
          

We pride ourselves in using sustainable local and organic products  
wherever possible. Much of our seafood, meat and poultry is hormone and 

antibiotic free and is raised humanely in a sustainable environment.

Queso..................................................................... $4.95 	. 
Peppers, Onions, Tomatoes, Cilantro,  
House-Made Chips  
Add Chicken, Beef or Black Beans... . . . . . . . . . . . . . . $2.00                                          

Hand Hacked Hass Guacamole............ $4.95                  
Hass Avocado, Roasted Corn, Red Onion, Lime, 
Cilantro, House-Made Chips

Shiner Bock Chicken Tenders............. $7.95                    
Shiner Bock Beer Battered Free Range Chicken  
Tenders with House-Made Honey Mustard

South Austin Quesadilla....................... $5.95 
Cheddar and Monterey Jack Cheeses,  
House-Made Pico de Gallo  
Add Chicken, Beef or Black Bean for... . . . . . . . . . $3.00  

PORTOBELLO FRIES......................................... $6.95 
Waffle Battered Portobello Mushroom Strips

Roast Turkey BLT......................................... $7.95 
All Natural Turkey, Bacon, Lettuce, Tomato, Mayo

Portobello Mushroom Sandwich............ $7.95 
Portobello Mushroom, Field Greens,  
Tomato, Onions, Citrus-Olive Tapenade   
Add Goat Cheese... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $1.00 

◊ Texas Black Bean Burger................... $8.95 
House-Made Black Bean Patty, Lettuce, Tomato,   
Tobacco Onions, Avocado, Jalapenos, Chipotle Mayo

Southwestern Fish Taco......................... $9.95 
Fried or Grilled Catfish, Shredded Iceberg, Roasted 
Corn Relish, Tortilla Strips, Chipotle Aioli   

Buffalo Chicken Sandwich................... $9.95 
Chicken Breast Battered and Fried, tossed in wing sauce, 
Maytag Blue Cheese, Lettuce, Tomatoes and Onions  

◊ Dijon Chicken Sandwich.................... $10.95                                             
Seared Chicken Breast, Provolone Cheese,  
Dijon Mustard, Sautéed Mushrooms & Onions, 
Lettuce and Tomatoes 

◊ Limestone’s Classic Burger............. $10.95 
Certified Angus Beef, Smoked Bacon, Cheddar Cheese, 
Lettuce, Tomatoes and Onions 

◊ Chipotle Burger...................................... $11.95 
Certified Angus Beef, Pepper Jack Cheese,  
Lettuce, Tomatoes, Onion Crisps, Jalapenos,  
Avocado and Chipotle Mayonnaise 

Each Item from the Range and Sea  
includes two sides. All items from the 

Breadline include one side.  
**The Creamy Pesto Chicken Alfredo  

does not include a side.

Small Bites Breadline

From The Field

From The Range and Sea

Soup

sides

Sweets

◊ Tortilla Soup............................................... $5.95 
Best in Town. Diced Chicken, Broth, Onion,  
Garlic, Avocado, Cilantro, Cheddar Cheese  
Cup of Soup... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $3.95

◊ Tomato Basil Soup..................................... $5.95                                
House-Made Cup of Soup... . . . . . . . . . . . . . . . . . . . . . . . . . . . . $3.95                                 

Soup and Salad............................................... $9.95                                   
Our Garden Salad with choice of soup

Soup and 1/2 Sandwich................................ $6.95	 
Choose from Tuna Salad, Chicken Salad,  
Grilled Cheese, or Turkey BLT

Mashed Potatoes.......................................... $1.95 
Kettle Chips.................................................... $1.95
Seasonal Risotto......................................... $2.95
Seasonal Vegetables................................ $2.95 
Chorizo Dirty Rice...................................... $2.95 
Fresh Fruit Cup............................................. $2.95 
◊ House-Made Corn Relish....................... $1.95
FRENCH FRIES.................................................... $1.95

