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LIBATIONS & BREW 
We Proudly pour a PREMIUM WELL featuring SMIRNOFF Vodka, BACARDI Rum, GORDON'S Gin, JIM BEAM 

Bourbon, CANADIAN MIST Blend, GLEN MORAY Scotch and SAUZA Tequila 

SPECIALTY DRINKS 
AUSTIN'S "1896" MARGARITA LUKE'S PUNCH 

House specialty made with Cuervo Gold and 

Grand Marnier. Available frozen or on the rocks. 

Pineapple Punch with Rum, Malibu, cranbery 
juice, lime and ginerale. 

MARGARITAS and DAIQUIRIS GIN - BASIL SMASH 
Lime, Peach, Strawberry or Banana. Gin wih Fresh Lemon and Basil. 

GEORGIA PEACH WHISKEY SMASH 
A fresh concoction of Bacardi Rum, Peach Top Shelf Whiskey with Fresh Mint and Lemon. 
Schnapps and Peach Puree. GEORGIA GIRL 

PEACH MARTINI 
Absolut Peach and Peach Schnapps. 

Razzberry, Peach and Melon liquer with cranberry, 
orange and sweet & sour. 

STRAWBERRY BLONDE MARTINI 
Deep Edy's lemon vodka with a splash of fresh 
strawberry puree garnished with a lemon wheel. 

GEORGIA PEACH LONG ISLAND 
Classic Long Island with a Southern twist. 

Happy Hour 4pm-7pm 

ICE COLD BEER 

ONTAP 
A FULL PINT! 

Bud Light * Yuengling * Michelob Ultra * Goose Island * Landshark 

Featuring CRAFT BEER 
Omaha Brewing Company 

NADA-BANANA~ GNAT KNOCKER~ HANNAHATCHEE CREEK IPA 
SEASONAL (ask your bartender) 

BO'I'I'LED BEER 
DOMESTIC 

Budweiser * Bud Light * Bud Light Lime * Miller Lite * Coors Light * Natural Light 
PREMIUM DOMESTIC 

Michelob Ultra * Amberboch * Blue Moon * Samuel Adams Boston Lager * Shock 
Top * Angry Orchard 

IMPORT 
Corona * Corona Light * Guinness * Heineken * Beck's * Kentucky Bourbon Ale *

Stella Artois * Dos Equis * Modelo 
NON ALCOHOLIC 

Beck's* St. Paulie Girl* O'douls 
CRAFT 

Sweetwater IPA * Terrapin Hopsecutioner 

Full service bar available 
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FROM THE CELLAR 

Wffi'I'E 

Chardonnay BOGLE (California) ............................................................................ $6 Glass $22 Bottle 

Chardonnay KENDALL JACKSON (California) ................................................. $8 Glass $28 Bottle 

Moscato CRANE LAKE (California) ....................................................................... $5 Glass $18 Bottle 

Pinot Grigio 13 CELSIUS (Italy) ............................................................................... $5 Glass $18 Bottle 

Reisling HIVE t:, HONEY (Washington) .............................................................. $6 Glass $22 Bottle 

Sauvignon Blanc GUENOC (California) ............................................................... $5 Glass $18 Bottle 

White Zinfandel CRANE LAKE (California) ...................................................... $5 Glass $18 Bottle 

RED 

Cabernet Sauvignon CARTLIDGE t:I BROWNE (California) ........................ $6 Glass $22 Bottle 

Cabernet Sauvignon DECOY (California) .......................................................................... $38 Bottle 

Cabernet Sauvignon JOSH (California) ............................................................... $8 Glass $28 Bottle 

Cabernet Sauvignon LOUIS MARTINI (California) ...................................................... $30 Bottle 

Cabernet/ Syrah Blend TREANA (California) ................................................................ $50 Bottle 

Malbec ALAMOS (Argentina) .................................................................................. $7 Glass $26 Bottle 

