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BREAKFAST san - 12pm

$

DEALER’S CHOICE TACO

5.5/9
Choose between: chorizo, egg & cheddar | bacon, egg & cheddar | potato egg + same kind
cheddar | avocado, potato & black bean (vegan) only
BREAKFAST SANDWICH 11
Bacon, over easy egg, tomato, cheddar, avocado, maple mustard
BREAKFAST BURRITO 11
Chorizo or bacon, beans, potato, avocado, egg, cheddar, pico de gallo, chipotle aioli
ATX OMELETE 12
Bacon, avocado, potato, cheddar. Served with breakfast potatoes
SPICY BISCUITS + GRAVY +$1roravocabpo 11
two biscuits served with chorizo-jalapefio gravy
OVERNIGHT FRENCH TOAST
Topped with berry compote, maple syrup + whipped cream 11
ACAI BOWL 15
Mango, strawberries, banana & acai puree blended with oat milk topped with granola & fresh fruit
AVOCADO SMOOSHED TOAST (SERVED ALL DAY) +$2 FOR BACON
Rye toast topped with bed of arugula, avocado smear, chili flakes, pico de gallo 11
LUNCH 11am -8pm
SOUP 6/8
House chili or soup of the week. Available in a cup or a bowl
SPICY CHICKEN SANDWICH 12
Grilled chicken, bacon, tomato, avocado, pepperjack, chipotle aioli on ciabatta
GRILLED CHICKEN PESTO SANDWICH 12
Grilled chicken, pesto, tomato, provolone cheese on ciabatta
SMOKEY HAM + CHEESE SANDWICH 11
Ham, brie cheese, arugula, apricot preserves, dijon on marbled rye
PIMENTO GRILLED CHEESE +$2 ror BACON OR AVOCADO 9
Sourdough, cheddar, pimento cheese spread, tomato on ciabatta
TUNA MELT 9
Tuna, fresh oregano, tomato, provolone, brioche hoagie
CLASSIC COBB 13
Romaine, tomato, avocado, onion, cucumber, ham, bacon, feta cheese, house buttermilk ranch
SOUTHWEST CAESAR 13
Chopped romaine, black beans, corn tortilla strips, pico, avocado & parmesn caesar dressing
BLUEBERRY BABY SALAD 10
Kale, blueberries, apples, avocado, feta cheese, pine nuts, house blueberry vinaigrette
GOOD DOG +.$z FOI.Q CHILI + CHEESE - - - - HUDSON 7
Wagyu hot dog with onion, ketchup, mustard + relish in a brioche hoagie *MEAT MARKET
BBQ PULLED PORK MAC
Pulled pork, cavatappi, smoked gouda cheese sauce, jalapefio, bbg sauce drizzle + crunchy 12
chip topping
CARNITAS TACOS 12
Pickled onion, cotija + pico served on corn tortilla with house made salsa or chipotle aioli
AHI CEVICHE 13
Ahi tuna, cucumber, tomato, onion, cilantro, avocado, house made tostadas
SNACKS spu-1an
SPINACH ARTICHOKE DIP 9
Served with grilled pita bread
CHICKEN QUESADILLA 10
Chicken, and our cheese blend. Served with sour cream, pico de gallo + guacamole upon request
HUMMUS 8
Grilled pita, red bell pepper, celery, carrots
PIZZA BY THE SLICE (FriDAY + SATURDAY NIGHT ONLY) 6
Neopolitan cheese or pepperoni
CAMPFIRE S°MORES FOR 2 OR FOR 4 8/14

Must be served indoors.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

SERVED
WITH
CHIPS
OR SUB
SIDE
SALAD
FOR +$2

ADD
GRILLED
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SALAD
FOR

+$4



LIMIT
TWO

OTHER DRINKS

HOT OR ICED TEA

Ask about our different flavors! 3
CHAI LATTE 4.5
THAI ICED TEA 5
MATCHA LATTE 5
HOT COCOA 5/6
Mayan, regular, french vanilla, mint
MILKSHAKES 8
Vanilla, chocolate or strawberry
ESPRESSO SHAKES 9
Caramel, dark or white chocolate
SMOOTHIE 9
Mango, strawberry, banana or any combo
SPIKED MILKSHAKE
Vanilla vodka or coffee liqueur 13
E 1

brewed coffee or tea. for here only

SEASONAL COCKTAILS

THE DEBUTANTE

She’s soft & she’s sweet. And yes- she’s a
whiskey gal. Bulleit Rye & elderflower
liqueur combine with demerara & citrus.

14

MONK MULE

Our Spring mule combines delicate floral
notes with the Greenhouse Gin to help guide
you to Enlightenment.

14

PEARLESCENT

A gin based cocktail with an ever so sweet
botanical kiss and a splash of creme de
violette for a beautiful iridescent color.

14

GONE WITH THE WHISKEY

Inspired by Spring season in the South -
This bourbon-based cocktail will have you
reminiscing about springtime berries &
lemonade on the porch.

14

VANITY FAIR

The Cosmo’s kick-ass cousin from the
Southwest - a subtle fruity journey with
just enough spice to keep your pallet at
full attention with every sip.

14

JAMAICAN-ME-TIPSY

Dark rum meets Campari in a silky sipper
with a citrus and slightly bitter finish.

14

MARACUYA

Your choice of Tequila or Mezcal — leave
the rest of this Passion Fruit concoction
up to us.

14

COFFEE 3
CAPPUCCINO 4
LATTE 4.5
ESPRESSO 3
AMERICANO 3
CORTADO 3
MACCHIATO 3.75
UNDERTOW 3.75
MOCHA LATTE 5
COLD BREW 4.25
THAI ICED COFFEE 5
VIETNAMESE COFFEE 5
FRAPPE 5
POUR OVER MKT
———-71%%21/(;hué/
extra shot +$1.5 | non dairy milk +.70
syrups +.60 | chaga +$3
CHOCOLATE ESPRESSO MARTINI
Vanilla vodka, cafe del fuego, and espresso
with creamy godiva liquor. Hands down the 13
best chocolate espresso martini in Austin.
(Guest words, not ours) Don’t believe them?
Try it for yourself.
LONG ISLAND ICED COFFEE
This deceptively strong favorite tastes more 13
like a mocha latte than a drink with 7 spirits
making it the perfect concoction for any time.
VOODOO LADY
Featuring our house made chai infused rum, 12
spiced pear & rumchata. Served with a coffee
ice cube to create a drink whose beauty is
matched only by its complex flavor profile.
COSMONAUT
This take on a white russian comes with your
choice of milk, vanilla vodka, and coffee 12
liqueur. It may appear simple but its
flavours are out of this world.
INSOMNIAC
This built cocktail brings you notes of
sweetness combined with a hint of nuttyness,
flavor at every note. Garnished with whipped 12
cream & coffee beans this drink lives up to
the name & will help you keep going through
the night.
NOT SO THIN MINT
We combine branca menta with a chocolate
bourbon that tastes dangerously close to the 12
beloved thint mint cookie. Good luck on
just having one ;)
FRENCH VACHILLA
The perfect spiked iced latte with licor 43, 12
amarula cream + notes of hazelnut + vanilla

SNIKI TIKI

This delicate Nectar resides at the
crossroads of Craft Cocktail & Hawaiian
Punch

14

HALCYON COFFEE BAR



