
DINNER

FAMILY STYLE SIDES

LAMBERTS BAKED MAC & 3 CHEESES 8 
WAFFLE FRIES, SMOKED PAPRIKA, HERBS 8 
MASHED NEW POTATOES, CRÈME FRAÎCHE 8 
BRUSSELS SPROUTS, BACON, BROWN BUTTER 8 
FRIED OKRA WITH SPICY REMOULADE 8

JALAPEÑO & GARLIC ROASTED BROCCOLI 8 
BUTTERMILK NEW POTATO SALAD 8 
CHILLED SWEET CORN, JALAPEÑO HONEY, COTIJA 8 
RANCH STYLE BEANS WITH BRISKET ENDS 8 
SMOKED BACON BRAISED COLLARD GREENS 8

APPETIZERS 
 
    SPICY DEVILED EGGS 9 
     SMOKED TROUT ROE, OLIVES, & PICKLES

ROASTED GREEN CHILI QUESO  10 
AVOCADO, ESCABECHE, TORTILLAS
& FRESH FRIED CHIPS

CRISPY WILD BOAR RIBS  16 
HONEY & SAMBAL, BUTTERMILK BLUE CHEESE 
DRESSING, CELERY & DAIKON SLAW

GULF SHRIMP & CRAB CAMPECHANA  16 
BUTTER BAKED SALTINES, AVOCADO & PICO 

ACHIOTE CHICKPEAS & GRILLED FLATBREAD 13 
DRIPPING SPRINGS CHEVRE, ROASTED TOMATOES, 
CARAMELIZED ONIONS, OREGANO

CHICKEN FRIED OYSTERS 15 
TEXAS TOAST, HABANERO TARTAR SAUCE, CUCUMBER

FOIE GRAS POT DE CREME 18 
FRESH BAKED BISCUITS, SEASONAL JAM 
 

THE SMOKER 

 NATURAL BLACK ANGUS BRISKET 21
 BROWN SUGAR & COFFEE RUB, 
 HOUSE PICKLED ESCABECHE

 COUNTRY STYLE PORK RIBS 21 
 FENNEL & CORIANDER RUB, MAPLE CHILI GLAZE

 WHOLE BLACK ANGUS SHORT RIB 47
 SPICY CILANTRO & SCALLION SLAW,
 FENNEL & CAPER RELISH

 HALF LOCAL CHICKEN 20
 ACHIOTE AND LIME RUB, CHARRED RED ONION,
 PICKLED PEPPERS, WHITE BBQ SAUCE

 NATURAL PULLED PORK  19
 HOUSEMADE BREAD & BUTTER PICKLES,
 SILVER DOLLAR ROLL

 COLD SMOKED RAINBOW TROUT 23
 AVOCADO & OLIVE QUINOA,
 TOMATO SERRANO VINAIGRETTE
 
 *ADD A HOUSEMADE JALAPENO HOTLINK  6

SALADS & SOUP

 FRIED GREEN TOMATOES 16
 JUMBO LUMP CRAB SALAD, SPICY GREENS,
 GREEN GODDESS DRESSING

 FRANCIS & THATCHER FARMS GREEN SAL AD 12
 CHOPPED PECANS, MAPLE CIDER VINAIGRETTE

 HEIRLOOM CARROTS & AVOCADO 13
 CRISPY SEEDS, WATERCRESS, FRESNO CHILES
 CITRUS VINAIGRETTE  

 CLASSIC ICEBERG WEDGE 13
 CHERRY TOMATOES, SHAVED ONIONS,
 SMOKED BACON BITS, BLUE CHEESE DRESSING

 SOUP OF THE DAY MKT 

THE WOOD BURNING GRILL 

 COLD SMOKED LOCKHART QUAIL*  26
 MEXICAN RICE STUFFING, CHEESE ENCHILADA,
 FRIED QUAIL EGGS, RANCHERO SAUCE

 NIMAN RANCH PORK CHOP*  32
 GRILLED GREEN ONIONS & FRESH HORSERADISH

 NATURAL HANGER STEAK*  34
 CHOLULA BUTTER, BEEFSTEAK TOMATO, 
 CHARRED RED ONION, AVOCADO, LIME

 SALT & PEPPER LAMB RIBS  34
 MINT SALSA VERDE, CUMIN CRÈME FRAÎCHE 

 MUSTARD & BROWN SUGAR CRUSTED  45
 USDA PRIME RIBEYE*
 WHOLE ROASTED GARLIC BULB
 
 FRESH MARKET GULF FISH 34 
 LOW COUNTRY RICE, HULL PEAS, LUMP CRAB, 
 SAUCE GRIBICHE  

 *CONSUMING RAW, COOKED-TO-ORDER OR UNDERCOOKED MEATS, POULTRY,
 SEAFOOD, SHELLFISH, AND EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



