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Brunch

Welcome to Abel’s on the Lake, offering spectacular views of Lake Austin.
Featuring great food, mixed drinks and a selection of 63 draft beers,

Abel’s is the perfect place to meet, watch a game, or just enjoy the day.

Abel’s is the perfect option for parties and special events. Abel’s can accommodate
20 to 500 people and offers a variety of menu options and seating arrangements.

Contact events@abelsonthelake.com to plan your next function.



Sandwiches
All sandwiches are served with fresh-cut potato chips.

Substitute hand-cut fries or onion rings - $1.50

short rib sandwich - $10.99
Pulled beef short rib topped with horseradish-mayonnaise, gruyere 
cheese, pickled red onion, & arugula, served on a fresh onion bun.

cali chicken - $7.99
Grilled chicken breast with pepper jack cheese & guacamole on a  
sourdough sweet bun.

el toro - $7.99
Shaved ribeye topped with queso & jalapeños on a sourdough sweet bun.

vegetarian sandwich - $8.99
Herb goat cheese, guacamole cucumber, red bell peppers, & tomato, 
served on warm Ciabatta bread.

southwestern wrap - $7.99
Whole wheat tortilla stuffed with grilled chicken breast, mixed greens, 
tomatoes, onions, & cheddar jack cheese, dressed with Abel’s chipotle 
ranch; substitute avocado for chicken at no charge.

Brunch
Eggs Benedict - $11.99
Toasted English muffins topped with poached eggs, sliced ham, & 
fresh hollandaise.

grilled fish tacos - $8.99
Flour tortillas filled with grilled tilapia, cole slaw, guacamole, 
charro beans & rice, served with chipotle ranch.

French toast - $8.99
Brioche bread, topped with bananas foster syrup, red fruit jam, 
cinnamon sugar, & honey whipped cream.

veggie frittata - $9.99
Grilled ciabatta bread topped with asparagus, baby spinach, cherry 
tomatos, fresh herbs, & shaved parmesan.

The James - $7.99
Buttered croissant with a fried egg, bacon, American cheese, & turkey. 

Shrimp tacos $ 10.99 
Two fried shrimp tacos served on flour tortillas with a cilantro lime aioli,  

shredded cabbage and cilantro with charro beans and rice.

Ranch Omelette - $9.99
Filled with fresh jalapeños, red onion, bell pepper, cheddar cheese, & 
served with rosemary roasted potatoes.

skillet Breakfast - $9.99
Fennel sausage with roasted red onion, red & green bell pepper, green 
onion, cheddar cheese, & two eggs.

Salads � Soup
salmon salad - $12.99
Blackened Atlantic salmon over fresh spring mix with feta cheese 
crumbles, cucumber, cherry tomato, & kalamata olives, tossed with 
lemon oregano vinaigrette.

spinach salad - $9.99
Grilled chicken over fresh spinach mixed with goat cheese, candied  
pecans, & crispy apples with honey-balsamic vinaigrette. 

southwest chicken salad - $8.99
Grilled chicken over fresh spring mix with roasted cherry tomatoes, 
charred corn, & crispy tortilla strips, tossed with cilantro vinaigrette.

texas chopped salad - $9.99
Grilled chicken over fresh field greens with hard-boiled egg, bacon, 
avocado, bleu cheese crumbles, tomatoes, & onions, tossed with Abel’s 
ranch.

daily soup
Cup - $3.99, Bowl - $5.99

Sides
All sides are $2.99

mashed potatoes

oven roasted asparagus

hand-cut fries

macaroni & cheese

hand-breaded onion rings

green beans

Burgers
All burgers are served with fresh-cut potato chips.

Substitute hand-cut fries or onion rings - $1.50
Substitute a spicy black bean patty or veggie patty - $1

austin burger - $8.99
A half pound fresh ground beef patty topped with piquillo peppers, goat 
cheese, & guacamole, served on an onion bun.

red, white & bleu burger - $8.99
Applewood smoked bacon, bleu cheese, & sun dried tomatoes over a 
half pound fresh ground beef patty, served on an onion bun. 

cheddar bacon ranch burger - $8.99
A half pound fresh ground beef patty topped with applewood smoked 
bacon, Wisconsin sharp cheddar, & Abel’s ranch, served on an onion bun.

avocado cheeseburger - $8.99
Guacamole & cheddar jack cheese on a half pound fresh ground beef 
patty, served on an onion bun. 

the famous fumbler - $8.99
Chicken-fried steak topped with applewood smoked bacon, cheddar  
jack cheese, & jalapeños, served on a sweet sourdough bun.

A gratuity of 19% may be added to tables of 6 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. We cook with only canola & vegetable oils.

Desserts 

warm cobbler & vanilla ice cream - $5.99
Changes seasonally. Ask your server for details.

ice cream sherbert - $3.99

Flavors vary. Ask your server for details.

chocolate brownie - $5.99
Chocolate brownie with praline & ice cream.

Starters
ranch-style jalapeños - $8.99
Fresh cored jalapeños stuffed with pepper jack cheese and grilled chicken, 
wrapped in crispy bacon and served with Abel’s Ranch.

OYSTERS on the half shell- MARKET
By the dozen or half dozen on crushed ice served on the half shell with 

homemade cocktail sauce and fresh lemon.

steamed mussels - $10.99
Prepared with Texas chardonnay and fresh herbs; served with 
rustic garlic bread.

chickpea hummus - $7.99
Served with raosted red bell pepper puree, warm flatbread & 
crispy green beans.

fried pickles - $7.99
Hand-breaded dill pickle spears served with Abel’s ranch.

chester burgers - $7.99
Four sliders with American cheese, lettuce, tomato & onion, served on 
sourdough rolls.

chicken nachos - $9.99
Corn tortilla chips covered with refried beans, cheddar jack cheese, 
sour cream, & pico de gallo.

poached shrimp cocktail - $7.99
Six slow poached shrimp, served on crushed ice with homemade 

cocktail sauce, horseradish, and fresh lemon.

Chips & Queso - $5.99
Especial - spicy taco meat, sour cream & pico de gallo - $1.50
Veggie especial - guacamole & sour cream - $1.50

chips & salsa - $3.99

chips & guacamole - $5.99