Seasonal Cobbler.........................................$4.95 
Everyone’s favorite, ask your server about this 
weeks variety, served warm

Ancho Chile Brownie.................................$4.95 
Traditional chocolate brownie, served warm, 
with gooey chocolate buttons inside. topped 
with an Ancho Chile Spiked Chocolate Sauce 

Limestone Bread Pudding.......................$5.95 
Classic sweet bread pudding served warm 
topped with Cream Anglaise

Pecan Brittle Cup .......................................$4.95 
with Fresh Berries and Vanilla Bean Cream Anglaise

*10oz Ribeye Steak....................................... $28.95 
Certified Bone-In Angus Beef

Chipotle Honey Glazed Shrimp........ $15.95 
6 Jumbo Shrimp basted with our House-Made  
Chipotle Honey Glaze

*Salmon............................................................. $15.95                                                                      
Grilled and Topped with House-Made Pico de Gallo

*6oz Flat Iron Steak................................... $14.95                       
Seared Flat Iron Steak, topped with  
house-made Garlic Herb Butter

◊ Beer Braised Chicken.......................... $12.95                               
Chicken slow roasted in Shiner Bock 

◊ Creamy Pesto Chicken Alfredo...........$10.95 
Pumpkin Seed Pesto, Gemelli Pasta, Seared  
Chicken, Creamy Alfredo Sauce  
SubSTIUTE Shrimp... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $3.00  

Garden Salad.................................................. $4.95 
Chopped Hearts of Romaine, Cucumber,  
Carrots and Tomatoes  
Add Chicken Salad or  
White Albacore Tuna Salad... . . . . . . . . . . . . . . . . . . . . . . . . $3.00

The Limestone Salad................................. $6.95 
Mixed Greens, Candied Pecans, Goat Cheese,  
Dried Cranberries, Cranberry Vinaigrette

The Wedge......................................................... $6.95 
Iceberg, Bacon, Blue Cheese Crumbles,  
Tomato, Blue Cheese Dressing

*Add Beef, Chicken or Shrimp to any  
of the salads above for $5.00

Portobello Mushroom Salad............... $8.95 
Portobello Mushrooms, Mixed Greens, Tomatoes, 
Onions, Citrus-Olive Tapenade  

Buffalo Chicken Salad............................ $9.95 
Shredded Iceberg, Blue Cheese Crumbles,  
Tomato, Blue Cheese Dressing

Classic Cobb................................................... $10.95 
Shredded Iceberg, Cheddar, Egg, Bacon, Avocado, 
Tomato, All Natural Turkey Breast, Ranch Dressing                                                 

Dressings:                  

Cranberry Vinaigrette | Balsamic Vinaigrette 
Ranch | Avocado Ranch | Blue Cheese 
Honey Dijon | Creamy Italian | Caesar

◊ The LImestone’s Signature dishes

Add a Scoop of  

Blue Bell  

Homemade  Vanilla  

Ice Cream  

to any dessert for  

$1.95
* Notice: Cooked to Order. Consumption of raw or undercooked meats, poultry, seafood, shellfish or raw eggs may increase youR risk of food borne illness.
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Sparkling

Whites 
Wines are listed from crisp to full bodied

Reds 
Wines are listed from Light to Robust

glass bottle 
J. Roget, California 187ml.................................................................................................................7.99                  
Medium-dry with crisp fruit flavors of apple and pear

Mumm Napa Brut, Napa Valley 187ml........................................................................................12.95 
Crisp Asian pear, toasty spice and loam. layered lemon curd, hazelnut and brioche flavors 

Carousel Brut, Loire........................................................................................................................................ 26.95 
Dry, clean, and crisp, aromas of apple and pear

Piper Hiedseck Brut, France....................................................................................................................... 54.95 
Lively and fresh, citrus with summer apple, pear, with hints of warm toastiness

Perrier Jouet  Brut, English Cuvee, France...................................................................................  76.95 
Fresh and lively, perfectly balanced, white flowers, white fruit, pineapple and grapefruit

