
Bar Peached adds a 5% wellness charge to all checks. These funds are dispersed by the restaurant to cover 
employee health & wellness benefits for full & part-time employees. Coverage includes but is not limited to:  
mental wellness, major illnesses & injuries. If you would like to opt out of our wellness charge, please inform 

your server and we will kindly remove this from your check.

DINNERDINNER
TUESDAY // STEAK FRITES 

WEDNESDAY // KOREAN BBQ NIGHT
WEEKENDS // NEAR & FAR SPECIALTY COCKTAILS 

SATURDAY & SUNDAY // BRUNCH
SOCIAL HOUR // DAILY



DINNERDINNER

* Please be advised that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness, especially if you have a medical condition.

MALAYSIAN FRIED RICE  17  **
marinated chicken, shrimp, eggs, 

malay spice paste; CONTAINS PEANUTS
     available upon request  

PEANUT SCALLION PORK SSAM   19
crispy braised pork shoulder (vande rose farms, 
iowa), peanut scallion sauce, butter lettuce, pea 

shoots, watermelon radish 
   with corn tortilla

MAPO BOLOGNESE   17   
five spice pork, whipped tofu, 

sichuan peppercorn, wheat chow fun
      available upon request

PESTO UDON   16
ume plum and thai basil pesto, 

marinated chicken, peanuts, dragon salt 
      available upon request

THAI CHILI BBQ STEAK   21  **
akaushi tri tip, thai chili bbq sauce, 

herb salad, jasmine rice, 14-minute egg
CONTAINS PEANUTS 

BP SOCIAL BURGER   17
6 oz. all beef patty, peached sauce,  

american cheese, miso caramelized onions,  
japanese pickles, lettuce, potato bun  

served with a side of nori fries

Hungry-s

** SHELLFISH GLUTEN-FREE VEGETARIAN VEGAN

Snacky Plates
SPICY GOCHU PORK FRIES   11   
caramelized kimchi, black sesame seeds,  
asian bbq sauce, sriracha mayo, aonori
add a 14-minute egg  +2
KOREAN CHICKEN WINGS   12  ** 
gochujang soy glaze, black sesame seeds

PORK BUNS   12
vietnamese braised pork belly, cucumbers, 
green onions, chinese bbq sauce

SAMBAL CRAB CHIPS & DIP   12 **
lump crab, hondashi, shrimp chips, old bay

TAIWANESE DUCK ROLL   14
confit duck, shaved cucumber, green onion,  
hoisin, scallion pancake, soy chili dipping sauce
CONTAINS PEANUTS

Salad-y
CHARRED BRUSSELS  11  
sichuan peppercorn peach glaze, fried shallots, sesame
THAI NOODLE SALAD  14 VG GF  
sweet potato noodles, papaya, cucumber, herbs, arugula, 
watermelon radish, sesame seeds (served chilled)
add thai marinated akaushi tri tip (5 oz.)  +8 **
WHIPPED RICOTTA  14   
charred tomato salad, thai basil, chili crisp, scallion pancake 
CONTAINS PEANUTS

Tacos
/// all tacos served on flour tortillas unless otherwise requested

TACO TRIO   16 
BBQ BRISKET      with corn tortilla
southern dry rubbed brisket,  
creamy apple slaw, roasted peach bbq sauce
SPICED SWEET POTATO & CAULIFLOWER              
arugula, kewpie mayo, toasted coconut, peanuts,
watermelon radish, lime wedge;  with corn tortilla
BANH MI
vietnamese braised pork belly, pickled  
daikon carrots, sriracha mayo, cilantro

LARGE FORMAT
CHIMICHURRI FRIED FISH  16 
panko encrusted whitefish, herb salad, peanuts
cilantro chimichurri, sriracha mayo, lime

GF

BULGOGI STEAK FRITES   23
bulgogi marinated 44 farms (tx) prime top sirloin 
(7oz), nori fries, bok choy, kimchi miso butter
ROTATING ROSÉ POUR   7
ask your server about our weekly rosé pour

ADD A SIDE OF CHILI CRISP TO ANY DISH  +1
CONTAINS PEANUTS



COCKTAILS
STATE OF MIND   14

gin, strawberry shrub, lime, ginger,
chinese five spice

BEETLEJUICE   14
tequila, beet, lime, cilantro

/// say it 3 times or else it won’t appear

THE MORELOS   16
mezcal, tamarind, habanero salt 

OAXACAN OLD FASHIONED   15
tequila, mezcal, bitters

KENTUCKY MULE   13
bourbon, lemon, mint, house ginger beer

LIFE IS A PEACH FROSÉ   13
peach vodka, peach schnapp, rosé,  

orange shrub, orange juice

DRAFT COCKTAILS |  11
MARGARITA DE PEACHED

habanero & thai basil infused tequila, 
orange liqueur, lime

PALOMA
tequila, grapefruit juice, lime 

BIG BREEZY
gin, watermelon, lemon 

YOGA & CHILL
vodka, lime, cucumber water

DRINKSDRINKS

C I D E R
EASTCIDER ORIGINAL   5

EASTCIDER BLOOD ORANGE   5

DRAFT BEER |  7
ZILKER HEAVENLY DAZE IPA

LIVE OAK HEFEWEIZEN
ALTSTADT LAGER

ROTATING TAP /// ask your server for details

BOTTLED &  
CANNED BEER
ZILKER ICY BOYS LAGER   5

SHOTGUN LONGHORN LAGER   4.25 
LIVE OAK PILZ   5

AUSTIN BEER WORKS FIRE EAGLE IPA   5 
INDEPENDENCE BREWING CO.  

