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(ES-TRAY-UH, JUST SAYIN’)

HECHO EN D-TOWN

CHIPS & SALSA $6

SHAREABLES

SMOKED CHICKEN WINGS $13
Served with queso fresco dipping sauce
Choice of: Diablito, Mango Habanero, BBQ or Honey Hot

CARAMELIZED GARLIC GUACAMOLE $11 (V)
Smashed avocado, red onion, cilantro, lime and jalapefio
served with tortilla chips

CRISPY CHIPOTLE BRUSSELS SPROUTS $11 (V)
Chipotle-honey dressing and cotija cheese

BRISKET FRIES $14
Seasoned fries topped with smoked brisket & queso

CRISPY DIABLITO CAULIFLOWER BITES $11 (V)
Served with chipotle-honey and queso fresco dipping sauce

QUESO & CHIPS SMALL $7/ LARGE $13
Add $3
Austin Style—topped with guacamole, sour cream & chorizo
Loaded—topped with smoked pork, queso fresco, pickled
jalapeno, guajillo salsa & cilantro

CHORIZO QUESO FUNDIDO $11

A staff favorite. An awesomely melty blend of Mexican cheese
and chorizo sausage. Finished under the broiler and served with
warm flour tortillas

PopP’s NAcHoOs $16

Perfect nachos topped with char-grilled sirloin, pickled jalapefios,
our Signature cheese blend, queso fresco, roasted jalapefio salsa,
pickled red onions, cilantro & sour cream

SIGNATURE TACOS

SMOKED CHICKEN QUESADILLA $11 (suB BRISKET $3)
Scallion sour cream, shaved lettuce and pico de gallo

CARNITAS $7
Smoked pork, guajillo salsa, avocado, pickled jalapeios,

pickled red onions & cilantro

ACHIOTE MARINATED SHRIMP $7
Chile-lime slaw, cactus remoulade and cilantro

BLACKENED SPICY SHRIMP $7
Pico de gallo, avocado

FRIED AvocADO $7 (V)
Roasted poblafio ranch slaw, pickled jalapefios, chopped
tomatoes cotija

TEXAS STYLE BRISKET $7
Fire roasted tomato salsa, fresh jalapefios & crispy fried
onions

BRAISED BLACK BEAN TAcCO $ 6(V)
Braised black beans, chile-lime cabbage slaw, avocado,
Mexican crema & cilantro

BEER BATTERED FIsH $7
Cabbage & carrot slaw, chipotle-honey dressing, chopped
tomato

ROASTED CAULIFLOWER $6 (V)
Tajin roasted cauliflower, chile-lime cabbage slaw,
chopped tomato, avocado, cilantro and Mexican crema

H-TowN $8
Texas style smoked brisket, refried beans, crumbled ba-
con, our Signature cheese blend and a fried egg

SMOKED CHICKEN THIGH $7
Refried bean, roasted poblano ranch slaw &
fresh jalapefio

SPICY SOUTHERN FRIED CHICKEN $7
Red cabbage slaw, pickled red onions, sliced dill
pickles, diablito sauce and Mexican crema

Smokehouse

TEXAS STYLE BRISKET SANDWICH $16
14 hr. house-smoked brisket and bbg mop sauce on a grilled soft bun
served with pickled jalapefios and tortilla chips. SuBsTITUTE FRIES
FOR TORTILLA CHIPS $1.50

SMOKED PULLED PORK SANDWICH $13
Pulled pork in guajillo salsa and roasted poblafio ranch slaw on a
grilled soft bun served with pickled jalapefios and tortilla chips. Sus-
STITUTE FRIES FOR TORTILLA CHIPS $1.50

PITMASTER’S BBQ PLATE $18
House-smoked meats served with BBQ baked beans, dill pickles, red
onion and white bread
PICcK 3- Texas style brisket, pulled pork, jalapefio sausage, smoked
wings(3ea)

BRISKET GRILLED CHEESE $15
Texas toast, Texas style smoked brisket and American cheese served
with seasoned fries

SMOKED JALAPENO SAUSAGE WRAP $10
Red onion, fresh jalapefios and BBQ mop sauce on a warm flour tortil-
la

Ask about our family meal menu
and ordering smoked meats whole or
by the pound!