LIVE MUSIC UPSTAIRS – LAMBERTSAUSTIN.COM

LAMBERTS FAVORITE COCKTAILS   12 E ACH 

 SANDIA DAIQUIRI 
 EL DORADO 8 YEAR RUM, CAMPARI,  
 LIME, SIMPLE SYRUP, CUCUMBER

 PRICKLY MULE 
 CIMMARON TEQUILA BLANCO, PRICKLY PEAR, LIME,   
 GINGER BEER 

 ROSUMARI SOUR 
 OLD FORESTER BOURBON, FALERNUM,  
 GRAPEFRUIT, LIME, ROSEMARY, EGG WHITE

VIOLET CHACHKI 
1876 VODKA, JOHN D. TAYLOR’S VELVET FALERNUM, 
STEEPING ROOM HIBISCUS BREEZE TEA, LEMON, ANGOSTURA 

 ICHIGO COLLINS 
 UNION MEZCAL, GALLIANO L’AUTENTICO, ST. GERMAIN  
 ELDERFLOWER LIQUEUR, STRAWBERRY, LIME

 SOL PUNCH 
 LA CARAVEDO PISCO, ALLSPICE DRAM, PINEAPPLE,   
 LEMON, BLACK WALNUT BITTERS   

BARREL AGED COCKTAILS   15 E ACH

LAMBOS’ OLD FASHIONED 
HIGH WEST DOUBLE RYE, DEMERARA, ANGOSTURA, 
ORANGE BITTERS, LUXARDO CHERRY

WHITE NEGRONI 
REVOLUTION SPIRITS AUSTIN RESERVE GIN, SUZE SAVEUR 
D’AUTREFOIS, COCCHI AMERICANO, DOLIN BLANC

BEER

20 oz IMPERIAL DRAF T PINTS 
 512 BREWING ‘ IPA’,  AUSTIN, T X  8
 AUSTIN BEERWORKS ‘FL AVOR COUNTRY ’,  AUSTIN, T X  8
 BELLS BREWERY ‘OBERON’,  K AL AMA ZOO, MI 8
 INDEPENDENCE ‘AUSTIN AMBER’,  AUSTIN , T X  8 
 LIVE OAK  ‘KLEINES BIER’, AUSTIN, T X 8 
 HI SIGN  ‘CHRISTIE THE AMERICAN BLONDE’,  AUSTIN, T X  8
 LAMBERTS BEER OF THE WEEK MKT

BEVERAGES 
SODA & WATER
 MEXICAN COKE  3.5
 MEXICAN SPRITE  3.5
 DR. PEPPER  3
 DIET COKE  3
 IBC ROOT BEER   3
 GINGER ALE  3
 ACQUA PANNA  4
 TOPO CHICO   4

 HOUSEMADE
 SHRUB SODA   6

INTELLIGENTSIA COFFEE
 EL DIABLO DRIP 3.5
 ESPRESSO 3.5
 AMERICANO   3.5
 CAPPUCCINO   4.5
 LATTE  4.5

STEEPIN G ROOM TE A
 ICED BLACK TEA  2.5
 HOT TEA  3

BOT TLED
 LONE STAR   5 
 SHINER  BOCK   6 
 FOUNDERS PORTER    6 
 STELLA ARTOIS   6
 BITBURGER  NA   4 
  LONE PINT 16.9oz  10  
 ‘SMaSH IPA’

L ARGE FORMAT
 JESTER KING  MKT
 750ml

CANS
 MODELO 7  
 ‘ESPECIAL’ 1 PINT        
 BLUE OWL  6 
 ‘LIT TLE BOSS’ 
 SHACKSBURY  8 
 ‘MMH BAD BOY ’ CIDER  
 

WINE LIST

SPARKLIN G
 ZUCCOLO  NV BRUT PROSECCO, VENE TO, ITA  11/42 
 JUNE’S NV BRUT ROSÉ, TRAISENTAL, AUT 12/46 
 PORTA DEL VENTO  NV ‘ VORIA’ PET- NAT ROSÉ,  58
 SICILY, ITA  
 BILLECART-SALMON  NV BRUT RESERVE (375ML)  78 
 CHAMPAGNE, FR A       
 GUY LARMANDIER NV ‘CRAMANT’ BL AN C DE BL AN CS  144 
 GRAND CRU  , CHAMPAGNE, FR A 
 CHARTOGNE-TAILLET  NV ‘LE ROSÉ’ BRUT,    158 
 CHAMPAGNE, FR A

