
BOOK ONLINE AT WWW.ACREDISTILLING.COM

#TASTETHECASE

TOURS & TASTINGS, COCKTAIL CLASSES,
WHISKY BLENDING SESSIONS

THE ACRE

READY TO GET STARTED?
HEAD TO THE BAR TO PLACE YOUR ORDER

WELCOME TO 

THE DISTILLERY IS LOCATED IN THE HEART OF WHAT WAS ONCE FORT WORTH’S
INFAMOUS  HELL’S HALF ACRE” DURING THE LATE 1800’s.

BACK THEN, FORT WORTH WAS A RAMBUNCTIOUS FRONTIER TOWN WITH A NOTORIOUS
RED-LIGHT DISTRICT, KNOWN TO LOCALS & VISITORS AS  THE ACRE.”

 ONE OF THE TOP TEN CRAFT DISTILLERY
TASTING ROOMS IN AMERICA”

VINEPAIR.COM
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ACRE EXPERIENCES
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BLACK HALO VODKA
GOLDEN HALO BARREL FINISHED VODKA
PEACH DREAM GINGER PEACH TEA VODKA
MISS ADDIE’S BLACKBERRY SAGE TEA VODKA - #1 SELLER

VODKA
DISTILLED FROM CORN – GLUTEN FREE

TWO MINNIES LONDON DRY GIN
JUNIPER & LAVENDER FORWARD

MEANDER WOODED LONDON DRY GIN
BOTANICALS MELLOWED BY WHITE OAK

LEMON CLOUD GIN

PEACH LAVENDER CLOUD GIN

GIN
SMALL BATCH PREMIUM GIN - GLUTEN FREE ACRE GINS ARE MADE THE “OLD WAY” IN SMALL
BATCHES. EXOTIC BOTANICALS FROM AROUND THE WORLD ARE MACERATED (SOAKED) IN GRAIN
NEUTRAL SPIRITS FOR 24 HOURS, THEN RE-DISTILLED. THIS METHOD UNLOCKS GREATER
INTENSITY FROM THESE WONDERFUL BOTANICALS.

ACRE TEXAS SINGLE MALT WHISKY
100% TEXAS BARLEY GROWN IN THE TEXAS PANHANDLE

LONGHAIR JIM STRAIGHT BOURBON WHISKY
88 PROOF, 75% CORN, 21% RYE, 4% BARLEY

TEXAS SMOKED SINGLE MALT
AGED IN EX-BOURBON BARRELS, SIMILAR TO HOW THE SCOTS AGE
THEIR WHISKIES - 100 PROOF

TEXAS JACK PEACH WHISKY
PEACH FLAVORED ACRE BOURBON - EASY GOING

CINNAMON GIRL
FLAVORED BOURBON MADE WITH RAW VIETNAMESE
CINNAMON STICKS

JAVA SHINE
COFFEE FLAVORED ACRE BOURBON - MADE WITH AVOCA COFFEE

- ALL MADE WITH           GROWN GRAINS -WHISKY

RUM

HELL’S HALF ACRE BARREL AGED RUM - GOLD EDITION
BARRELED AT 108 PROOF, BOURBON BARREL FINISHED

BERVEN’S NAVY STRENGTH RUM
NAVY STRENGTH WHITE RUM - 108 PROOF!

FLIGHT OPTIONS
- PICK ANY FOUR - $10 -

LEMON BOMB LIMONCELLO
AN ITALIAN TRADITION MADE FROM THE ZEST OF LEMON SKINS,
MACERATED IN GRAIN NEUTRAL SPIRITS, PROOFED DOWN WITH
SIMPLE SYRUP

ORANGE BURST ORANGECELLO
A TEXAS TWIST PREPARED THE SAME AS LIMONCELLO ABOVE,
SWEET & TART - TRY IT IN A MIMOSA!

CHERRY PIE
CHERRY MOONSHINE JUST LIKE AUNT MINNIE’S CHERRY PIE

LIQUID PANCAKES
MUST TASTE TO BELIEVE!

