants

E S Q U I R E  B E E R  S T E I N � 4 5 
limited release, 20 oz ceramic stein

A S K  Y O U R  S E R V E R  F O R  A  TO K E N  $ 5



D E V I L E D  E G G S  	 9 
with fried capers & dill

C H I P S  &  D I P 	 1 2 
caramelized french onion dip with house potato chips

F R I E D  Q U A I L  L E G S 	 1 8 
local Texas quail, hot honey, green goddess dressing

L AT E  N I G H T  B U R G E R 	 S I N G L E  8  /  D O U B L E  1 2 
ground Texas beef topped with cheddar cheese, onion, 
b&b pickles, and house sauce

L O A D E D  C H I L I - S A LT  F R I E S 	 1 1 
chili-salt seasoned fries topped w/ beef, cheddar, 
ancho relish, citrus crema

E S Q U I R E  TAT E R  TOT S  W /  C I T R U S  C R E M A 	 9

D E V I L ’ S  F O O D  C A K E 	 1 0

L E M O N  I C E  B O X  P I E 	 1 0

I C E  C R E A M  F L O AT 	 9

BETTER           THAN NEVER
COME DINE WITH US LATE NIGHT
F R I D AY  &  S AT U R D AY  1 1 P M  -  1 A M

late

L A T E  N I G H T

Y’ALL COME BACK!
Thanks!



Y’ALL COME BACK!
Thanks!

M O N D AY  -  M E AT  L O A F 	  
mashed potatoes, glazed carrots, beef demi-glace

T U E S D AY  -  R I B E Y E  TA C O S 	  
salsa negra, ancho relish, corn tortillas, onions, 
cilantro, queso fresco, radish-chile toreado

W E D N E S D AY  -  S H E PA R D ’ S  P I E 	  
peas, carrots, onions, mashed potatoes

T H U R S D AY  -  1 / 2  C O R N I S H  H E N 	  
roasted onion jus, roasted brussel sprouts

F R I D AY  -  TAV E R N  C H E E S E B U R G E R 	  
ground brisket, cheddar cheese, house sauce,  
chili-salt fries

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

$ 1 6
Monday-Friday 11:30am - 2:00pm

$ 5  E S Q U I R E  TAV E R N  A L E  D R A F T 
$ 5  L I V E  O A K  P I L Z  D R A F T 
$ 9  G R Ü N E R  V E LT L I N E R  W I N E  
$ 9  H O U S E  R E D  W I N E 
$ 9  F R O Z E N  C O C K TA I L S 

H A P P Y  H O U R
Monday-Friday      2:00pm - 5:00pm

SERVED WITH ICED TEA

$ 8  M O S C O W  M U L E 
$ 8  G O L D  R U S H 
$ 7  F R E N C H  7 5 
$ 7  D A I Q U I R I 
$ 8  M A R T I N I 

C H I P S  &  D I P 	 6 
caramelized French onion dip with house potato chips

D E V I L E D  E G G S 	 5 
with fried capers & dill 
 
C H A L U P I TA 	 4 
refried beans, Oaxaca cheese, citrus crema, avocado, 
cilantro, sour cream, ancho relish 
add chicken +$3   add beef +4 
 
L O A D E D  F R E N C H  F R I E S 	 8 
chili-salt seasoned fries topped w/ beef, cheddar, 
ancho relish, citrus crema