AUSTIN AMBER   5
STELLA ARTIOIS   5

SAKE
KIKU-MASAMUNE KINUSHIRO JUNMAI NIGORI SAKE (KOBE)  ///  11/33

IKEKAME SHUZO JUNMAI DAIGINJO (FUKUOKA)  ///  82/BOTTLE (720ML)

N O N-A L C O H O L I C  B E V E R A G E S

H O T  T E A  |  3.5
ASSORTED TAZO TEAS 

ASK YOUR SERVER 
FOR OUR CURRENT 

TEA SELECTIONS

C O F F E E  |  3 
BARRETT’S COFFEE ROASTERS

BARRETT’S COFFEE ROASTERS
SAINT JOHN’S HOUSE BLEND 

COCA-COLA  3
DIET COCA-COLA  3

SPRITE  3 
DR. PEPPER  3

RICHARDS RAINWATER (SPARKLING)  3.5
FRESH LEMONADE  5

HOUSE GINGER BEER  5
SEASONAL DRINKING VINEGAR  5

ICED TEA  3 



** SHELLFISH GLUTEN-FREE VEGETARIAN VEGAN

BP SOCIAL BURGER
6 oz. all beef patty, peached sauce, 

american cheese, miso caramelized onions, 
japanese pickles, lettuce, potato bun

DRAFT COCKTAILS |  7
MARGARITA DE PEACHED

habanero & thai basil infused tequila,  
orange liqueur, lime

PALOMA
tequila, grapefruit juice, lime 

BIG BREEZY
gin, watermelon, lemon

YOGA & CHILL
vodka, lime, cucumber water

DRAFT BEER |  5
ZILKER HEAVENLY DAZE IPA 

LIVE OAK HEFEWEIZEN
ALTSTADT LAGER

ROTATING TAP /// ask your server for details

WINE |  7
WHITE BLEND | BANDINI, 2022, ARGENTINA

PINOT NOIR | ALIAS, 2021, CALIFORNIA
BRUT | LOUIS PREDRIER, NV, FRANCE

SNACKS |  7
CHARRED BRUSSELS  

sichuan peppercorn peach glaze, fried shallots, sesame

CRISPY POTATOES  
miso chili crema, sichuan peppercorn, micro-cilantro

TACOS |  4.50
FRIED FISH

vietnamese herb mix tossed in nuoc cham,  
roasted peanuts, cilantro chimichurri

BANH MI
vietnamese braised pork belly, pickled daikon  

carrots, sriracha mayo, cilantro

MISO GARLIC SWEET POTATO  
cilantro chimichurri, peanut dukkah

 with corn tortilla

A LIT TLE MORE |  9
SPICY PORK FRIES

gochujang pork, caramelized kimchi, black sesame  
seeds, asian bbq sauce, sriracha mayo, aonori 

add a 14-minute pasture-raised egg (+2)
 upon request

CHEESE CORN  
mozzarella, parmesan, micro cilantro, tortilla chips

(served on a sizzling platter)

SAMBAL CRAB CHIPS & DIP  **
lump crab, hondashi, shrimp chips, old bay

* Please be advised that consuming raw or undercooked meats, poultry, seafood, shellfish
 or eggs may increase risk of foodborne illness, especially if you have a medical condition.



CHARRED BRUSSELS  11   
sichuan peppercorn peach glaze, fried shallots, sesame 

WHIPPED RICOTTA  14   
charred tomato salad, thai basil, chili crisp, 
scallion pancake 
CONTAINS PEANUTS 

TOFU BUNS   12
fried tofu, cucumber, green onions, chinese bbq sauce 

TACO TRIO  16
BBQ Brisket        with corn tortillas
southern dry rubbed brisket, creamy apple slaw, 
roasted peach bbq sauce
Spiced Sweet Potato & Cauliflower           

 with corn tortillas
arugula, cilantro chimichurri, toasted coconut, 
peanuts, watermelon radish, lime wedge

MALAYSIAN FRIED RICE  17
cauliflower, brussels sprouts, egg, malay spice paste  
CONTAINS PEANUTS

MAPO BOLOGNESE  17
five spice fried tofu, whipped tofu, sichuan peppercorn, 
wheat chow fun

PESTO UDON  16
ume plum and thai basil pesto, shishito peppers, 
green cabbage, peanuts, dragon salt

V

V

V

GF

VG

VG

** SHELLFISH GLUTEN-FREE VEGETARIAN VEGAN


