
Samantha Dickinson     
 

Brunch available till 4pm daily

  

   vital farms eggs*, chef’s choice of additions, sourdough toast, fruit ramekin  V�   mkt    

   choice of : farm eggs* -or- organic tofu, tomato, onion, poblano, chips, cheddar, corn tortillas  ��   1o. 

   two eggs*, mushroom gravy, chicken apple sausage, buttermilk biscuit  V   12. 

   house smoked salmon*, whipped cream cheese, tomato, red onion, fresh dill, capers  ��   13. 

   warm berry compote, house made honey lemon ricotta, organic maple syrup  V�   12. 

   plain -or- vanilla agave yogurt, house granola  V�   7.   sub : non-dairy vanilla yogurt  � +1. 

   choice of : buttermilk biscuit, gf banana bread, gf onion bun -or- toasted bagel  ��   3.   
 

   

Snacks  2. off during Happy Time 4-7pm daily

  

   black bean dip, chili con queso, tortilla chips  ��   7.  

   lavender honey, basil, mint, baguette  V�   11.  

   house flatbread  ��   7.  

   sweet & sour dipping sauce  ��   7.  

   fleur de sel, mustard tamari  ��   6.  
 

     

Side Snacks 
 

   smoked butternut, roasted zucchini, curried tomato sauce, sesame seeds  ��   9. 

   chili mayonesa*, lime, cotija, fresh cilantro   ��   7. 

   flash fried sprouts, piquillo aïoli*  ��   7. 

   rotini pasta, cheese blend, bread crumbs  V   7.  

   kennebec potatoes, herb blend  ��   4.  

   arugula, spinach, strawberry, cucumber, tomato, nuts, berry vinaigrette  ��   1o. 

*    organic romaine, parmesan, anchovies, croutons, house dressing  �   1o. 
 

     

Specialties  
  

   house smoked salmon, fresh greens, tarragon aïoli*   16. 

   escabeche, black beans, corn tortillas, choice of : achiote gulf fish �  16.  -or-  rajas con hongos V�  12. 

   quinoa, arugula, cotija, pineapple, avocado, banana pepper-pineapple vinaigrette  ��   12. 

   windy hill organic goat & texas akaushi wagyū beef, arrabiatta sauce, parmesan, baguette   14. 

   grilled chicken & vegetable skewers, house flatbread, tzatziki  �   12. 

   cabbage, leek, bacon & shrimp pancake, fried eggs*, wasabi aïoli*, sriracha, bonito, nori  V   13. 

   napa cabbage, carrot, english cucumber, tomato, radish, jalapeño, sprouts, mint, basil, peanuts 

choice of : grilled gulf shrimp �  16.  -or-  fried organic tofu ��  14. 
 

     

Sandwiches add :  fries +2. -or- side salad +4. 
 

   texas akaushi wagyū beef*, lettuce, tomato, house pickle chips, brioche bun  �   13. 

   smashed avocado, bacon, lettuce, tomato, house aïoli*, toasted sourdough  ��   12. 

   fresh spinach, marinated mushrooms, herb yogurt sauce, sourdough  �   13. 

   goodseed hemp patty, lettuce, tomato, house pickle chips, gf onion bun  ��   13.   
 

     

Desserts Darrin Barschdorf    
  

   pralined walnuts, salted caramel, vanilla bean ice cream  V�   7. 

   cocoa, coffee, hazelnut, brown butter, caramel, chocolate sauce  V�   6. 

   dark chocolate frosting  �   6. 

   peach sorbet, avocado saké sorbet, vanilla-ginger-coconut ice ‘cream’   ��   6. 

   choice of : vanilla bean -or- vegan vanilla-ginger-coconut  ��   2. /scoop 

    choice of ice cream & choice of carbonated beverage  �   mkt 

 

 

 

 

*Consuming undercooked egg, meat or seafood increases the risk of illness.  � Dish is, or can be made, VEGAN.  V Dish is, or can be made, Vegetarian. 

� Dish is, or can be made, GLUTEN FREE with an upcharge. Trace gluten may occur.   A 20% service charge may be added to tables of 8 or more.   81916 



Wine 1. off DRAFT glasses during Happy Time

 
 

Perucchi Extra Dry -or- Perucchi Gran Reserva    catalonia, spain    6. 

