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JOSEPHINE HOUSE

The sister restaurant to Austin fine dining institution
Jeffrey’s, Josephine House offers breakfast, lunch, brunch,
happy hour, dinner & Monday night steak frites. The
Clarksville cottage features a small marble bar for coffee or
cocktails, intimate tables in the dining room, shady nooks

on our patio and a grassy front lawn for lounging.

Chef Mark McCain and his team prepare an eclectic
daily menu featuring the best locally sourced products.
Josephine House is a great spot to host your next special
occaision be it a birthday, business dinner, shower or

cocktail party.
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SEATED EVENT
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Capacity ~
Indoors: 26

Outdoors: 42

Menu Type ~

Breakfast, lunch, dinner,

cocktail events, and/or buffet.

Occaisions ~

Rehearsal dinners, cocktail
parties, baby showers, bridal
showers, holiday parties,

corporate events.
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COCKTAIL EVENT
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Capacity ~
Indoors: 30

Outdoors: 50

Menu Type ~
Passed appetizers, cocktails,
and/or buffet.

Occaisions ~

Rehearsal dinners, cocktail
parties, baby showers, bridal
showers, holiday parties,

corporate events.
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FOR THE TABLE

Josephine House Pastries

kouign amann, buckwheat & jam
scone, blueberry lemon muffin,
beet carrot bread served with
house-made cultured butter and

seasonal jam

Burrata
peaches, Texas wildflower honey,

mint
Heirloom Tomato Salad

cucumber & purple radishes,

avocado, greek yogurt, lime zest
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Sample Menu

SEATED BRUNCH EVENT

LUNCHEON
choice of:

Texas Greens Salad

seared Gulf prawns, shaved carrots
& radishes, toasted pepitas, Texas
feta, avocado, green goddess

dressing

Josephine Rice Bowl

heirloom black rice, poached
farm egg, harissa roasted local
vegetables, avocado, watercress

salsa verde

Huevos Rancheros
house-made corn tortilla, sunny
side up eggs, black beans, ranchero

sauce, queso asadero, cilantro

Lemon Ricotta Pancakes

DESSERT
choice of:

Chocolate Intemperance Cake
chocolate flourless cake &
chocolate mousse, cacao nib tuile,

caraway caramel ice cream

Goat Cheese Soufflé
Texas chévre, black currant cassis

sorbet, pistachio crumble
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Sample Menu

COCKTAIL EVENT

TRAY PASS

Burrata Toast
persimmon, serrano honey, walnut

sourdough

Butternut Squash Beignets

Greek yogurt, lime zest

Truffled Deviled Eggs

breakfast radish, chives

Dark Chocolate & Vanilla Bean
Tart

pistachios in olive oil, Maldon salt

Endive & Walnuts
peccorino cheese, balsamic honey

vinaigrette

ON THE MARBLE

Cheese & Charcuterie
served with seasonal marmalade &

olives, hearth baked breads

Farm Vegetable Crudités

with Marcona almond romesco

Couscous Salad
broccoli, Pure Luck feta,
castelvetrano olives, preserved

lemon vinaigrette

Josephine House Sliders
Grafton cheddar, grilled onions,

harissa aioli

Chocolate Bouchons & Lavender
Vanilla Shortbread
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THE APARTMENT
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The Apartment is located above Jeffrey’s and is
available to book breakfast, lunch, dinner, cocktail
hour, and meetings. The intimate space offers a full

bar and record player.

Capacity ~

Seated: 20 | Standing: 30

Square Footage ~

450 ft 2

Menu Type ~
Family-style, passed tray and/or buffet.
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READY TO BOOK YOUR EVENT?

Please reach out with your inquiry.

events@josephineofaustin.com

1601 Waterston Avenue, Austin, TX 78703 | 512-503-8033