Beringer White Zinfandel, California ................................................................................ 7.00...... 24.59 
Bright strawberries and fresh cranberry with a zesty finish 

Hess Lake County Sauvignon Blanc, Napa Valley........................................................... 8.50...... 31.95 
aromas of gooseberry and kiwi with flavors of lychee, lemongrass, and ruby grapefruit

Kim Crawford Sauvignon Blanc, New Zealand..............................................................................  42.95 
Citrus and tropical fruits backed by herbaceous notes

Ruffino Pinot Grigio, Friuli Venezia Giulia, Italy....................................................... 7.00...... 24.95 
Intense floral, followed by citrus and pear, full bodied with hints of pineapple and sage

Ferrari Carrano Pinot Grigio, Russian River Valley  ............................................................. 37.95 
Light citrus, honeysuckle, crisp melon and lime, round with a delicate finish

Chateau Ste. Michelle Riesling, Washington ................................................................................ 24.95  
Refreshing, off-dry, hints of sweet lime and peach with subtle mineral notes

Kendall Jackson Chardonnay, California.......................................................................... 9.50...... 35.95 
Tropical mango, papaya and pineapple with citrus notes and a hint of toasted oak 

La Crema Chardonnay, Monterrey.......................................................................................... 10.00...... 37.95 
Fresh strawberry and plum, joined by cocoa powder and espresso bean 

Simi Chardonnay, Sonoma.............................................................................................................................. 41.95 
Bright green apple, nectarine and orange zest with notes of vanilla, honey, butter and smoke

Sonoma-Cutrer Chardonnay, Russian River..................................................................................... 43.95 
Dotted with cinnamon and clove, flavors of baked apple alongside pineapple and tangerine

Parducci Pinot Noir, Mendocino.................................................................................................. 8.00...... 31.95 
Juicy ripe raspberries, strawberries with rich berry flavors full, cedar in the finish

Kenwood Pinot Noir, Russian River........................................................................................................ 34.95 
Flavorful raspberries and cherries followed by subtle notes of vanilla and cola

Mondavi “Private Select” Merlot, California................................................................... 8.00...... 31.95 
Bright black cherry and plum aromas with pure fruit flavors with just a hint of oak 

Clos Du Bois Merlot, California............................................................................................................... 37.95 
Mild black cherry, plum, and red currant with hints of vanilla and a touch of tobacco

Coppola Diamond Merlot, California.................................................................................................  38.95 
Intense raspberry and blueberry with crushed berries, vanilla, and leather

Diseno Malbec, Argentina............................................................................................................... 7.75...... 29.95 
Aromas of violets and cherry blossom with flavors of earthy blueberry and chocolate

Cupcake Shiraz, Australia.............................................................................................................. 8.00...... 31.95 
Subtle plum and blackberry jam mixed with creamy chocolate with a touch of black pepper

Firestone Discovery Cabernet Sauvignon, California.............................................. 7.75...... 29.95 
Bright black plum, cassis, espresso, black licorice, smoked meat, ripe plum, and mocha

Liberty School Cabernet Sauvignon, Paso Robles ........................................................ 9.00...... 34.95 
dark berry, crème de cassis with hints of spice and vanilla, crushed berries and sweet oak flavors

Rodney Strong Cabernet Sauvignon, Alexander Valley ...................................................... 38.95 
Blackberry, and licorice with bold and concentrated black currant, cherry, and plum flavors

Franciscan Cabernet Sauvignon, Napa Valley.............................................................................. 45.95 
Luscious black currant, cherry, sweet vanilla, dried plums and cola laced with hints of tobacco

Trefethen Cabernet Sauvignon, Napa Valley............................................................................... 59.95 
Deep ruby color and heady aromas of plums, blackberries, and forest-FLoor spice

7 Deadly Zins Zinfandel, California..................................................................................................... 35.95 
Sweet plum and pepper with blueberry, raspberry, cinnamon, and black pepper 
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