APPLE PIE
APPLE MOONSHINE JUST LIKE GRANDMA’S APPLE PIE

LIQUEUR & MOONSHINE

-  L IM ITED ED IT ION WHSIK IES -

BARREL 243:  VANILLA STOUT F INISHED
BARREL 204:  CHERRY STOUT F INISHED
BARREL 3708:  SCOTCH ALE F INISHED

7 YEAR SINGLE MALT
SUNRAY TEXAS CORN WHISKY:  SMOKED EDIT ION

LIMITED EDITION FLIGHT: $15 OR ADD TO A FLIGHT FOR $2 EACH



MOSCOW MULE
BLACK HALO VODKA, LIME JUICE & GINGER BEER

OR WITH YOUR CHOICE OF:
MISS ADDIE’S BLACKBERRY SAGE TEA VODKA
PEACH DREAM GINGER PEACH TEA VODKA
LONGHAIR JIM STRAIGHT BOURBON WHISKY
TEXAS JACK PEACH WHISKY
HELL’S HALF ACRE RUM

TRY IT WITH:
• HIBISCUS SYRUP FOR A TARTER TASTE!
• FIREWATER BITTERS FOR A LITTLE SPICE!

MULES
$12



BUDDY ROSE $12
BLACK HALO VODKA, ORANGE SPIRITS, GRAPEFRUIT JUICE, LIME
JUICE & SIMPLE SYRUP - SERVED IN A ROSE WATER WASHED COUPE,
GARNISHED WITH ROSE PETALS

MISS ETTA’S LEMONADE
PEACH DREAM GINGER PEACH TEA VODKA, FRESH SQUEEZED
LEMONADE & MINT - SERVED IN A COLLINS GLASS, GARNISHED WITH
A LEMON SLICE

RAISIN’ MARY CANE
BLACK HALO VODKA & DAISY DUKE‘S CAJUN BLOODY MARY MIX -
GARNISHED WITH PICKLED GREEN BEANS, OKRA, OLIVES,
& A LIME

BLACKBERRY FIZZ
MISS ADDIE’S BLACKBERRY SAGE TEA VODKA, BLACK HALO VODKA, 
LIME JUICE, SIMPLE SYRUP AND MUDDLED BLACKBERRIES TOPPED
WITH SODA - SERVED IN A COLLINS GLASS, GARNISHED WITH A LIME 

VODKA

CRAFT COCKTAILS
STANDARD POUR = 2oz • DOUBLE POUR = 3oz $3 UPCHARGE

$12

$12

$13

$13



CRAFT COCKTAILS
STANDARD POUR = 2oz • DOUBLE POUR = 3oz $3 UPCHARGE

SUNDANCE KID
TWO MINNIES LONDON DRY GIN, LEMON JUICE, SIMPLE SYRUP,
LAVENDER BITTERS & GOSLING’S GINGER BEER - GARNISHED WITH
A LEMON TWIST & LAVENDER BUDS

AVIATION NO. 2
TWO MINNIES LONDON DRY GIN, CHERRY PIE MOONSHINE, LEMON
BOMB LIMONCELLO, LEMON JUICE, LAVENDER SYRUP, LAVENDER
BITTERS AND CHERRY JUICE - SERVED IN A COUPE, GARNISHED
WITH AN AMARENA FILTHY CHERRY

MEANDER OLD FASHIONED
MEANDER WOODED LONDON DRY GIN, SIMPLE SYRUP, ORANGE
BITTERS & ANGOSTURA BITTERS - GARNISHED WITH AN ORANGE
PEEL & AMARENA FILTHY CHERRY

A SISTER’S QUARREL
TWO MINNIES LONDON DRY GIN, BASIL, FRESH STRAWBERRIES, LEMON
JUICE & SIMPLE SYRUP - GARNISHED WITH A FRESH STRAWBERRY &
BASIL LEAF

BASIL GIMLET
TWO MINNIES LONDON DRY GIN, BASIL SYRUP & LIME JUICE -
SHAKEN OVER ICE, SERVED IN A COUPE GLASS

BEE’S KNEES
TWO MINNIES, SPICED HONEY SYRUP, LEMON JUICE
ORANGE BITTERS - SERVED IN COUPE AND GARNISHED
WITH LEMON ZEST

GIN

$12

$12

$12

$12

$12

$13



CRAFT COCKTAILS
STANDARD POUR = 2oz • DOUBLE POUR = 3oz $3 UPCHARGE

THE OLD ACRE (THE ACRE OLD FASHIONED)
LONGHAIR JIM STRAIGHT BOURBON WHISKY, SIMPLE SYRUP, ORANGE
BITTERS & ANGOSTURA BITTERS - GARNISHED WITH AN ORANGE PEEL
& AMARENA FILTHY CHERRY
MAKE IT A PECAN OLD FASHIONED WITH PECAN SYRUP & CHOCOLATE BITTERS!