MARINATED STEAK TAcos $14
Grilled to order sirloin steak, Estrella cheese blend, lettuce and

sour cream

HAMBURGUESAS Y MAS

THE WAYLON $15

6 0oz. Angus beef steak burger, Estrella cheese blend, bacon,
jalapeno ranch, crispy fried onions & pickle chips on a grilled
potato toll served with seasoned fries. Add a fried egg for $1

THE WILLIE $17

6 0z. Angus beef steak burger, queso, Texas style smoked
brisket, BBQ mop sauce on a grilled potato roll served with
seasoned fries Add a fried egg for $1

THE CLAssIc $14

TEXAS BRISKET CHILI $12
Topped with our Signature cheese blend and sour cream
served with tortilla chips

SPICY SOUTHERN FRIED CHICKEN SANDWICH $14
Roasted poblaiio ranch slaw, pickled jalapefios, our Signature
cheese blend on a grilled brioche bun served with tortilla chips

FRITOPIE $11
Fritos, Texas brisket chili, our Signature cheese blend, fresh
jalapenos, red onions and sour cream

6 0z. Angus beef steak burger, American cheese, lettuce, diced
onion, mayo & pickle chips on a grilled potato roll served with
seasoned fries Add a fried egg for $1

GROWN-UP CHICKEN STRIPS $12
Fried chicken finger with choice of honey-mustard or BBQ
mop sauce, served with seasoned fries



ADD SHRIMP $7
ADD BRISKET $5

SALADS

ADD STEAK $7
ADD SMOKED CHICKEN $3

CHARRED STEAK SALAD $16

Romaine, arugula, pico de gallo, fresh jala-
pefio, queso fresco, crispy tortillas and chile
-lime vinaigrette

SERVED
ALL DAY/EVERYDAY

BREAKFAST TACOS

CHORIZO, EGG AND CHEESE $4
TEXAS BRISKET AND EGG $6
BACON, EGG AND CHEESE $4
BEAN, EGG AND CHEESE $3.50
REFRIED BEAN AND CHEESE $3
POTATO, EGG AND CHEESE $3.50

MicAs $4
Crumbled corn tortillas, guajillo salsa, scrambled egg,
tomato, onion, and our Signature cheese blend

H-TOWN TAcCoO $8
Refried bean, Texas style smoked brisket, crumbled ba-
con, Our Signature cheese blend and a fried egg

CoBB SALAD $15

Romaine, fried chicken, crumbled ba-

con, avocado, chopped tomato, hard-

boiled egg, queso fresco and jalapeno
ranch

FRIED AVOCADO SALAD $14
Baby arugula, charred corn, pico de

gallo, Estrella cheese blend, crispy fried
onions and jalapeno ranch

Happy Endings

TEXAS SHEET CAKE $10
Chocolate cake, chocolate fudge icing and salted pecans

CHOCOLATE FILLED CHURROS $6
Three churros, dusted with powdered sugar

CHURROS Y CHOCOLATE $7
Churro rings, dusted with cinnamon sugar served with
dark chocolate dipping sauce

TUESDAY-THURSDAY FRIDAY SATURDAY
APM-GPM HAPPY HOUR APM-6PM 3PM-6PM
BITES DRINKS

QUESO & CHIPS $5

SMOKED CHICKEN WINGS $.50 EA (MINIMUM OF 5)
Served with queso fresco dipping sauce Choice of: Diablito,
Mango Habanero, BBQ or Honey Hot

CRISPY CHIPOTLE BRUSSELS SPROUTS $6 (V)
Chipotle honey dressing, cotija cheese and lime

CRISPY DIABLITO CAULIFLOWER BITES $6 (V)
Served with chipotle honey dressing and queso fresco
BRISKET CHILI $5

$1 OFF ALL DRAFT BEERS
CLASSIC MARGARITA $5
RBF $5

$9 BEER PITCHERS

LADY BIRD $6

SELECT MIXED DRINKS $4

Three Bitches Vodka
Keystone Rail Tequila

SIDES BEBIDAS

BAMBINOS $7 INCLUDES CHIPS

APPLESAUCE & DRINK

MAcC & CHEESE $4
SEASONED FRIES $3
BBQ BAKED BEANS $4
REFRIED BEANS $2.50

MEXICAN COKE $3

MINERAGUA SPARKLING WATER

CHILE-LIME SLAW $2
POBLANO SLAW $2 $3
Avocapo $1.50
Ece $1.50

BLACK BEANS $2.50

ICED TEA $2.50

GUACAMOLE $3
TORTILLAS— 3/$1.50

JARRITOS MEXICAN SODAS $3

(MANDO OR MANDARIN ORANGE)

SQUIRT GRAPEFRUIT SODA $3

FOUNTAIN DRINKS $2.50
(COKE, DIET COKE, GINGER ALE,
CHERRY COLA, LEMON-LIME)

TEXAS TOAST GRILLED CHEESE
CHICKEN TENDERS

TEXAS DOG
ALL BEEF HOT DOG IN A FLOUR TORTILLA

MAC ‘N’ CHEESE
CHEESE QUESADILLA
SINGLE TACO

Chicken and Cheese

Brisket and Cheese

Black Bean and Cheese

Carnitas and Cheese

Breakfast Tacos

SUBSTITUTE FRENCH FRIES $1.50

BOOK YOUR NEXT PARTY HERE
OR
HAVE us CATER
ASK YOUR SERVER FOR DETAILS

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOF
FOODBORNE ILLNESS
Estrella at East Branch Brewing Company



