
Bar & Grill

Toppings Available $3 each

Build your own pizza or pile on additional toppings  
to any of our specialty pizzas.

• Pepperoni
• Italian sausage
• Beef
• Organic chicken
• Canadian bacon
• Diced tomatoes

• Jalapeños
• Pineapple
• Green bell peppers
• Onions
• Mushrooms
• Smoky BBQ sauce

Cheese (V) $14

Hand-stretched dough, made to order, topped with whole milk 
mozzarella and smoked provolone cheeses.

Pepperoni $15

Our delicious cheese pizza topped with copious amounts of 
large pepperoni slices and cooked to perfection.

Vegetarian (V) $16

Hand-stretched dough topped with house-made sauce, smoked 
provolone and buffalo milk mozzarella, green bell peppers, 
onions, tomatoes, black olives, and mushrooms.

Supreme $21

Hand-stretched dough topped with house-made sauce, smoked 
provolone and buffalo milk mozzarella, pepperoni, Italian 
sausage, bell peppers, onions, tomatoes, and mushrooms.

Hawaiian $17

Hand-stretched dough topped with house-made sauce,  
smoked provolone and buffalo milk mozzarella, Canadian 
bacon, and pineapple.

Meat Lovers $18

Our house-made pizza, featuring house-made sauce, buffalo 
mozzarella, smoked provolone, and abundant portions of 
pepperoni, Italian sausage, beef, and Canadian bacon.

BuilD your own $14

Start with our freshly baked cheese pizza. Pick from a variety 
of mouthwatering toppings to suit your taste.

Gluten Free (GF) $12

10” personal size gluten-free cheese pizza. Choose additional 
toppings from the offerings above.

10”

Handcrafted 
Pizzas 14”

Wings $14

Five traditional or bone-out wings. Choose from BBQ, Buffalo, 
Garlic Parmesan, Sweet Red Chile, Kickin’ Bourbon, Dulce Diablo, 
Honey Sriracha, or naked.

Mega Fried Mozzarella $10

Four giant fried mozzarella sticks served with house-made  
marinara sauce.

Cheese Fries $11

Seasoned fries topped with house-made queso, cheddar and 
jack cheese, fresh green onions, bacon, and jalapeños.

Cheese Burger SliDers $14

Three hand-formed mini patties with lettuce, tomato slices, 
cheddar cheese, red onions, pickles, and Austin’s sauce.

Veggie SliDers (V) $12

Three grilled-to-perfection portobello mushroom sliders topped 
with our house-made chimichurri sauce and sautéed vegetables. 
Served with basil pesto aioli.

Ahi Nachos $15

Wonton chips topped with sesame ginger marinated poke, 
toasted sesame seeds, wasabi crema, freshly chopped cilantro, 
slivers of fresh jalapeño, green onions, and chipotle crema.

Savory 
Appetizers

Chips & Salsa (V) $8

Tortilla chips and fresh house-made salsa. 
Add guac $4, queso $6, jalapeño ranch $3

Flautas $10

Six house-made flautas with either shredded chicken,  
pork carnitas, or shredded beef, topped with Cotija  
cheese and freshly minced cilantro. Served with a side  
of queso.

QuesaDillas $12

Blend of mixed cheeses, fresh pico de gallo, sour cream, 
and housemade guacamole. 
Add chicken, steak, shrimp, or carnitas $4

Southwest Egg Rolls $11

Crispy wonton wrappers stuffed with chicken, black  
beans, corn, and cheese. Served with Boom-Boom sauce.

Southwest
Flavors

Pretzel Sticks (V) $11

Four buttered pretzel sticks served with brown sugar and 
cinnamon butter, Shiner Bock beer cheese, and country-style 
dijon mustard.

Burgers
Sunny Burger $15

1/3lb patty with thick-cut bacon, cheddar cheese,  
sunny-side-up egg, lettuce, tomato, red onion, pickles,  
and Boon-Boom sauce. Served with fries.

House Burger $13

Hand-formed patty with lettuce, tomatoes, red onions,  
and pickles. Served with fries. 
Add cheese $1, bacon $2

House
Specialty

Burger

The Milburger $15

1/3lb burger with thick-cut bacon, smoked gouda, baby 
arugula, tomatoes, sweet horseradish pickles, red onions, 
and apple cider vinaigrette. Served with fries.Na
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Veggie Burger (GF) (V) $15

Black bean patty with guacamole, basil pesto aioli, grilled 
jalapeños, lettuce, tomatoes, and red onions. Served with sweet 
potato waffle fries.

Hatch Green Chile Queso Burger $15

Our House burger topped with queso, hatch green chiles, four 
onion rings, lettuce, and tomato. Served with fries.

Ghost Burger $15

1/3lb patty topped with ghost pepper cheese, house-made onion 
rings, special sauce, lettuce, and tomato. Served with fries.

Smash Burger $15

Angus beef patty, American and smoked cheddar cheeses,  
dill pickles, and Austin’s sauce. Served with fries.

