
Wings 

Fresh, house-brined wings prepared bone-in or bone-out, 
seasoned and tossed in your choice of signature sauce or dry rub. 
Served with ranch or blue cheese, celery and carrots. 
6 wings $12 One Flavor | 12 wings $18 Two Flavors | 18 wings $30 Three Flavors

Choose from: Buffalo, BBQ, Garlic Parmesan or Austin’s signature 
sauce, Lemon Pepper dry rub, or Cajun dry rub.

 Nachos (V) $13

Queso, pico de gallo, pickled jalapeños, black beans, sour cream. 
Add chicken, seasoned ground beef, or steak fajita $6

 Austin’s Mega Mozz $13

Giant mozzarella sticks with house marinara.

Quesadilla (V) $12

Extra large tortilla stuffed with mixed cheese, served with sour 
cream, pico de gallo and house-made guacamole. 
Add chicken or steak fajita $6

Bavarian Pretzels $12

Buttered pretzel sticks served with beer cheese.

Loaded Texas Fries (V) $14

Queso, mixed cheese, pickled jalapeños, and green onion. 
Add bacon $2, chicken or steak fajita $6

Chips & Queso (V) $8

House queso, salsa roja and tortilla chips. 
Add guacamole $4 

Chicken Sandwich $17

6 oz grilled or fried chicken, lettuce, tomato, garlic aioli on a challah bun. 
Add on American cheese / cheddar / provolone $1, bacon $2, avocado $2, 
Toss in buffalo or BBQ sauce $2

House Burger $18

6 oz angus beef patty, lettuce, tomato, red onions, pickles, Austin’s sauce, 
on a challah bun. 
Add on American cheese / cheddar / provolone $1, bacon $2, avocado $2

Veggie Burger (V) $17

Black bean patty, lettuce, tomato, onion, grilled jalapeños, aioli on a  
gluten-free bun. 
 
Cajun Philly $19 

Blackened chicken, andouille sausage, sautéed onions and red peppers, 
garlic aioli, and provolone cheese.

 Footlong Corn Dog $13

One footlong corn dog served on a basket of tater tots and fries. 
 
Chicken Tender basket $16 

Crispy chicken tenders served with French fries and house-made ranch.

All served with fries

Marinara (V) $16

San Marzano tomatoes, slow-roasted garlic, oregano,  
and olive oil — stone-fired until charred. No cheese.  
Add Austin’s signature cheese blend, pepperoni, or Italian sausage $2

MArgherita (V) $18

San Marzano tomatoes, heirloom tomatoes, fresh mozzarella,  
hand-torn basil, and a drizzle of olive oil — stone-fired to a char.

Handhelds
Substitute for sweet potato fries, tater tots, onion rings, or side salad $3 

General Manager, Danielle Porter  |  Culinary Manager, Tina Liebe

Certain menu items may be served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Neapolitan
Pizzas
Hand-Tossed

 = Spicy (V) = vegetarian Dietary Requirements — Please ask your server.

 Diavola $20

San Marzano tomatoes, Austin’s signature cheese blend, soppressata, 
house-made Calabrian chili oil — stone-fired smoky and spicy.

Tartufo e funghi (V) $22

White sauce, mushrooms, Austin’s signature cheese blend, fresh 
arugula, and a generous finish of truffle oil — stone-fired until  
golden and fragrant.

Add toppings $2 each, gluten-free crust $3

Sunny Burger $15 

1/3 lb patty with thick-cut 
bacon, cheddar cheese, 
sunny-side-up egg, lettuce, 
tomato, red onion, pickles, 
and Austin’s burger sauce.

MUST
TRY!

Il Campione $17 
Italian Hero
Cherrywood-smoked ham, 
pepperoni, and soppressata 
with provolone, lettuce, 
tomato, onion, pickles, black 
olives, and pepperoncini, all 
topped with Italian dressing. 
Served chilled on fresh 
artisan bread.