WHITES
 ALOIS LAGEDER  ‘17 PINOT GRIGIO, ALTO ADIGE, ITA  11/42
 BEAUMONT  ‘17 CHENIN BL AN C , BOT RIVER , Z AF  12/46 
 DOG POINT  ‘17 SAUV BL AN C , MARLBOROUGH, NZL  13/50 
 PATZ & HALL  ‘16 CHARDONNAY, SONOMA COAST, CA  16/62 
 PASSOPISCIARO  ‘16 CHARDONNAY, SICILY, ITA  86
 STAGLIN  ‘15 ‘SALUS’ CHARDONNAY, RUTHERFORD, CA 122

ROSÉ
 KRUGER RUMPF  ‘17 PINOT NOIR  12/48 
 NAHE, GER
 DOMAINE LE GALANTIN  ‘18 BANDOL BLEND  14/54 
 PROVENCE, FRA
 DOMAINE DE TERREBRUNE  ‘17 ‘BANDOL’ 72 
 PROVENCE, FR A

REDS 
 DOMAINE DE LA JANASSE  ‘15 11/42 
 CÔTES DU RHÔNE, FRA 
 VAGLIO  ‘16 ‘CHAN GO’ MALBEC BLEND  12/46
 MENDOZ A , ARG   
 BOSCHIS FRANCESCO ‘17 BARBERA 13/50 
 L ANGHE, PIEDMONT ITA 
 GRAMERCY CELLARS ‘15 ‘LOWER E AST’ SYRAH 14/54 
 COLUMBIA VALLE Y, WA 
 PRESQU’ILE  ‘17 PINOT NOIR  16/62 
 SANTA BARBAR A COUNT Y, CA 
 HUNT & HARVEST ‘17 CABERNET SAUVIGNON 18/70
 OAK VILLE, NAPA VALLE Y, CA    
 ENVÍNATE  ‘17, ‘BENJE TINTO’  58 
 YCODEN - DAUTE- ISOR A , SPA  
 PA X MAHLE WINES  ‘16 CARIGNAN 65 
 MENDOCINO COUNT Y, CA
 RIDGE VINEYARDS  ‘16 ‘LY T TON SPRIN GS’ RED BLEND  86 
 DRY CREEK VALLEY, CA
 ALVARO PALACIOS  ‘16 ‘LES TERRASSES’ GARNACHA  88 
 PRIORAT, SPA
 EVENING LAND  ‘14 ‘ SEVEN SPRIN GS’ PINOT NOIR  92 
 WILL AME T TE VALLE Y, OR
 CHÂTEAU FORTIA  ‘16 ‘CUVÉE DU BARON’  98 
 CHÂTE AUNEUF- DU - PAPE, FR A 
 DOMAINE FELETTIG  ‘11 ‘CLOS LE VILL AGE’  118 
 PINOT NOIR, CHAMBOLLE-MUSIGNY, FRA
 SADIE FAMILY WINES  ‘16 ‘TREINSPOOR’  124 
 TINTA BARRO CA , SWARTL AND, Z AF 
 LITTORAI  ‘17 ‘SONOMA COAST’ PINOT NOIR 130 
 SONOMA , CA
 DOMAINE GUIBERTEAU ‘14 CABERNET FRAN C ,  140 
 SAUMUR , FR A   
 CHAPPELLET  ‘15 CABERNET SAUVIGNON  140 
 NAPA VALLE Y, CA 
 HEITZ  ‘14 CABERNET SAUVIGNON , NAPA VALLEY, CA 145 
 CHÂTEAU DE BEAUCASTEL ‘14 182 
 CHÂTEAUNEUF-DU-PAPE, RHÔNE, FR A 
 THE MASCOT ‘11 CABERNET SAUVIGNON, NAPA VALLEY, CA 310
 JORDAN ‘11 CABERNET SAUVIGNON, (1.5 L) 345 
 ALEXANDER VALLEY, CA


