
 
DINNER 

Raman Natarajan – Executive Chef 

 
Quesadilla                                   9                   
choice of chicken, beef, shrimp                                         
or spinach & mushroom, pepper                      
jack cheese, cheddar &                                  
queso fresco                                                    
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Crispy Fried Calamari              8               
hand-breaded calamari,                              
spicy marinara sauce  
 

  Chili Glazed Shrimp             12                                                                             
and cool cucumber salad 
      
 

Crab Stuffed Avocado               11          
half avocado stuffed with crab,                     
lightly breaded and fried                                  
                                               
              

 Tortilla Soup                            7 
A Renaissance Austin Classic                                                                 
avocado, grilled herbed chicken,                                            
jack and cheddar cheese, pico de gallo                 
     
   

Southwestern Chopped Salad    12                                                    
tossed salad with fried chicken, black                           
beans, tomato, roasted poblano, corn                       
avocado and cumin  lime dressing                                                                        

8 oz Tenderloin                           25              

Caesar Salad                               8                                            
grilled chicken                            12              
grilled atlantic salmon                   16 

     

 
 

Pear and Bleu                             9 
Cheese Salad                                                                             

mixed fall greens, pears, walnuts,                                      
maytag blue cheese and citrus vinaigrette 

                                     

     
~blood orange vinaigrette, citrus                       
hollandaise or lemon Butter Pan Sauce  

add grilled shrimp                           18 
          
                                                                                           1 

 
Classic Burger                             12    
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bacon, cheddar cheese, sesame 
bun and french fries  
 

 
 
        
 Butternut Squash Pappardelle 12               

P
A
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A

   red peppers, pinenuts, asiago and  
finely shredded brussel sprouts  
add chicken                                          15 
add shrimp                                            17 
(low cal) 

 
 
Pecan Crusted Chicken               17         
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pan fried chicken,  
with au gratin potatoes   
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All Steaks available Grilled or Seared  
 

12 oz New York                          27 
 

SA
L

A
D

S 16 oz Rib Eye                              29              
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Choose one of the following  
in each category                          21 
 

~
  

seasonal fish  
~pan seared, blackened, or grilled              
 

 
 
 
 
 
 



 
DINNER 

Raman Natarajan – Executive Chef 

                                                                                                                                  
SI

D
E

S Mashed Potatoes                           4   
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Peach Iced Tea                           3  
Sautéed Asparagus                       6  
brown butter           

  Lightning Mary                     9                      
Shiner Beer Battered                    5  absolut peppar vodka, cherry  
Onion Rings                                      tomatoes, celery and hand-crafted 

 bloody mary mix         
Fries                                                 4                           

 

 
   Pomegranate Limeade               4.50  

Freshly Brewed Coffee,               3.50          Pomegranate Crème Brûlée        6  

D
E
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Decaffeinated Coffee, Assorted       creamy vanilla custard, pomegranate  
Teas and Soft Drinks                                        molasses and vanilla bean     
 

 
 
 
 
 

  Kahlua Mousse Dome                  6 
W

IN
E

S SWEET WHITE/BLUSH WINES G  B rich chocolate mousse with kahlua  
Listed from sweetest to least sweet      

Warm Apple Almond Tart      6 
vanilla ice cream                                                   
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Chateau Ste. Michelle,         14   55    
Riesling, 2007                            
 

Turtle Chocolate Cheesecake     6 Beringer White Zinfandel,    8   32    
raspberry sauce              2008, California                                  
  

 
 DRY LIGHT TO MEDIUM INTENSITY RED 

WINES                                 G     B  

 Listed from mildest to stronger                          Please inquire about the availability of our 
             Private Dining Room and let us help you plan  
                          your next celebration.  

Kim Crawford, Pinot Noir, 12  44   
2008 Marlborough, New Zealand                            
      

 

 

 Beaulieu Vineyard,                8  32   
 
                                                                                              

These Items have been selected to meet diverse dietary  
needs of our guests. Your server will be happy to answer 

any questions you may have. 
 

Chardonnay,“Coastal”, California                     
 
Franciscan Oakville Estate, 14  52   
Cabernet Sauvignon, 
 2006 Napa Valley, California    
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                Denotes Our Signature Items   