Aperitivo Cappelletti    aldeno, italy    6. 

Contratto Aperitif    canelli, italy    6. 

Duque de Carmona Orange    seville, spain    6. 

Orleans Borbón Manzanilla Fina    sanlucar de barrameda, spain     7. 

Quinto do Crasto LBV 2011 Port    douro, portugal    8. 

Belstar Prosecco    veneto, italy    9.  |  33. 

Domaine Collin Crémant de Limoux    languedoc, france    36. 

L. Aubry et Fils Premier Cru Brut    champagne, france    75. 

Alfredo Bertolani Lambrusco Rosé    emilia-romagna, italy    9.5  |  35. 

Castellroig Cava Brut Rosat    penedès, spain    43. 

Vilmart & Cie Cuvée Grand Cellier    champagne, france    95. 

 

melon de bourgogne    Dom de l’Ecu Muscadet    loire valley    1o.  |  37. 

sauvignon blanc    Trinity Hill    hawkes bay, new zealand    1o.  |  37. 

riesling    Dr. Deinhard Trocken    pfalz, germany    11  |  4o. 

pinot grigio    Matteo Braidot    friuli, italy    8.  |  29. 

chenin blanc    Les Pouches Saumur    loire valley, france    8.  |  29. 

pinot grigio    Venica & Venica ‘Jesera’    friuli, italy    65. 

chardonnay    Domaine Gayda    languedoc, france    1o.  |  37. 

falanghina    Ocone ‘Diana’    campania, italy    9.  |  33. 

white blend    AA Badenhorst Family Wines    swartland, s. africa    75. 
                                

Lost Draw Cellars Rosé    high plains, texas    1o.  |  37. 

Domaine J-M Raffault Chinon Rosé    loire valley, france    9.  |  33. 
                                

gamay    Dom des Nugues    beaujolais-villages, france    9.  |  33. 

pinot noir    Inman Family    russian river valley, california    13.  |  48. 

barbera    Cantine Valpane    piedmont, italy    1o.  |  37. 

sangiovese    Scarpetta ‘Frico Rosso’    tuscany, italy    8.5  |  31. 

tempranillo    Lewis Wines    hill country, texas    12.5  |  46. 

nero d’avola    Marilena Barbera    sicily, italy    9.  |  33. 

merlot    Nine North Wine Co. ‘Parcel 41’    napa valley, california    45. 

tempranillo    Alfredo Maestro ‘Viña Almate’    ribera del duero, spain    39. 

syrah    Ochota Barrels ‘Shellac Vineyard’    barossa valley, australia    95. 

malbec    Casarena ‘505’    mendoza, argentina    9.5  |  34. 

cabernet sauvignon    Fortnight    napa valley, california    14.  |  52. 

cabernet/sangiovese    Tolaini ‘Valdisanti’    tuscany, italy    85. 

 

Duchman Winery -and/or- Pedernales Cellars    hill country, texas       

      7.   |  18. /500ml flask (3.3 glasses)   |  36. /liter flask (6.7 glasses) 

Saké Gekkeikan Traditional    junmai-shu    6.   |  16. /500 ml (4.2 glasses)    

 

junmai ginjo    Fukucho ‘Moon on the Water’    hiroshima    22. 

tokubetsu honjoz    Takatenjin ‘Sword of the Sun’   shizuoka    29. 

junmai    Tozai ‘Living Jewel’    kyoto    16. 

nigori junmai    Tozai ‘Snow Maiden’    kyoto    16. 
 
 
  
    

Cocktails 2. off during Happy Time 

   jalapeño saké, spiced tomato juice, accoutrements    7. 

   sparkling wine & orange, grapefruit -or- cranberry    6. 

   Aperitivo Cappelletti, sparkling wine, orange    7.5 

   cucumber infused saké, house sour mix, fresh mint    8. 

   sparkling wine, house made elderberry liqueur    7.5 

   agave wine, saké, house sour mix, Duque de Carmona    8. 

   Twisted X Fuego jalapeño pilsner, spiced tomato juice    6.5 

   Contratto Aperitif, rosé wine, house grapefruit-lime mix    8. 

