
HOURS

Daily • 6am-10pm

LOUNGE

Daily •  1pm-12am

MEALS SERVED

Breakfast
Lunch
Dinner

CUISINE

American
Fusion

DINING

INFORMATION

Heart Smart Meals
Vegetarian Meals

Take Out Meals
Children’s Menu

Extensive Wine List

ADDITIONAL

SERVICES

Full Service
Catering

Private Parties
Banquet
Facilities
Lodging

Private Rooms
Meeting Facilities

ATTIRE 

Casual

RESERVATIONS

Not Required

NON SMOKING

HANDICAP FACILITIES

CREDIT CARDS

Visa
Master Card

Discover Card
American Express

CHECKS

Accepted
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9515 Hotel Drive  |  Austin, TX  78719 |  (512) 385-6767  |  fax (512) 385-6763

www.austinairport.hilton.com

Jason Roberts
Executive Chef

SOUPS & SALADS 
French Onion Soup • cup 3.95/bowl 4.95

Chicken Tortilla Soup • cup 3.95/bowl 4.95

Grilled Caesar •
With grilled Chicken 8.95, with shrimp 10.95

Chopped Cobb • chopped field greens and
romaine hearts with Roma tomato, avocado,
boiled egg, chopped bacon, blue cheese, grilled
chicken breast  9.95

Greek Spinach Salad • Baby spinach
with roasted pearl onion, sun dried tomatoes,
Kalamata olives, toasted pine nuts fresh goat
cheese and balsamic reduction. With grilled
chicken 12.95,  with grilled flat iron steak 13.95

Grilled Chicken and Mango Salad •
Fresh garden greens with mango, cucumber and
raspberry vinaigrette 9.95

FROM THE GRILLE 
Add a Caesar side salad or house side salad for 2.50

14 oz Cowboy Cut Rib Eye •
Accompanied by steak frits and port wine
reduction  28.95

New York Strip • 12 oz. New York strip 
grilled to order, served with veal glaze and
whipped potatoes  26.95

Chicken Fried Steak • made from hand 
cut strip loin, breaded, fried golden brown in
the Texas tradition.  Accompanied by cream
gravy and whipped potatoes  14.95

BBQ Pork Tenderloin • Lightly smoked
and finished on the grill. Steak frits and spicy
barbecue sauce  15.95

Balsamic Glazed Chicken Breast •
With steak frits, wild Mushrooms and balsamic
demi glace  16.95

Located in the four-story atrium of the Hilton Austin Airport Hotel.  
This inviting casual restaurant features American cuisine with a Texas flair.  

A traditional breakfast buffet is served daily along with your favorite ala carte items.
Enjoy Chef Robert’s signature hand-cut chicken fried steak and chicken tortilla soup.

The perfect location to dine before or after your flight.
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www.cuisineofaustin.com

APPETIZERS 
Lump Crab Cake • lightly seared with citrus aioli and herb salad  9.95

Martini Shrimp Cocktail • with horseradish and sweet vermouth cocktail sauce  8.95

Barbecue Chicken Quesadillas • Stuffed with black beans, bell peppers,
pico de gallo, jack cheese and spicy barbecue sauce  9.95

SEAFOOD & PASTA

Seared Ahi Tuna • Ponzu sauce, mango cucumber salad and organic red rice 18.95

Seared Salmon • In wine and butter sauce with a sauté of sun dried tomatoes, baby spinach,
Kalamata olives and toasted pine nuts over organic red rice  16.95

Jerk Rubbed Mahi Mahi • with pearl cous cous and pineapple sweet pepper relish  14.95

Soba Bowl • sautéed fresh vegetables and soba noodles in a ginger soy broth
with chicken  14.95, with shrimp 17.95

Fettuccini Alfredo • with shrimp 14.95, with grilled chicken 12.95, with grilled salmon  15.95 