Merlot CANNONBALL (California) ......................................................................... $7 Glass $26 Bottle 

Pinot Noir FARM TO TABLE (Australia) ............................................................ $7 Glass $22 Bottle 

Pinot Noir MEOMI (California) ............................................................................... $9 Glass $30 Bottle 

Red Blend APOTHIC (California) .......................................................................... $6 Glass $22 Bottle 

HOUSE WINE 

Chardonnay, Merlot and Cabernet VENDANGE ............................................................. $5 Glass 

SPARKLING 

Prosecco LA MARCA (Italy) ................................................................................................... $30 Bottle 







Each entree served with a House or Caesar Salad and baked bread. 

We proudly use Trans Fat Free oil. 

CAJUN GRILLED SHRIMP 
Large white Gulf shrimp seasoned and grilled to perfection. Served with a side of our own 
Remoulade sauce. Available fried. Served with choice of baked potato, fresh steamed 
vegetables, rice or fries. 

FRIED SHRIMP 
Sweet tender large white Gulf shrimp lightly dusted and deep fried. Served with fries, 
fresh coleslaw, hushpuppies, cocktail sauce and lemon. 

COCONUT SHRIMP 
Large Gulf shrimp battered in a light, golden coconut batter then fried to perfection. 
Served with zesty, sweet and sour orange marmalade sauce. Served with choice of baked 
potato, fresh steamed vegetables, rice or fries. 

GULF GROUPER 
A generous fresh portion of Gulf Grouper seasoned and grilled. Served with fresh steamed 
vegetables and choice of baked potato, rice or fries. Available fried or blackened. 

GRILLED SALMON STEAK 
Salmon steak, seasoned and grilled. Served with fresh steamed vegetables and choice of 

baked potato, rice or fries. 

GRILLED TILAPIA 
A generous portion seasoned and grilled. Served with fresh steamed vegetables and choice 
of baked potato, wild rice or fries. 

SOUTHERN FRIED CATFISH 
Farm raised Catfish filets lightly dusted and fried to perfection. Served with fries, fresh 
coleslaw, hushpuppies, tartar sauce and lemon. 

DEEP SEA COMBO 
A generous fresh portion of seasoned and grilled Gulf Grouper, combined with our 
famous Cajun Grilled Shrimp. Served with choice of baked potato, fresh steamed 
vegetables, rice or fries. Available fried or blackened. 

FRIED FISH AND SHRIMP PLATTER 
Select any two: Farm Raised Catfish, Tilapia, White Shrimp or Coconut Shrimp. Served 
with fries, fresh coleslaw, hushpuppies, cocktail sauce and lemon. Hand dusted to order. 

WHOLE FLOUNDER 
Whole Flounder, diamond scored, hand dusted and deep fried to order. A house favorite. 

Served with fries, fresh coleslaw, hushpuppies, cocktail sauce and lemon. 

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



RIBS n cmcKEN 
Each entree served with a House or Caesar Salad and baked bread. 

DOMESTIC BACK RIBS 

Slow cooked with hickory, so tender they literally fall off the bone. Then we baste and 
char broil them to bring out a flavor that will keep bringing you back. Served with baked 
beans and sweet potato fries. 

RIBS AND CHICKEN 

Half rack of slow cooked Back Ribs and 1/2 lb boneless barbecued char broiled chicken 
breast. Served with baked beans and sweet potato fries. 

SANTA FE CHICKEN 

Char broiled chicken breast, smothered with BBQ sauce, topped with bacon and melted 
Cheddar and Monterey Jack cheese topped with pico de gallo. Served with baked beans 
and sweet potato fries. 

CHICKEN KABOB 

10oz of breast pieces skewered with bell peppers, onions, mushrooms, and tomatoes. 
Seasoned and grilled. Served with baked potato, french fries, rice or steamed vegetables. 

CHICKEN GRILL 

A natural butterflied boneless chicken breast seasoned, char broiled, and lightly basted 
with BBQ sauce. Served with baked beans and sweet potato fries. 