   Perucchi extra dry, Q tonic water, lime    7.5 

   seasonal house sangria, sparkling wine, fresh fruit    7.5 

   house made lemonade, Pearl Snap Pils    6.5 

   jalapeño saké, Salers Apéritif, sour mix, strawberry purée    8. 

   plain -or- jalapeño saké, Q ginger beer, lime juice, mint    8. 

 
     
 

Bethany Andrée & Karl Gilkey     

Beverages 
 
 

    Barrett’s Micro Roast   Snack Bar blend, organic  

Drip    regular -or- decaf, bottomless cup    3. 

Toddy    iced cold-brewed, one refill    4. 

Espresso -or- Americano    double shot    3.5 

Cappuccino, Latte, Macchiato -or- Black Eye    4. 

Café Nutella    espresso, chocolate, hazelnut, milk    5. 

    Zhi Tea    locally blended, organic leaves 

Black -or- Hibiscus Mint    bottomless glass    3. 

Hot Loose Leaf    refillable pot    4.  

 · monk’s blend    · violet femme    · turkish spice mint 

 · tropical green   · yerba maté      · sweet desert delight 

 · blood orange   · lady lavender    

Tazo Chai Tea    iced -or- hot    5. 

   Diet Coke, Sprite -or- Dr. Pepper    2.5 

Mexican Coke, St. Arnold’s root beerTopo Chico    3. 

Q Sodas    club, tonic, ginger ale -or- ginger beer    4. 

Kosmic Kombucha    rotating flavors    5. 

Lemonade    lemon juice, organic sugar, one refill    3. 

Coconut Water    brand varies on availability    3.5 

Juice    orange, apple, grapefruit -or- cranberry    4. 

Milk    skim -or- whole    3.    soy -or- almond    5. 
 
 
 
     

Beer 1. off bottles + cans during Happy Time

 

   9 rotating taps from Austin craft brewers  

Bat Outta Helles    Freetail Brewing    san antonio     5. 

Fireman’s #4    Real Ale Brewing    blanco    5. 

Hijack    Infamous Brewing   cream ale    austin    5. 

Lone Star    Pabst    fort worth    3.5 

Modelo Especial    Grupo Modelo    mexico    4.5 

Slow Ride Pale    Oasis Brewing    austin    5. 

The One They Call Zoe    Hops & Grain    austin    5. 
                                

Austin Amber    Independence    austin    5. 

Blood & Honey    Revolver   7% abv    granbury    6.  

Devil’s Backbone    Real Ale   8.2% abv    blanco    6. 

Fire Eagle IPA    Austin Beerworks    austin    5. 

Hefeweizen    Pinkus-Müller    germany    9. /16.9 oz 

Hitachino Nest White    Kiuchi Brewery    japan    9. 

Shiner Bock    Spoetzel Brewery    shiner    5. 
                                

Alt-eration    Hops & Grain    austin    5. 

Convict Hill    Independence    8% abv   austin    6. 

Full Moon    Real Ale   rye IPA   6.2% abv    blanco    5. 

Real Heavy    Real Ale    9.3% abv    blanco    12. /22oz 

Discovery    Green’s    6% abv    belgium    9. /16.9oz 

Omission    Widmer Brothers    portland    5. 

Texas Honey    Austin Eastciders    austin    6. /16oz 

Clausthauler    non-alcoholic    germany    3.5 

Snack Bar is honored to have as our  

wine director Rachel ‘Rae’ Wilson,  

owner of Wine for the People.   
 

Rae consults with several local and  

international businesses. She holds an advanced  

certification from the Wine and Spirits Education Trust, is a 

certified sommelier with the Court of Master’s and is ranked 

 in ‘Ten of Austin’s Top Sommeliers’ by the Austin Chronicle.  
 

Rae is also a wine maker. She has worked in California,  

Portugal and continues to make wine in the Texas Hill Country. 

Her first market release Dandy Rosé debuted in March ‘15. 

We were one of the few restaurants to offer her ‘16 release.  
 

Both Snack Bar and Wine for the People work to make  

great food and wine accessible to your every day. 


