
ALL WAYS WELCOME

OPEN DAILY AT THE AUSTIN MOTEL

1224 S. CONGRESS AVE. AUSTIN, TEXAS

ALL DAY
Served Mon-Thu from 10am to 9pm

Served Fri- Sat from 4pm to 10pm 

Served Sunday from 4pm to 9pm

HAPPY HOUR
Sun-Thu from 3pm to 6pm

$5 Tommy Margaritas, 1/2 Off Appetizers

 
All Day Monday

$5 Crispy Beef Tacos



BRUNCHBREAKFAST
Served All Day

°Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

MEXICAN BREAKFAST
HUEVOS RANCHEROS˚    15 

with veggie refried beans, hash browns & flour tortillas 

 

MIGAS˚   16 

with veggie refried beans & flour tortillas 

   add green chorizo + $3  

 

HIPPIE MIGAS    16 

soyrizo, eggs, cheese, sprouts, veggie refried beans, 

corn tortillas 

 

BREAKFAST BARBACOA PLATE˚    26 

two eggs your way, hash browns, veggie refried beans 

pickled serrano, radish, flour tortillas 

 

CHILAQUILES VERDES  15 

sunny-side up eggs, pico de gallo, cilantro, crema, 

queso fresco

DINER BREAKFAST
MOTEL PLATTER˚                                      21 

pancakes, bacon or sausage, two eggs any way, hash browns 

 

STONEGROUND BLUE CORN PANCAKES   16 
choose from banana, blueberry, or chocolate chip

 

3 EGG OMELET˚  18 

with choice of beans or hash browns, choose between  

   • spinach & mushroom, jack cheese, sour cream, tomato

   • chorizo & jack cheese with green sauce

STEAK & EGGS˚                                      32 

oak-grilled ribeye, arbol chili compound butter, hashbrowns, two eggs any way

 BREAKFAST TACOS
JOANN’S FAVORITE    8 
eggs, bacon, hash browns, avocado 

BUILD YOUR OWN TACO  6 ea 
corn or flour tortilla, eggs, jack cheese, 

choice of one additonal filling 

   • bacon 

   • chorizo 

   • veggie refried beans 

   • hash browns 

   • spinach 

   • avocado 

   extra fillings + $1

So Close Yet So Far Out. All Ways Welcome. 



ALL WAYS WELCOME

ALL DAY

APPETIZERS 

CUCUMBER FINGERS   6 

serrano, tajín, sea salt 

 

GREEN PEA GUACAMOLE   14 

queso fresco, mint, tostadas 

 

JOANN’S QUESO   13 

tomatillo molcajete, soyrizo, tostadas

SALSA FRESCA   8 

tostadas

 

WHITE BEAN HUMMUS  15  

salsa verde, homemade green chorizo, grilled flat bread 

 

HASH BROWN NACHOS   14  

sour cream, veggie black beans, queso, pico,  

charred tomatillo salsa 

   add an organic egg˚ + $3 

 

RED SNAPPER CEVICHE˚   19 

grapefruit, cucumber, serrano, avocado, sunflower sprouts, 

radish, chia seeds, yuzu kosho aguachile

SHRIMP AGUACHILI VERDE   19 

avocado, cucumber, red onion and cilantro

SANDWICHES  
with cotija cheese fries or side salad

1/2 LB PATTY MELT˚  20 

beef patty, cheddar & american cheese, caramelized 

onions, jalapeños, mayo & mustard

MOTEL TURKEY CLUB   20 

cheddar, applewood smoked bacon, tomato, 

jalapeño aioli 

 

OLD-FASHIONED TUNA MELT   18 

sweet pickles, chopped lettuce, tomato, cheddar, mayo, 

yellow mustard, buttermilk bread 

 

BODEGA BREAKFAST SANDO˚   17

english muffin, smoked turkey, fried egg, american cheese, 

bacon, sprouts, avocado

 

SALADS 
CLASSIC DINER SALAD  8 

iceberg, garden vegetables,  

with ranch, vinaigrette, or carrot ginger 

 