SMOTHERED CHICKEN 

Grilled onions and mushrooms with a blend of melted cheddar and jack cheese on top of a 
natural butterflied boneless charbroiled chicken breast. 

S'IEAK BURGERS 
The real deal! 1/l pound burger ground fresh daily from steak 

trimmings. Served with baked potato or fries. Add a salad for $1.99 

STEAK BURGER* 

Your choice of: American, Aged Cheddar, Provolone, smoked Gouda, Swiss or Bleu 
Cheese. Additional toppings available for $.59 each: Bacon, sauteed mushrooms or grilled 
onions. 

SANDWICH PIAI*I'ERS 
Each entree served with choice of baked potato or french fries. 

RIBEYE CHEESE STEAK* 

Seasoned and grilled ribeye, sauteed onions and white American cheese. 

AUSTIN'S ORIGINAL SMOKEHOUSE 

Smoked Bacon and a blend of three melted cheeses atop a generous portion of shaved ham 
and turkey. Served on Texas Toast with lettuce, vine�ripe tomatoes and onion. 

GRILLED f:I COVERED CHICKEN 

Charbroiled breast topped with vine ripe tomato, smoked bacon and melted Swiss. Served 
on a toasted bun with honey mustard and lettuce. 

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



GARDEN SPECIAL'l'tE:S 
GRILLED CAESAR 

Your choice of a seasoned and grilled chicken breast, grilled shrimp, or salmon served on 
top of a generous portion of our Caesar salad, then topped with vine ripe tomatoes, 
shredded Parmesan and fresh baked croutons. 

GRILLED SALAD 
Your choice of seasoned and grilled chicken breast or beef tips served over a bed of mixed 
Iceberg and Romaine lettuce with vine ripe tomatoes, cheese, red onions, fresh baked 
croutons and dressing of your choice. 

FRIED CHICKEN TENDER SALAD 
Fresh fried chicken tenders sliced and served over a bed of mixed Iceberg and Romaine 
lettuce with vine ripe tomatoes and a mix of Cheddar and Monterey Jack cheese, topped 
with slices of red onion and served with our homemade Honey Mustard dressing. 

Sauteed Mushrooms 
Onion Rings 
Loaded Baked Potato 
Basket of Fries 
Mushroom Gravy 

SIDES 
Grilled Onions f:I Peppers 
Steamed Vegetables 
House or Caesar Salad 
Sweet Potato Fries 
Steamed Broccoli 

CIDLDREN
1

S MENU 
IO and under. Served with french fries, a drink and ice cream. 

Quarter Pound Cheeseburger Chicken Fingers 
6 oz New York Strip* Popcorn Shrimp 

DESSERTS 
FRIED CHEESECAKE 

Deep fried cheesecake served with vanilla ice cream and topped with a strawberry sauce 
and whipped cream. 

TURTLE CHEESECAKE 
A generous wedge of New York style cheesecake atop a thick layer of fudge. Smothered 
with homemade caramel and pecans. 

CHOCOLATE COBBLER 
Irresistible to all chocoholics. A generous portion of warm chocolate cobbler served with 
rich vanilla ice cream. 

KEY LIME PIE 
Tart, refreshing and made with key lime from the Florida Keys! Nestled on a sturdy 
graham cracker crust. Topped with whipped cream and a lime twist. 

SIZZLING APPLE PIE 
Flaky southern Apple pie topped with cinnamon ice cream and sizzled in a brandy butter 
sauce. 



AUSTINS STAMPEDE LUNCHES 

Lunch menu served 7 days a week: II am to 4 pm. 

Each entree served with a House or Caesar Salad and choice of baked potato, french fries, 
garlic red skinned mashed potatoes, rice pilaf or steamed vegetables. 

LUNCHEON STRIP* 

Lunch cut of USDA choice Strip loin. 

