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HOURS

Breakfast
7 days • 6:30am - 11am
Lunch
7 days • 11am - 4pm
Dinner
7 days • 5pm - 10pm
Lounge
Live Music
Fri & Sat • 5pm - 8pm

MEALS SERVED

Breakfast, Lunch, Dinner
Sunday Brunch (Holidays)

CUISINE

Southwestern

DINING INFORMATION

Heart Smart Meals
Take Out Meals
Seasonal Menus
Vegetarian Meals
Children’s Menu
Extensive Wine List
View of the City

ATTIRE

Casual

ADDITIONAL SERVICES

Full Service Catering
Private Parties
Private Rooms
Banquet Facilities
Meeting Facilities
Lodging
Community

Table

RESERVATIONS

Suggested

VALET PARKING

NON SMOKING

HANDICAP FACILITIES

CREDIT CARDS

Visa, Master Card
Discover Card
American Express
Diners Club Card
Carte Blanche

CHECKS

Not Accepted

208 Barton Springs Rd. | Austin, TX 78704 | (512) 477-1234 | fax (512) 480-2089
www.Austin.Hyatt.com | Mano.Meyers@hyatt.com

Experience the unique dining ambiance created when a beautiful setting meets high Texas style and
delicious cuisine. Delight in the panoramic city skyline views offered by SWB, Hyatt-Austin’s popular
upscale restaurant overlooking Lady Bird Lake, serving breakfast, lunch and dinner. Savor regional

specialties prepared with the freshest seasonal ingredients. Discover a menu of exciting flavors
including Fresh Guacamole Prepared Tableside, Southwestern Mac & Cheese, Chicken Tortilla Soup,

Grilled New York Steaks and more.
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Fresh Guacamole 7.00
CornTortilla Chips • PreparedTableside
Tortilla Chips and Salsa 7.00
Avocado-Tomatillo • Pico de Gallo • Queso Dip
Smoked Onion Salsa
Chicken Quesadilla 8.00
Flour and CornTortillas • Roasted Chicken • Onions
Oaxaca and Mozzarella Cheeses• RoastedTomato Salsa
Lump Crab Cakes 13.00
Roasted Poblano Chile Salsa
Smoked Pork Turnover 7.00
Watermelon Salad • Onion • Lime
Shrimp Tamale 11.00
Corn Masa • Onion Garlic Shrimp Saute

Tortilla Soup 8.00
Roasted Chicken •Avocado • Sour Cream • Lime
Southwest Chicken Soup small 5.00 large 7.00
AnAustin Classic •Avocado Hominy • Jack Cheese
Tortilla Chip Strips
Seafood Chowder small 5.00 large 8.00
Clams • Shrimp • Crab • Corn • Roasted Poblano Peppers
Potatoes

Peppervine Salad 9.00
Red Grapes • Goat Cheese • Pulled Chicken
Glazed Roasted Pecans • Balsamic Vinaigrette
Southwestern Caesar Salad 9.50
Roasted Corn • Black Beans •Tomatoes • Corn Bread Croutons
Tortilla Strips • Manchego Cheese • Garlic Chipotle Chile Dressing
With Grilled Chicken or Salmon 15.50
Crab and Spinach Salad 18.00
Avocado• Jicama • Charred GrapeTomatoes
Goat Cheese Fritter • Bacon-Lime Vinaigrette

Chicken Sandwich 11.00
Grilled Chicken on Ciabatta • SlicedTomatoes
Crisp Lettuce • Herb Spread • Cucumber Salad

Javier Ortiz
Executive Chef

Located in the Hyatt Regency Austin

www.cuisineofaustin.com

Angus Burger 13.00
8 oz. GrilledAngus Burger • Crisp Lettuce • SlicedTomatoes
Red Onion • French Fries • Mustard Herb Dip
English-Style Club Sandwich 11.00
ShavedTurkey • Smoked Bacon • Fried Egg • Dijon Spread
Spicy Beef Tortilla Wrap 12.00
Chile Rubbed Flank Steak • Lettuce • Roasted Pepper • Cucumber
Green Chile Spread • Sun-driedTomatoTortilla • Jicama Salad

Southwestern Mac & Cheese 13.50
Rigatoni • Smoked Ham • Poblano Chilies
Smoked Cheddar, Jack, andAsadero Cheese
Grilled Portobello Mushrooms 15.00
Caramelized Shallot-Stuffed Mushrooms • RoastedTomato
Pepper Salad • Sweet Corn Puree • Jalapeno Ketchup
Housemade Fettuccini 15.00
Jalapeno Cream Sauce • Local Goat Cheese •Asparagus
Butternut Squash •ToastedAlmonds
Cracker Crusted Ruby Trout 19.00
Roasted Poblano andTomato Salsa • Spiced Rice
RoastedAsparagus
Smoked Local Game Hen 21.00
Fried Sweet Potatoes • Southwestern Succotash
Tomatillo Sauce
Pan Roasted Duck 19.00
Black Beans • Chorizo • Elgin Sausage
Venison Sausage • Lime Sour Cream
Pork Chop 19.00
Lentil, Jicama and Blue Cheese Salad
Chayote Squash • Slow Roasted Pear Relish
Live Oak Braised Lamb Shank 23.00
Tobacco Onions • Manchego Scalloped Potatoes
Glazed Carrots • Green Beans
Grilled New York Steak 26.00
Roasted Potatoes • SpicedTomato Salsa
New Mexico Chile-Rubbed Filet 31.00
RoastedAsparagus • Garlic Chipotle Mashed Potatoes
Beef, Chicken or Vegetable Fajitas 16.00
Grilled Peppers • Onions • Guacamole • Pico de Gallo
Cheese • FlourTortillas • Rice and Beans
Fajitas ForTwo 25.00
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