THE ACRE SAZERAC
LONGHAIR JIM STRAIGHT BOURBON WHISKY, SIMPLE SYRUP,
ANGOSTURA & PEYCHAUD’S BITTERS - SERVED IN AN ANISE
WASHED ROCKS GLASS, GARNISHED WITH A LEMON PEEL

UP N’ SMOKE
TEXAS JACK PEACH WHISKY, SIMPLE SYRUP, ORANGE BITTERS -
SERVED OVER SMOKED ANGOSTURA BITTERS

THE SIX SHOOTER
LONGHAIR JIM STRAIGHT BOURBON WHISKY, COLD BREW, ORANGE
BURST ORANGECELLO, SIMPLE SYRUP, ORANGE & CHOCOLATE BITTERS,
WITH A DROP OF ORANGE BLOSSOM

FORT WORTH FIRE
CINNAMON GIRL WHISKY, LEMON JUICE, LIME JUICE & MAPLE SYRUP - 
SERVED IN A ROCKS GLASS, GARNISHED WITH A LEMON SLICE & AN
AMARENA FILTHY CHERRY

BASIL JACK
TEXAS JACK PEACH WHISKY, LEMON JUICE & BASIL SYRUP -
GARNISHED WITH FRESH BASIL

SCOTTISH OLD FASHIONED
TEXAS SINGLE MALT WHISKY, SPICED HONEY SYRUP &
ORANGE BITTERS

PECAN OLD FASHIONED
LONG HAIR JIM STRAIGHT BOURBON WHISKY, PECAN SYRUP,
ANGOSTURA BITTERS, ORANGE BITTERS, CHOCOLATE BITTERS - 
SERVED IN A ROCKS GLASS AND GARNISHED WITH ORANGE ZEST

JAVA ESPRESSO MARTINI
JAVA SHINE COFFEE FLAVORED BOURBON, SIMPLE SYRUP
1 SHOT OF ESPRESSO - SERVED IN COUPE AND GARNISHED
WITH 3 COFFEE BEANS

BOURBON & WHISKY

$12

$12

$12

$12

$12

$12

$12

$13

$13



PERFECT STORM
HELL’S HALF ACRE BARREL AGED RUM, LIME JUICE, ANGOSTURA
BITTERS & GINGER BEER - SERVED IN A COLLINS GLASS, GARNISHED
WITH LIME

RUM OLD FASHIONED
HELL’S HALF ACRE BARREL AGED RUM, MAPLE SYRUP, ORANGE
BITTERS & ANGOSTURA BITTERS - GARNISHED WITH ORANGE ZEST
& AMARENA FILTHY CHERRY

HEMMINGWAY DAIQUIRI
CAPT. KYLE’S WHITE RUM, LIME JUICE, CHERRY PIE MOONSHINE &
GRAPEFRUIT JUICE - SHAKEN OVER ICE, SERVED IN A COUPE

RUM CAR 
HELL’S HALF ACRE BARREL AGED RUM, ORANGE BURST
ORANGECELLO, LEMON JUICE, SIMPLE SYRUP - SHAKEN OVER ICE,
SERVED IN A COUPE, GARNISHED WITH AN ORANGE TWIST

RUM

CRAFT COCKTAILS
STANDARD POUR = 2oz • DOUBLE POUR = 3oz $3 UPCHARGE

$12

$12

$12

$12



CRAFT COCKTAILS
STANDARD POUR = 2oz • DOUBLE POUR = 3oz $3 UPCHARGE

MOONSHINE

GRANDMA MINNIE’S CHERRY PIE
TWO MINNIES LONDON DRY GIN, CHERRY PIE MOONSHINE, LEMON
JUICE & SIMPLE SYRUP - GARNISHED WITH AN AMARENA FILTHY 
CHERRY

APPLE TWIST
APPLE PIE MOONSHINE, LEMON JUICE, VANILLA SYRUP - SERVED
IN A ROCKS GLASS AND GARNISHED WITH A CINNAMON STICK

CELLOS

LEMON DROP MARTINI
LEMON BOMB LIMONCELLO, BLACK HALO VODKA, LEMON JUICE, 
SIMPLE SYRUP 

ORANGE DROP MARTINI
ORANGE BURST ORANGECELLO, BLACK HALO VODKA, LEMON JUICE, 
SIMPLE SYRUP

LAVENDER DROP MARTINI
LEMON BOMB LIMONCELLO, BLACK HALO VODKA, LEMON JUICE, 
LAVENDER SYRUP 
  

$12

$12

$12

$12

$12



CIDERS

CIDERDAZE
CRISP APPLE CIDER

ABV: 6.5% • SEMI-SWEET
CRISP + BRIGHT + JUICY

PINEAPPLE PARADISE
PINEAPPLES!