Shareable 
Appetizers



Delicious 
Entrees

Garden-fresh 

Salads
Caesar (V) $14

Romaine, shaved Parmesan, garlic croutons, and Caesar dressing.

The park Seasonal Salad $17

Ask your server for details!

Austin’s Signature salad $16

Iceberg lettuce, shredded carrots and red cabbage, heirloom 
cherry tomatoes, sliced cucumber, slivered red onions, cheese 
blend, hard boiled egg, bacon pieces, ham, and garlic croutons.

Chicken Tender Platter $55

Choose from: Buffalo, BBQ, Garlic Parmesan or Austin’s signature 
sauce, Lemon Pepper dry rub, or Cajun dry rub.

Cheese Quesadilla platter (V) $45

Served with pico de gallo, sour cream and guacamole. 
Add chicken or steak fajita $10

Street Taco Platter $55

A platter of street tacos with choice seasoned ground beef, 
chicken, or steak on corn tortillas, topped with fresh pico de gallo 
and cilantro. Served with a side of salsa roja.

Chips & queso Platter (V) $25

A mountain of our famous chips, salsa, and house-made queso.

Fry & tater tot platter (V) $45

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

 Street Tacos $16

3 street tacos with seasoned ground beef on corn tortillas, topped with 
fresh pico de gallo and cilantro. Served with a side of salsa roja, rice,  
and refried black beans. 
Sub for chicken or steak fajita $2

Fish & Chips $20

Beer-battered cod served with crispy fries, cocktail sauce, tartar sauce,  
and lemon wedges.

Corkscrew pasta & meatballs $22 

Corkscrew pasta, San Marzano tomato sauce, house-made meatballs, 
and Parmesan, topped with torn basil.

Save some room
For Dessert

Party-sized 
platters

Passion fruit Lemonade $8

Passion fruit syrup and fresh lemonade.

Strawberry limeade fizz $8

Strawberry syrup, lime juice, and soda.

Hill Country sunset $8

Pineapple juice, orange juice, lime juice, grenadine, and soda.

The park smash $8

Fresh blackberries, mint, lemon juice, and lemon-lime soda.m
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Steak Frites $22

Hand-cut 8 oz steak topped 
with compound butter.  
Served with fries and 
chimichurri sauce.

Funnel Cake Fries $12

Sweet and crispy! Dusted with cinnamon sugar and drizzled with 
chocolate syrup. Served with whipped cream.

Key lime Pie $9

Key lime custard with graham cracker crust, topped with whipped cream. 
 

 Cast Iron Cookie $12 
Warm chocolate chip cookie, vanilla ice cream, chocolate, topped 
with whipped cream. 
 

Practice Aloha $15

Tito’s Handmade Vodka, passion fruit, elderflower liqueur, lemon juice,  
and Prosecco.

Austin’s Mule $15

Herradura Reposado, cassis, lime juice, and ginger beer.

Ferris Wheel fizz $14

Pinnacle Whipped Vodka, amaretto liqueur, lime juice, grenadine, and soda.

Pineapple Rum punch $14

RumHaven coconut water rum, pineapple juice, peach schnapps, lime 
juice, and soda.

Blackberry Smash $16

Jack Daniel’s Blackberry, fresh squeezed lemonade, cassis, and soda.

Texas honey old fashioned $16

Woodford Rye, Texas honey simple syrup, orange & angostura bitters, 
and a Luxardo cherry. 
  
Red, white & blue $15 
Smirnoff Blueberry, cranberry juice, grenadine, blue curaçao, and soda. 
 
Vulcara Mai tai $16 
Light & dark rum, orange curaçao, lime juice, almond orgeat, topped with 
dark rum float.

CocktailsHand 
crafted

Drinks
 Soda, tea $4 

Unlimited refills available. 
 

 Milkshakes $8 
Chocolate, strawberry, or vanilla 
served with whipped cream and 
a cherry on top.

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

Beers
On tap

Choice of dressing on all salads, add chicken $5, steak $8


