
DINNER

Shrimp Orleans 9
in peppery butter sauce

Fried Calamari 9
with spicy sriracha dressing

Housemade Fries 6
with aioli

Caeser Salad 6
with toasted garlic croutons

Field Greens 8
with apple shallot vinaigrette

Lemon Chêvre & Arugula 9
with baguette

Tomato Brie Soup 7
with basil oil drizzle

Grilled Chicken Caeser Salad 12
with toasted garlic croutons

Grilled Salmon Salad 14
with field greens & apple shallot dressing

Duck Salad 17
breast of duck with frissée, blackberries,  
& balsamic reduction

Truffle Macaroni Gratin 12

STARTERS

ENTRÉE SALADS

ENTRÉES

Grilled Salmon Filet 25
with organic vegetables in a lemon beurre blanc

Steak Frites 18
flat iron bar steak with béarnaise & pommes frites

Chicken Schnitzel 16 
with a lemon caper butter sauce and sautéed spinach

Bistro Burger & Frites 12 
cheese burger with white cheddar

Lamb Shank 26 
with root vegetables mashed potatoes

Pan Roasted Rabbit 22 
with spaetzle, haricot vert, carrots, & whole grain
mustard au jus

Vegetable Risotto 14 
chef ’s selection

Saffron Mussels 12 
with white wine & chorizo

consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illness.

19% gratuity added to one ticket parties of 6 or more. please refrain from smoking.

House Specialty

Annies Calamari Salad
baby arugula, cherry peppers,

lemon & spicy sriracha dressing

11

ComplementS
6

Duck Confit 14
with mashed potatoes & demi

 

Monday - Thursday 7am - 10pm
Friday 7am - 12am

Saturday 8am - 12am

Call 512-472-1884
for Pick-Up or Delivery

319 Congress Avenue
AnniesCafeBar.com

Sautéed Spinach
Mashed Potatoes

Haricot Vert
Pommes Frites