ABV: 5% • SEMI-SWEET
JUICY & TROPICAL

CRACKBERRY
CRANBERRIES + BLACKBERRIES!

ABV: 6% • SEMI-SWEET
TART & BALANCED

FROM

$5 HAPPY HOUR $6 REGULAR
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MOCKTAILS
- ALL $11 -

PINEAPPLE ROSEMARY SPRITZ
PINEAPPLE JUICE, LIME JUICE,
ROSEMARY SYRUP TOPPED W/

SODA WATER

BLACKBERRY LEMONADE
MUDDLED BLACKBERRIES, 

LEMON JUICE, MINT SYRUP, 
TOPPED W/TONIC

PEACH LAVENDER DREAM
LEMON JUICE, PEACH NECTAR,

LAVENDER SYRUP,
TOPPED W/ ELDERFLOWER TONIC

STRAWBERRY HIBISCUS MULE
LEMON JUICE, STRAWBERRY-HIBISCUS SYRUP,

VANILLA SYRU, TOPPED W/ GINGERBEER



WWW.ACREDISTILLING.COM

#TASTETHECASEFORT WORTH

PEPPERONI
PEPPERONI & MOZZARELLA CHEESE

PESTO
ROMA TOMATO, BASIL, PESTO SAUCE, MOZZARELLA, DRIZZLED
WITH BALSAMIC GLAZE

CHEESE
A MIX OF MOZZARELLA AND CHEDDAR CHEESES WITH A TOMATO
SAUCE BASE

PIZZAS

PRETZELS
- TWO FOR $3.00 OR FOUR FOR $6.00 -
- +$2 WITH CREME DE BRIE - 
SOFT PRETZELS GLAZED WITH BUTTER & SALT, SERVED WITH A SIDE
OF MUSTARD

CHEESE BOARD
- $25 EACH, SERVES 8 -
ASSORTMENT OF CHEESES, DRIED FRUITS, NUTS, OLIVES 
CORNICHONS, PEPPERONI SLICES, SALAMI, CARAMEL 
FILLED CHOCOLATES, SEEDLESS BLACKBERRY JAM & CRACKERS

PITA BREAD & HUMMUS
- $5 OR $7 WITH CREME DE BRIE- 
8 SOFT SLICES OF NAAN BREAD WITH HUMMUS

LIGHT BITES
PLEASE INFORM BARTENDER OF NUT ALLERGIES

EATABLES
- PRICING BELOW -

$12 (8 SLICES)

*CONTAINS NUTS

*

*
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COFFEE & TEA
- PRICING BELOW -

PROUDLY SERVING LOCAL FAVORITES

&

Milk
Whole
Half & Half
Almond
Oat
Soy

Tea
(Hot or Iced)
Strawberry Hibiscus...$2.50
Ginger Peach.............$2.50
Chai...........................$5.25
Green Tea..................$2.50

DECAF OPTIONS:
Green Tea..................$2.50
Vanilla Almond..........$2.50
Chamomile Lemon.....$2.50

Coffee/Espresso
(Hot or Iced - No Decaf Options)
Americano.......$3.50
Cappucino.......$3.75
Cold Brew........$3.50
Cortado...........$3.00
Latte................$3.75
Double Shot.....$3.50
Single Shot.......$1.50 

Syrups
Cinnamon
Hazelnut
Lavender
Maple
Spiced Honey
French Vanilla
Mocha
White Chocolate

SUGAR FREE OPTIONS:
Vanilla
Irish Cream
Caramel

$.50

$.50
$.50
$.50
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WINE
Lost  Oak Mourvédre Rosé 2023 
DRY ROSE'  WINE
The 2023 Mourvèdre Rosé has a 
del icate peachy pink shade.  The 
aroma is r ich wi th pink grapefrui t ,  
honeydew melon,  and wet  s late.  The 
f i rst  s ip is  r ich wi th f lavors of  lemon 
and watermelon slushies then fades 
into tart  whi te cranberry.  The f in ish 
l ingers wi th memories of  sour can-
dies,  lemon chi l ls ,  and cool  breezes in 
the evenings.
GLASS/BOTTLE    GLASS/BOTTLE HH
$9/25               Happy Hour:  $7/20

