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D I N N E R  M E N U A U S T I N ,  T X

*These items are cooked to order and may be served raw or undercooked.  Consuming raw or undercooked eggs
 may increase your risk of foodborne illness. alert your server if you have special dietary requirements

KEEPING IT LOCAL  we proudly support our local Texas farms, ranches, distilleries and markets

HOUSE-MADE ZUCCHINI CORNBREAD .............................................................................................................................. 6

WHITE CHICKEN CHILI - Kerrygold cheddar, crispy tortillas .............................................................................................. 7

SHISHITOS TWO WAYS - warm mole sauce ......................................................................................................................... 7

THREE DIPS & CHIPS - guacamole, roasted pepper salsa, poblano queso....................................................................... 9

v

v

S TA R T E R S

”OFF THE SPIT” ADOBO CHICKEN* - mashed potatoes, pancetta brussels sprouts ....................................................... 16
BRAISED SHORT RIBS - goat cheese grits, brussels sprout slaw ..................................................................................... 18
BABY BACK RIBS - guava glazed or classic barbecue, smoked gouda mac & cheese, cabbage slaw ............................ 18
PRIME RIBEYE A LA PLANCHA*- hill country beans, pico de gallo, �our tortillas........................................................... 32
JALAPEÑO HONEY MUSTARD GROUPER* - pecan crust, haricot verts, potato puree ..................................................... 20
JUMBO LUMP CRAB & CRAWFISH STACK*- salmorejo sauce, marble potatoes, spicy remoulade................................ 22
YELLOW SNAPPER POSOLE* - rock shrimp, hominy, toy box mushrooms ....................................................................... 24

M A I N S

S I D E S         SMOKED GOUDA MAC & CHEESE  •  CABBAGE SLAW  •  HILL COUNTRY BEANS
PANCETTA BRUSSELS SPROUTS  •  SPICY GOAT CHEESE GRITS  •  MASHED POTATOES ....6 each

THE CORNER BURGER*- bacon, candied jalapeños, blue cheese, lettuce, tomato, mayo .............................................. 15
OLD FASHIONED BURGER*- cheddar, lettuce, tomato, caramelized onion ..................................................................... 14
CRISPY CHICKEN - brioche bun, tomato, avocado, jalapeno aioli................................................................................... 14
SLOW ROASTED PORK SHOULDER - quince jelly, manchego cheese .............................................................................. 14
KNIFE & FORK CAJUN REDFISH* - spicy rémoulade, cabbage slaw ............................................................................... 18
    

                                                      all sandwiches are served with fries
S A N D W I C H E S

CORNER HOUSE .........................................................7
hearts of romaine, tomatoes, corn, green onions,
cotija cheese, cheddar croutons, spicy vinaigrette

ROASTED SQUASH & FARRO....................................12
baby kale, pumpkin seeds, pickled grapes,
miso sesame vinaigrette

SEVEN LAYER W/ROTISSERIE CHICKEN ............... 14
romaine, roasted tomatoes, corn, black beans, 
avocado, cheddar, smoked pepper ranch

JUMBO LUMP CRAB & AVOCADO............................16
frisee, mache, pistachio, grapefruit vinaigrette
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S A L A D S
PORK CARNITAS

pickled radishes & carrots, queso fresco, salsa verde
12

BRAISED SHORT RIB
crispy shallots, chimichurri

14

GULF OF MEXICO FISH TACOS*
snow pea & cabbage slaw, sweet & spicy sauce

14

TA C O S
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