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DINING

INFORMATION

Extensive Wine List

ADDITIONAL

SERVICES

Private Parties
Private Rooms

ATTIRE

Casual

RESERVATIONS

Suggested

NON-SMOKING

HANDICAP

FACILITIES

CREDIT CARDS

Visa
Master Card

Discover Card
American Express
Diners Club Card

Carte Blanche

CHECKS

Not Accepted

HOURS

Sun-Thurs • 5:00 - 10:00 pm
Fri & Sat • 5:00 - 11:00 pm

BAR

Happy Hour
Mon-Fri • 5:00 - 7:00 pm

MEALS SERVED

Dinner

CUISINE

Steak House

www.cuisineofaustin.com

COME AND JOIN us at Austin's finest tradition in steaks and seafood. Locally owned and operated, all of
our award-winning steaks are hand cut on the premises and aged with the utmost care, to ensure you
the most flavorful and tender steak possible. Sit and relax in casual elegance and enjoy homemade
soups and pastas, garden fresh salad, and festive poultry dishes. Our seafood is renowned for it's
freshness. So come on in and join us for a taste of Austin!

1205 N. Lamar Blvd. | Austin, TX 78703 | (512) 472-1813 | FAX (512) 472-1815

email: steaks@austin.rr.com | www.alcsteaks.com

STEAKS
All steaks come with the Chef's selection of
Fresh Vegetables and Choice of Baked Potato,
Mashed Potatoes, Steak Fries or Texmati Rice

RIBEYE
22 oz. Bone In 36; 16 oz. 34; 10 oz. 28

FILET MIGNON
10-12 oz. 40; 7-8 oz. 34

TOP SIRLOIN
16 oz. 30; 10 oz. 24

NEW YORK STRIP
16 oz. 40; 10 oz. 32

T-BONE
28 oz. 42

PORTERHOUSE
28 oz. 42

HOUSE SPECIALTIES
All House Specialties (Excluding Pasta) Come
with the Chef's Selection of Fresh Vegetables
and choice of Baked Potato, Mashed Potatoes,

Steak Fries or Texmati Rice

CHICKEN FRIED SIRLOIN
Deep Fried to a Golden Brown and Topped

with Creamy Gravy 17

CHOPPED STEAK
16 oz. Topped with Mushrooms and Grilled Onions 17

SIRLOIN KABOBS
Top Sirloin Medallions, Charbroiled with Onions,
Mushrooms, and Bell Peppers and Corn 23

with Grilled Shrimp 28
with 1/2 Lobster Tail 37

GRILLED PORK CHOPS
Two 8 oz. chops with Tabasco, Garlic

and Spicewood Honey 26

MIXED GRILL PLATTERS
8 oz. Pork Chop, 6 oz. Chicken Breast and Two Shrimp 29
8 oz. Pork Chop, 8 oz. Filet Mignon and Two Shrimp 42

SPICY PENNE PASTA PRIMAVERA
With Tomato, Spinach, Garlic and Fresh Herbs 12

Add Chicken 4; Add Beef 6;
Add Shrimp 8; Add Lobster 16

APPETIZERS

DRUNKEN SHRIMP COCKTAIL
Classic Style with Mescal's Cocktail Sauce 10

SEARED AHI TUNA
Encrusted tuna with Sesame Seeds served with

spicy Chinese Greens and Wasabi 12

SHINER BOCK BATTERED MUSHROOMS
with our creamy Homemade Chipotle Sauce 6

CLASSIC ESCARGOT
with Garlic, Butter and Madeira Wine 10

NEW MEXICAN GREEN CHILES
stuffed with Goat Cheese 8

OYSTERS 'TEX"EFELLER
Our version of Rockefeller with a kick! 10

BUFFALO LAMB CHOPS
Lollipop lamb chops deep fried and tossed in Franks

Red Hot Sauce with Jalapeno Blue Cheese 14

AIR DRIED BEEF PROSCIUTTO
With Capers, Onions, Shaved Parmesan

and Extra Virgin Olive Oil 12

SOUPS AND SALADS

SPICY SIRLOIN SOUP
Hearty Beef Broth with Tender Pieces of Sirloin

and Vegetables 6.50

SWEET POTATO CLAM CHOWDER
Our Creamy Southern Favorite! 6.50

SOUTHWEST GREENS SALAD
Seasonal Greens with Ripe Tomatoes, Shredded Carrots, and

Red Cabbage with Choice of Dressing 7

CLASSIC CAESAR SALAD
Crisp Romaine with Homemade Dressing

and Garlic Croutons 8

SPINACH SALAD
with Giant Portabello Mushroom Slices, Red Onion

and a Warm Bacon Vinaigrette 8.50