Smashin’ Flavor

NEW

½ Rack of Ribs $21

Pork spare ribs smoked and flame-grilled. Served with BBQ 
beans and choice of fries, mac n’ cheese, or onion rings.

mouth-watering ribs 
Pure Texas
goodness

GrilleD Shrimp $12

Six garlic and lemon herb infused shrimp that are butterflied 
and grilled to perection. 

Nachos $12

Ground beef, black beans, cheddar, and jack  
cheese on corn tortillas. Served with pico de  
gallo, guacamole, sour cream, and lettuce.

Fan Favorite

Signature
Items
Steak Frites $19

Flat iron steak topped with compound  
butter. Served with fries and house-made  
chimichurri sauce.

Chicken Frites $17

Grilled chicken breast topped with compound butter.  
Served with fries and house-made chimichurri sauce.

King

Delicious House-maDe Shakes $8

By popular demand — Your choice of chocolate, 
strawberry or vanilla, whipped cream, and topped 
with a maraschino cherry.

Hand Crafted Cocktails
Cadillac Margarita $14

Don Julio Silver, Gran Manier, lime juice, orange juice,  
and agave.

Spicy Margarita $12

Mango Habanero Infused Teremana Blanco Aperol, orange,  
lime and agave.

Espresso Martini $12

Titos Handmade Vodka, Kahlua and Owens Espresso.

Blueberry Lemonade $12

Smirnoff Blueberry Vodka, lemon, simple syrup and soda.

Pineapple Rum Punch $12

Parrot Bay Coconut Rum, peach and pineapple syrup, lime 
and a strawberry.

Austin’s Mule $12

Espolon Reposado, Cassis, lime and Fever Tree Ginger Beer.

Strawberry Mojito $6

Mocktail—Strawberries, mint leaves, agave and soda water.

Passion Fruit Lemonade $6

Mocktail—Passion fruit syrup, lemon, and lemon lime soda.

Pineapple Lemonade $6

Mocktail—Pineapple juice, lime juice, lemonade and topped  
with grenadine and cherry.

Blackberry Fizz $6

Mocktail—Blackberries, cranberry juice, agave, and lemon  
lime soda.

Beers on Tap
Large selection of craft, domestic, and import beers on tap.  
Ask your server for our latest seasonal offerings.



Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food borne illness, 
especially if you have certain medical conditions.

* 

French Fries $5

Sweet Potato Fries $5

Tater Tots $5

Onion Rings $6

Ceasar salaD $7

House SalaD $7

Sliced AvocaDo $3.50

Guacamole $6

Queso $8

Salsa $4

Steamed Veggies $7

Cilantro Lime Rice $4

SidesAnd other 
little savory 
bites

Cast iron cookie sundae $9

House-made chocolate cookie baked in a cast iron pan served 
with two scoops of vanilla ice cream, Ghirardelli chocolate and 
caramel sauce, whipped cream and a cherry.

Ice Cream Nachos $10

Cinnamon sugar covered nachos joined with a large scoop of 
vanilla ice cream, topped with Ghirardelli dark chocolate sauce, 
caramel sauce, and whipped cream.

Ice Cream Sundae $15

A cinnamon sugar tortilla bowl loaded with vanilla, chocolate and 
strawberry ice cream. Topped with whipped cream, Boom Chicka 
Pop sweet and salty kettle corn, Ghirardelli chocolate, caramel 
sauce and three cherries.

NY Style Cheesecake $9

Cheesecake served with strawberry purée.

Chocolate Ganache Cake $9

Chocolate cake covered in chocolate ganache.

Save some room
for Desserts

Taco SalaD $15

Mixed greens, taco meat, diced tomatoes, mixed cheese, 
chopped cilantro, sour cream, guacamole, and slivered fresh 
jalapeños on a bed of black beans and cilantro lime rice nestled 
into a house-made taco shell.  
Sub chicken fajita, beef fajita, shrimp, or carnitas $4

WeDge SalaD $11

Iceberg lettuce, bleu cheese crumbles, bacon bits, cherry 
tomatoes, diced red onions, roasted pumpkin seeds, and bleu 
cheese dressing.

Caesar SalaD (V) $11

Chopped romaine lettuce, shaved parmesan cheese,  
house-made croutons, and gourmet Caesar dressing. 
Add chicken, steak, or shrimp $4

Carnitas SalaD $15

Carnitas, corn and black bean relish, avocado, tomatoes,  
and Monterey Jack cheese on a bed of romaine lettuce, served 
with smoky ranch dressing.

Garden-Fresh 

Salads

Cobb SalaD $15

Grilled or fried chicken with diced boiled eggs, smoked 
bacon bits, diced tomatoes, bleu cheese crumbles, 
Southwest pico, and a Monterey Jack and cheddar cheese 
combination all on a bed of romaine lettuce.

Organic Chicken SalaD $15

Grilled organic chicken breast on mixed greens  
with pumpkin seeds, cranberries, strawberries, blueberries, 
cherry tomatoes, mandarin oranges,  
and a poppy seed dressing.

= spicy

(GF) = Gluten Free
(V) = vegetarian

Dietary Requirements

Please ask your server.

Soda $3

Pepsi, Diet Pepsi, Mountain Dew, Dr Pepper, Ginger Ale,  
and Mug Root Beer.

