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Dinner Menu

AUSTIN NORTH

Chicken Tortilla 50UP ~ A House Spccialtg
CuP 4. bow| 5.

roasted chicken, tomatoes, onions and cilantro.

toPPed with fresh avocado,)’ack cheese, tortilla strips

Girilled Chicken Wings 9.
tossed with a choice of:

habanera creole - molasses glaze or sweet
chile - ginger sauce or chinese — five sPice rub

Three Cheese Qucsacli"a 10.

filled with smoked gouda, goat cheese, mozzarella
cheese and gri”ed Pineapple~tomato Pico. served with
sour cream and guacamole

Add chicken, sl'\rimp or flat iron steak 1%.

Lcmon |nfused Calamari 1.

served with fresh marinara and sriracha citrus aioli

P &l

5ta rters

‘5OUP of the Day
CUE 4. Bowl 5.

chef crafted soup

Orangc Beef T enderoin 5atag 11.

tender skewers of beef filet mignon and fresh shrimp
marinated and gri”ed with green onions & oranges. served

with a Peanut—gingcr sauce

5‘1rimp & | obster Cheese Fondue 13.

fresh shrimp, lobster, smoked gouda, herb boursin
cheese arxcraged cheddar with rustic baguettes and
tomato focaccia

Caribbean Crab Cakes 1.
filled with charred Pineapplc, mixed peppers and lumP crab

meat. served with cajun aioli, cilantro vinaigrette and

balsamic reduction

Salads & Sandwiches

All sandwiches are served with choice of french fries, kettle chips onion rings, carrots & cclcrg or sweet potato fries

Blackcncd Salmon 14.

blackened fresh Atlantic salmon on top of organic
babg greens and cherrg tomatoes tossed with l’loney
mustard dressirxg and roasted black bean-corn relish

Soutl—wwcstern Kustic Cacsar 10.
mixture of crisp and gri“ed romaine heart leaves with
creamy caesar clrcssing, toPPec{ with shaved

armesan and rustic croutons

Add blackened cl’nicken, shrimP orflat iron steak 1%.

Bugalo Chicken Salacl i3.
hot and sPiC}j fried chicken tenderloins on toP of babg

arugu|a and spinach leaves served wit]ﬁjuliermc
carrots, cclcry and Magtag blue cheese crumbles
choice of: blue cheese or ranch dressing

Southwest Steak Salad with Girilled Peaches 14

chile marinated flat iron steak, gri”ed T exas Peaches,
roasted pecans and gri”cd limes over a bed of
romaine. toPPec] with Magtag blue cheese crumble,
fresh cilantro and served with our house cilantro

vinaigrette

Slow Roasted Corn Beef Reuben 12.

slow cooked corn becxc, swiss checsc, sauerkraut & 1000
island served double-decker stgle on marble rye

Honcg BBQ Pulled Pork Sandwich 11.

Iayerec{ with stcg coleslaw, caramelized onions and

smoked gouda cheese on a sweet hawaiian bun

KCCP Austin Weird... Roasted chgie Melt 11.
served with a mixture of gri”cd vegetchs and fresh babg
sPinach Iaycreci with a fresh avocado sPrcad, swiss cheese,

stc3 ranch and fresh Pfco served on a basil focaccia roll

5Pic3 Jamaican Jerk Chicken Sandwich 10.
sweet hawaiian bun toPPcd with sPicg chicken, fresh

avocado, gri”cd onions and Peaclﬂ aioli

Angus Girilled Burgcr 10.
8 oz. gri”cd angus beef patty served with lettuce, tomato,
red onions served on a sweet hawaiian bun

Make it Kiver Citg Stylc: 12.

smoked gouc{a cheese, guacamolc and bacon
Make it Diablo 51:316: 12.

gri”cdjalapcnos, gri”ed onions, | exas hot sauce

and Pepperjack Cl‘ICCSS
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AUSTIN NORTH

Main Flates

fresh tossed Organic House side salad or (aesar side salad available with any entrée 4.

Beef

served with roasted babg vcgctablcs and your choice of mashed
garlic potatoes, steamed basmati rice or baked |daho potato

New Yor‘( Strip 33,

140z. center cut, seasoned and gri”ed to your Mdng

Filet 32.
90z center cut filet, seasoned & gri”ec{ to your Iiking with

ared wine dcmf~g]acc

Cowboy Kibcyc 34,

i 6oz prime bone-in rib cut topped with a molasses
P PP

bourbon clemi-g|acc

Chickcn

Prosciutto Wra Pecl Chicken Ficcata 22.

Lfgl’ltlﬂ breaclecrand sautéed chicken breast stuffed with
roasted tomatoes and mozzarella cheese. served with a
white wine caper butter sauce on top of a bed of organic

babg sPinacl‘l and linguini Pasta.

Bronzed Bone-jn Chicken Breast 22.

Iightly blackened and pan seared airline chicken breast
with a fresh thgme-garlic pan sauce on top of sautéed
babg carrots and green beans

Fasta

Seafood

Miso & Sakc Curecl Salmon 23.

cured and gri”ed on a bed of organic babg spinach and
toPPed with orange citrus coconut glaze. served with
sautéed babg carrots

(Cast Jron Plackened Red [Fish 24

pan seared red fish over gri”ecl asparagus with a
chimichurri vinaigrette. served with a fried roasted corn-

cheddar grit cake

ShrimP and LumP Crab Enchilac‘as 23.
rolled flour tortillas filled with Pep crjack cheese
E meat and charred

toPPed with fresh sl'nrimP, IumP cra

tomatillo cream sauce with roasted corn-cilantro Pico

FPork
Smokccl Baby Eack Ribs 24.

mesquitc smoked rack of ribs with “Stubbs” famous
bbq sauce atop rich smoked gouda mac & cheese

CoFFcc Curccl Doublc~Bonc Fori( Chop 23%.
roasted corn and clﬂeddargri‘cs served with gri”ed
asparagus toppcd with molasses demi and roasted

Peach marma ade

Lir\guini Futtar\csca 7.
|inguini tossed in a tomato-lemon sauce with K alamata olives, mixed sweet peppers,

onions, roasted garlic and fresh basil toPPec{ with fresh shaved parmesan cheese

Cajun Rotini Pasta 18.

rotini Pasta tossed with sautéed bell peppers and onions in a sPic3 smoked goucla cheese cream sauce

Add Shrimp, Flat Jron Stcalc or Chici(cn to Your Fasta 21.

Bakcd Fotato 4.
Garlic Masl’lcd Fotatocs 4.

DBasmati Rice 4.

Smokcd Goucla Mac & Cl-nccsc 4.

Sides

Grilled AsParagus 5.
Koastccl Baby chctablcs 5.
Sweet [otato [ries 5.

Sautéed 5Pinacl1 5.

Note —~]ndfcates Che?s Fcature

Ask Your Scrver About Our CHCF Crancte& Dcsser'ts




