
 

All eggs are cage-free *Consuming raw or undercooked eggs, meat, or seafood may increase your risk for food-borne illnesses 
20% service charge will be added to the check for parties of six or more; limit of four credit cards per transaction. 

LUNCH 
 

  SMALL PLATES 
RED LENTIL HUMMUS 14 
Crispy chickpeas, toasted sesame, cumin roasted 
tomatoes, red onion, sumac, za’atar spice, Texas olive oil, 
crispy pita chips 
 

SWEET POTATO FRIES *V* 11  
queso fresco, herbs, roasted garlic aioli 
 

CHARRED BROCCOLINI *V*GF* 11 
Texas olive oil, pecorino 

 
SOUPS AND SALADS 
add grilled protein:  
chicken breast 8, shrimp 11, salmon 14, Bavette 15 
 

BABY LETTUCES *V*GF* 16 
Watermelon radish, brined essex feta, sunflower seeds, 
avocado, red onion, pear vinaigrette 
 

CLASSIC CAESAR 15 
Chopped romaine, pecorino, brioche croutons, Caesar 
dressing 
 

ARUGULA + BABY SPINACH *V*GF* 15 
Cherry tomato, avocado, pecorino, lemon vinaigrette, 
balsamic honey reduction 
 

POTATO LEEK SOUP 10 
Bacon chive gratin 
 

SANDWICHES 
Includes French fries 
 
LOUNGE BURGER* 22 
natural Angus beef, cheddar, lettuce, tomato, red onion, 
pickles, brioche bun, spicy aioli 
bacon +3, avocado +2 
 

SMOKED BRISKET SANDWICH 16  
Smoked gouda, griddled sourdough, slaw, pickles 
 

SMOKED TURKEY 14 
Avocado, havarti cheese, tomato, wheat toast, chipotle 
mayo 
 

FRIED CHICKEN SANDWICH 17 
Bacon, lettuce, tomato, pickles, brioche bun, buttermilk 
dressing 
 

VEGGIE BURGER *V* 20 
Beyond Burger patty, lettuce, tomato, pickles, avocado, 
spicy tofu mayo, brioche bun 
 

LARGE PLATES 
HOUSE PASTA *V* 24 
casarecce pasta, wild mushroom & Beyond Bolognese, 
basil, shaved parmesan 
 

FAROE ISLAND SALMON* *GF* 35 
sundried tomato & orzo pasta, baby spinach, asparagus, 
red pepper coulis, chimichurri 
 

PAN ROASTED CHICKEN BREAST* *GF* 33 
pommes puree, grilled squash, confit shallot, roasted 
baby carrots, natural jus 
 

10 oz. GRILLED BAVETTE* *GF* 42 
Roasted Yukon Gold potatoes, broccolini, house steak 
sauce 
 
 
 

*VG-vegan *V-vegetarian *GF-made without gluten 



 

 

BEER + CIDER 
TEXAS DRAFTS 8 
Meanwhile Brewing Hazy IPA, Austin  
Vacancy Pilsner, South Austin 
 

DOMESTICS 
Miller High Life/Miller Lite 8 
Coors Banquet 8 
Michelob Ultra 8 
Pinthouse Electric Jellyfish, Hazy IPA 12 
Austin EastCiders Texas Brut 8 
N/A Golden Ale, Athletic Brewing 7 
 

IMPORTS 
Modelo Especial Lager, Mexico 8 
Duvel Golden Ale, Belgium 12 
Heineken Pilsner, Holland 8 
Delirium Tremens Tripel, Belgium 12 
Blanche de Chambly White Ale, Canada 8 
Heineken 0.0 N/A Pilsner 7 
 

LIBATIONS 
ESPRESSO MARTINI 18 
Galliano Italian Espresso liqueur, house cold 
brew, simple syrup, choice of spirit: 
Wheatly Vodka/Makers Mark Bourbon/ 
Partida Blanco Tequila/Sombra Mezcal 
 

MARGARITA 17 
Cuervo Tequila Plata, Citronge, lime, agave 
 

OLD FASHIONED 18 
Garrison Brothers Bourbon, Angostura bitters, 
simple syrup 
 

NEGRONI 17 
Roku Gin, Campari, Carpano Antica Vermouth 
 

LEMON DROP MARTINI 16 
Ketel One Citroen, lemon, simple 
 

LAVACA JUICE 17 
Patron Silver tequila, pineapple, passion fruit, 
lemon, jalapeno 
 
 

WINE  
BUBBLES GLASS/BOTTLE 
Prosecco, Zardetto, Italy 14/45  
Champagne Brut, Vueve Clicquot, France 30/150 
Champagne Brut, Moet & Chandon Imperial 20/95 
Sparkling Rosé, Gruet, New Mexico 15/60 
Prosecco Rosé, Coppola, Napa, CA 15/55 
 

WHITE & ROSE 
Pinot Grigio, Bottega Vinaia, Italy 15/70 
Chardonnay, Cave de Lugny, France 16/65 
Sauvignon Blanc, Tribute, Central Valley, CA 15/60 
Rosé, Banshee, Sonoma, CA 15/60 
Rosé, Whispering Angel, France 18/72 
  

RED 
Pinot Noir, Greywacke New Zealand 16/64  
Cabernet Sauvignon, DAOU, Napa CA 15/60  
Red Blend, Montes “Twins”, Chile 15/60  
Malbec, Terrazas, Argentina 15/60 
 

REFRESHMENTS 
Pepsi, Dr. Pepper, Ginger Ale, Diet Pepsi 5 
Red Bull, assorted flavors 6 
Richard’s Sparkling Rainwater 6 
High Brew cold brew coffee 6 
Drip Coffee, regular and decaf 4.5 
Espresso 5.5 
Cappuccino 5.5 
Latte 6 
Assorted Hot Teas 5 
 