BIG RAINBOW SALAD  16 

lettuce, fresh veggies, avocado, toasted 

almonds, cilantro, mint, grated carrot, corn, 

ginger dressing  

   with achiote tofu + $6 

   with chicken tinga + $8 

   with achiote lime grilled chicken  + $8 

   with grilled shrimp  +12 

   with steak˚ or grilled redfish˚+ $14 

 

 

 

FRESH PRESSED 
JUICES & SMOOTHIES

ORANGE   6

GRAPEFRUIT   6

AGUA DE JAMAICA    6

WATERMELON AGUA FRESCA    6

SPICY GREEN JUICE    8

TROPICAL SMOOTHIE    12 

pineapple, mango, kiwi, goji berry, 

orange, and coconut milk 

 

SWEDISH HILL BAKERY 

VEGAN BANANA BREAD    5 

NUTELLA MEXICAN BUN    6  

SEASONAL DANISH    6

The Joann’s Difference: 

• Swedish Hill Breads & Pastries 

• Free-Range Chicken & Eggs 

• Wood Burning Grill



ALL DAY

°Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

JOANN’S SPECIALTIES
RICE BOWL  16 

avocado, queso fresco, kale, sunflower sprouts, veggie 

black beans, grilled corn, salsa molcajete 

   with achiote tofu + $6 

   with chicken tinga + $8 

   with achiote lime grilled chicken  + $8 

   with grilled shrimp  +12 

   with steak˚ or grilled redfish˚+ $14

 

CHICKEN FRIED STEAK˚   28 

hash browns, braised green beans, Jedd’s black 

pepper gravy  

 

CHICKEN TINGA CHALUPAS  22 

veggie refried beans, jack cheese, shredded lettuce, 

pico de gallo, queso fresco

BARBACOA PLATE   26 

avocado, shredded cabbage, pickled serrano, hash 

browns, veggie refried beans 

 

MOJO DE AJO REDFISH˚   28 

migas fried rice, radish, chile de árbol 

 

CHILE RELLENO   21 

roasted poblano stuffed with beef picadillo & jack 

cheese, egg wrap, salsa ranchera 

with flour tortillas, rice & beans

WOOD-GRILLED RIBEYE & FRIES   30 

10oz ribeye, arbol chili compound butter, cotija fries 

 

WOOD-GRILLED SKIRT STEAK FAJITAS  34 

queso fundido, rajas, with flour tortillas, rice & 

beans 

 

ACHIOTE LIME GRILLED CHICKEN FAJITAS  32 

queso fundido, rajas, with flour tortillas, rice & 

beans

WOOD-GRILLED GULF SHRIMP FAJITAS  34 

queso fundido, rajas, with flour tortillas, rice & 

beans

TACOS & ENCHILADAS 
choice of tortillas served with rice  

& choice of charro or veggie refried black 

beans

GRILLED SHRIMP TACOS    24          

cabbage lime slaw, chipotle tartar

GRILLED REDFISH TACOS˚   24

cabbage lime slaw, chipotle tartar

 

AVOCADO & GRILLED CORN TACOS   16 

jack cheese, serrano, sprouts, cabbage, radish 

 

CHICKEN TINGA TACOS   16 

shredded lettuce, tomato, queso fresco  

CARNITAS TACOS   16 

slow braised pork shoulder, cilantro, onion  

 

CRISPY BEEF TACOS   16 

shredded lettuce, cotija, diced tomato   

 

 

GREEN CHICKEN ENCHILADAS   23

jack cheese, sour cream, pickled onions 

 

BEEF PICADILLO ENCHILADAS   23 

salsa ranchera, shredded lettuce, tomato,  

queso fresco

LUNCH SPECIALS 
Monday - Thursday 11am -4pm 

includes guacamole salad, rice & choice 

of charro or veggie refried beans

1. CHICKEN TINGA, CRISPY BEEF, 

CARNITAS OR AVOCADO TACO  14 

 

2. BARBACOA, GRILLED SHRIMP OR      

REDFISH TACO  16

3. ONE CHICKEN VERDE OR BEEF 

PICADILLO ENCHILADA   15

4. CHICKEN TINGA CHALUPA  15