LUNCHEON DELMONICO* 

Lunch cut from the center of the Rib loin. 

LUNCHEON SIRLOIN* 

Lunch portion of center cut Sirloin. 

LUNCHEON PORK PORTERHOUSE CHOP 

Fresh Grilled center�cut Pork Porterhouse Chop. Served with Garlic Red Skinned Mashed 
Potatoes and Steamed Vegetables. 

GULF COAST SIESTA 

A lunch sized combination of grilled Tilapia and our signature "Fireside" Shr�mp. 

BEEF TIPS* 

Choice steak cut into bite�sized pieces seasoned and grilled, smothered with grilled onions 
and peppers and/or mushroom gravy. 

CHOP STEAK* 

Fresh ground chopped steak from trimmings of ribeye, tenderloin, strip loin and sirloin 
smothered in a choice of fresh grilled peppers and onions or mushroom gravy. 

COUNTRY FRIED STEAK 

A generous portion of country fried steak with white pepper gravy. 

CHICKEN RIO 

8oz portion of boneless char broiled chicken breast covered with a blend of melted 
Cheddar and Monterey Jack cheese and topped with fresh pico de gallo. 

SCATTERED CHICKEN TIPS 

Seasoned and grilled chicken breast tips smothered with grilled peppers and onions. 

LITE COMBO 

Pick any two and create your own combo from the following items: House or Caesar 
salad, steamed vegetables, bowl of soup or baked potato. 

Additional salads available on our Dinner Menu. 

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



SANDWICHES 
Choice of baked potato or fries. Add a salad $2.99 

STEAK BURGER* 
Ground fresh from steak trimmings daily. Your choice of: American, Aged Cheddar, 
Provolone, smoked Gouda, Swiss or Bleu Cheese. Additional toppings available for $.59 
each: Bacon, sauteed mushrooms or grilled onions. I RIBEYE CHEESE STEAK* 
Seasoned and grilled Ribeye, sauteed onions and white American cheese. Se�ved open 
faced on a hoagie bun. 

BEST FISH SANDWICH 
Your choice of grilled, blackened or fried catfish or tilapia, served on a toasted, dusted 
kaiser bun with lettuce and tomato. 

AUSTIN'S ORIGINAL SMOKEHOUSE 
Applewood smoked bacon and a blend of three melted cheeses atop a generdus portion of 
shaved ham and turkey. Served on Texas Toast with lettuce, vine�ripe tomatoes and onion. 

GRILLED 1:1 COVERED CHICKEN 
A natural butterflied chicken breast charbroiled, topped with vine ripe tomato, applewood 
smoked bacon and melted Swiss. Served on a toasted bun with honey mustatid and leaf 
lettuce. 

LUNCH BASKETS 
Our baskets are cooked fresh to order. Add a salad $2.r9 

We proudly use Trans Fat Free oil. 

CHICKEN FINGERS BASKET 
Best breaded Chicken Tenders you'll ever eat! Served with fries, fresh slaw a�d your 
choice of Honey Mustard or Ranch dressing. 

FARM RAISED CATFISH FINGERS 
Catfish Fillets lightly dusted and deep fried. Served with Fries, coleslaw, husljipuppies, 
tartar sauce and lemon. 

FRIED SHRIMP 
Sweet, tender white Gulf shrimp lightly dusted and fried to a golden brown. Served with 
Fries, coleslaw, hushpuppies, tartar sauce and lemon. 

SHRIMP AND FISH BASKET 
Lightly dusted catfish fingers and white shrimp. Dusted and cooked fresh to qrder. Served 
with Fries, coleslaw, hushpuppies, tartar sauce and lemon. 

GULF GROUPER FINGERS 
Gulf Grouper filets cut into fingers, then gently dusted in our house seasonedlbreader and 
deep fried.Served with Fries, coleslaw, hushpuppies, remoulade sauce and lemon. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may Ji.crease your
risk of foodborne illness, especially if you have certain medical conditions. 