Lost  Oak  Desdemona  2022
DRY RED WINE  
The inky dark color  of  Desdemona 
hints at  a deep and decadent f lavor 
prof i le .  One smel l ,  and i t  does not  
disappoint .  Aromas of  candied cher-
r ies,  star  anise,  vani l la ,  and a hint  of  
wet  s late are overwhelming.  On the 
palate the dark and indulgent  theme 
cont inues wi th blackberry,  dark 
chocolate,  espresso,  and cinnamon. 
The f in ish is  l inger ing and reminis-
cent  of  b lack tea leaves and sweet  
pipe tobacco.  Desdemona is a dark 
and myster ious femme fatale that  
beckons the sipper to dr ink slowly 
and l inger.
GLASS/BOTTLE    GLASS/BOTTLE HH
$14/42              Happy Hour:  $8/34

Lost  Oak Reserve Roussanne 2023
DRY WHITE WINE
This Reserve wine has del icate scents 
of  stone frui t ,  warm toast  & vani l la .  On 
your palate you wi l l  f ind hints of  
beeswax,  lemon zest  and a freshly 
baked biscui t .
GLASS/BOTTLE    GLASS/BOTTLE HH
$9/30               Happy Hour:  $7/24

Summer in a Bott le  Côtes de Provence 
Rosé 2025
DRY ROSE'  WINE
Sophist icated,  f rui t  dr iven,  and 
elegant  rosé from the place rosé is  
most  famous;  Côtes de Provence,  
France.
GLASS/BOTTLE    GLASS/BOTTLE HH
$12/25              Happy Hour:  $9/20

Stringer Cellars Sauvignon Blanc Block 
House Vineyard Yountville 2023
DRY  WH ITE  W INE
Crisp Napa Valley Sauvignon Blanc with 
lively citrus aromatics, tropical fruit 
notes, and a refreshing, clean finish.-
GLASS/BOTTLE    GLASS/BOTTLE HH
$12/$36             Happy Hour: $9/30

White Walnut Estate Pinot Noir Dundee 
Hills 2023
DRY  RED  W INE
Vibrant and intense, this red goes deep 
on red forest berries, pomegranates, 
blood oranges and hibiscus. Tense and 
succulent with a medium body, this is so 
juicy and fruit-driven, with plenty of 
citrus freshness and a dusty tannic 
frame. Pure, delicious and long. Drink or 
hold.
GLASS/BOTTLE    GLASS/BOTTLE HH
$12/36               Happy Hour: $9/30

William Chris Cabernet Sauvignon Texas 
High Plains 2023
DRY  RED  W INE
The Texas High Plains Cabernet Sauvi-
gnon is medium-bodied with dark and 
classic Bordeaux varietal flavor of mint 
and cassis, and signatures of time spent 
aging in French oak barrels.
GLASS/BOTTLE    GLASS/BOTTLE HH
$12/36               Happy Hour: $9/30

Painted Scars Red Blend 2021
DRY  RED  W INE  (Red  B lend )  
A bold, full-bodied blend of Grenache and 
Syrah with aromas of ripe plum and 
berries, layered with black chocolate, 
espresso, and subtle earthiness, finish-
ing long and smooth.
GLASS/BOTTLE    GLASS/BOTTLE HH
$12/36               Happy Hour: $9/30

Acolytes Chardonnay Santa Barbara 
County 2023
DRY  WH ITE  W INE
A bright yet creamy dry white with notes of 
white jasmine, orange blossom, lemon 
zest, green apple, and apricot. Balanced 
acidity keeps it fresh while subtle neutral 
oak adds roundness and a smooth, 
lingering finish
GLASS/BOTTLE    GLASS/BOTTLE HH.
$14/40               Happy Hour: $11/35

Sokol Blosser Bluebird Cuvee 
Sparkling Brut 2022
DRY  SPARKL ING  W INE
A bright, fruit-forward sparkling wine with 
notes of strawberry, pineapple, and 
tropical fruit, balanced by fresh, lively 
acidity.
GLASS/BOTTLE    GLASS/BOTTLE HH
$14/40               Happy Hour: $11/35


