
MORNING FARE
AU S T I N A M E R I C A N*    19

two eggs any style | applewood-smoked bacon,  
sausage or peppered turkey bacon 

breakfast potatoes | rustic bread

FA R M E R S O M E L E T  19
cage-free eggs | applewood-smoked bacon 

sausage | peppers | onions | texas cheddar 
breakfast potatoes | rustic bread

H U E VO S R A N C H E RO*  16
sunny-side eggs | tostada | queso fresco | refried beans

AU S T I N B E N E D I C T*  18
brioche | brisket burnt ends | poached egg 

citrus hollandaise | breakfast potatoes

B U T T E R M I L K PA N C A K ES   16
seasonal berries | organic soft butter | maple

AVO C A D O T OAS T*    17
grilled sourdough | poached eggs | sunflower seed 

radish | maldon

AÇ A Í  B OW L      14
hemp granola | banana | apricots | coconut

SHAREABLES
B R I S K E T B U R N T E N D S  19

pickles | bread roll

S M O K Y G UA C A M O L E   17
charred serrano | spiced pepitas | cilantro microgreens  

el milagro tortilla chips

H AT C H C H I L E  Q U ES O   16
scallion | el milagro tortilla chips

LOCAL GRAINS AND GREENS
add salmon* 9 | free-range chicken 6 | gulf shrimp 8 

tofu 5 | poached egg* 3 | tuna* 9

G R A I N B OW L      15
organic brown rice | charred corn | heirloom tomatoes 

cucumber | black beans | chipotle vinaigrette 
radish | micro salad

BA BY G E M C A ESA R SA L A D   15
romaine | herbed challah croutons 
parmigiano-reggiano | anchoïade

C A P I TA L A SA L A D       16
quinoa | gathered greens | cucumber | tomato | red onion 

candied seeds | piloncillo lime dressing

HANDHELDS
choice of fries, fruit or salad

S M AS H  B U RG E R *  19
whiskey bacon jam | new school american cheese 
secret sauce | potato bun
substitute beyond burger  3   
add egg*  3 | add avocado  4

S M O K E D  B R I S K E T G R I L L E D  C H E ES E   20
tomato jam | taleggio | gruyère | english sharp cheddar 
easy tiger sourdough

G R I L L E D  S H R I M P TA C O S    19
coleslaw | grilled pineapple | citrus crema

KNIFE & FORK
B E L L & E VA N S  C H I C K E N  K E BA B   24
lemon couscous | beet tzatziki | pita | shishito peppers

12  OZ P R I M E N Y S T R I P  S T E A K*  49
cilantro & garlic fries | chimichurri

G R I L L E D  M U S H RO O M K E BA B   23
lemon couscous | beet tzatziki | spiced pepitas | pita  
shishito peppers

S H R I M P & G R I T S     29
guanciale | roasted poblano 
local stone-ground cheddar grits  
brown butter | scallions

SIDES
B R U S S E L S  S P RO U T S  12
guanciale | piloncillo lime dressing | pepitas

C O N F I T P O TAT O ES   9
rosemary | beef tallow

C I L A N T RO & GA R L I C  F R I ES   8

P E P P E R E D  T U R K E Y BA C O N  6

A P P L E WO O D -S M O K E D  BA C O N   6

P O R K SAG E SAU SAG E   6

C H I C K E N SAU SAG E   6

C AG E-F R E E E G G   3

AVO C A D O   4

Gluten-friendly bread available upon request 

  Gluten-Friendly      Vegan      Contains Nuts/Peanuts      Dairy-Free

*This item is served raw, undercooked or cooked to order. Consuming raw or undercooked  
meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness. 

Please notify us of any food allergy.

20% service charge for groups of 6 or more will automatically be applied