Iced Tea $3

Strawberry LemonaDe $5

Drinks

Roy Rogers $5

Non-alcoholic mixed drink made with Pepsi and grenadine 
syrup. Garnished with a maraschino cherry.

Shirley Temple $5

Non-alcoholic mixed drink made with ginger ale and 
grenadine syrup. Garnished with a maraschino cherry.
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GrilleD Mahi Mahi with  
Mango Salsa (V) $18

An 8oz Mahi Mahi filet atop a bed of cilantro lime rice and 
topped with a cascading helping of our house-made mango 
salsa. Garnished with chopped cilantro and a lime wedge.

Rice Bowl (V) $14

A base of cilantro lime rice and black bean purée, topped with 
your choice of protein, sliced avocado, Southwest pico and 
chopped cilantro. 
Add steak, chicken, carnitas, al pastor, or steamed veggies

Fish & Chips $16

An 8oz beer-battered fried cod fillet served with the world’s best 
fries and tartar and cocktail sauces.

Delicious 
Entrees

Let’s get this 
Party Started 

Platters
Our party platters are designed for groups of three to five 
people, packed with flavor and perfect for sharing!

Chips & Queso Platter (V) $45

A mountain of our famous chips, salsa, and house-made 
Tex–Mex style queso.

Fries & Tots Platter (V) $45

French fries and tater tots piled high then  
covered in melted cheeses, bacon bits,  
and green onions. Served with ranch  
dipping sauce.

Street Taco Platter $55

A celebration of our street tacos, including beef fajita, 
chicken fajita, grilled shrimp, authentic carnitas tacos,  
and al pastor tacos. Joined with a heaping portion of 
house-made guacamole and fresh chips.  
Choice of proteins, up to 4

Chicken Tender Platter $55

Twenty-five large tenders served plain or tossed in any 
of our delicious flavors — BBQ, Buffalo, Garlic Parmesan, 
Sweet Red Chile, Kickin’ Bourbon, Dulce Diablo, Sriracha, or 
naked. Served with ranch dipping sauce.

Bone-In Wing Platter $55

Twenty-five traditional wings in any of our great tasting 
flavors — BBQ, Buffalo, Garlic Parmesan, Sweet Red Chile, 
Kickin’ Bourbon, Dulce Diablo, Honey Sriracha,  
or naked. Served with our ranch dipping sauce.

Cheese Quesadilla Platter $40

Exceptional blend of mixed cheeses, fresh pico de gallo, 
sour cream, and house-made guacamole.

tots
all day

I’ll eat

Mouthwatering 
sandwiches
Steak SanDwich $17

7oz flat iron steak, thinly sliced and layered on a grilled French 
baguette with four house-made onion rings, a dollop  
of horseradish aioli, all accompanied by our renowned fries.

Philly Cheesesteak $15

A heaping portion of shaved ribeye mixed with sautéed onions 
and topped with provolone cheese. All of that goodness served 
in an Amoroso roll and joined with our  
delicious fries.

Grilled Cheese Sandwich (V) $11

Buttered and toasted Texas toast with multiple slices  
of cheddar and American cheese melted to perfection.  
Served with our renowned fries.

Organic BBQ Chicken  
SanDwich $15

Organic chicken breast, smoky BBQ sauce, bacon, 
cheddar cheese, lettuce, red onion, basil pesto aioli, sliced 
tomatoes on Texas toast. Served with our renowned fries.

Nashville Hot Chicken 
SanDwich $15

Fried chicken breast tossed in Nashville sauce,  
house-made creamy coleslaw, dill pickles, and  
Boom-Boom sauce all on a challah bun.

House Chicken SanDwich $14

Organic chicken breast grilled or fried, lettuce, tomatoes, 
pickles and Austin’s sauce. Served with seasoned fries.

Culinary  
Street Tacos
Steak Tacos $14

Four grilled steak tacos topped with white onions, cilantro, and 
our house-made salsa roja and salsa verde, all served  
on warm corn tortillas.

Carnitas Tacos $14

Slow-roasted pork, sautéed in ancho chiles, served on four corn 
tortillas. Topped with house-made, pickled red onions and sliced 
jalapeños for an extra kick.

Chicken Tacos $14

Four organic chicken tacos, served on corn tortillas and topped 
with white onions, cilantro, and our house-made salsa roja and 
salsa verde.

Al Pastor Tacos $14

Thinly sliced pieces of marinated pork served on corn tortillas 
with diced white onions, pineapples and cilantro.

Shrimp Tacos $14

Four corn tortillas topped with shrimp sautéed in chimichurri 
sauce, pickled red onions, sliced jalapeños, served with house-
made green sauce and roasted salsa.

Mahi Mahi Tacos $16

Grilled mahi mahi topped with house-made mango salsa,  
a hint of lime juice, chopped cilantro all nestled  
in two flour tortillas and black beans topped with  
queso fresco.

Fish Tacos $14

Two tacos with fried cod fillets topped with house-made 
coleslaw, tomatoes, chipotle crema, pickled red onions, 
serrano chiles, fresno chiles, and chopped cilantro.

Signature
Tacos


