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io

HOURS

Breakfast
Mon-Fri  • 6:30am-11am
Sat • 7am-11am
Sun  • 7am-9:30am
Lunch
Mon-Fri  • 11am-2pm
Sat  • 11am-6pm
Sun • 2pm-6pm
Dinner
Sun-Thu • 6pm-10pm
Fri-Sat • 6pm-11pm
Brunch
Sun • 10am-2pm

MEALS SERVED

Breakfast, Lunch,
Dinner, Sunday Brunch

CUISINE

American, Steak House,
Seafood

DINING

INFORMATION

Terrace/
Patio Dining

Vegetarian Meals
Seasonal Menus
Children’s Menu

Extensive Wine List

ADDITIONAL SERVICES

Full Service Catering
Lodging

Private Parties, Private Rooms
Banquet and Meeting Facilities

RESERVATIONS

Suggested

ATTIRE 

Resort Dressy/Casual

VALET PARKING

NON SMOKING

HANDICAP FACILITIES

CREDIT CARDS

Visa, Master Card
Discover Card

American Express
Diners Club Card

CHECKS

Accepted

98 San Jacinto  |   Austin, TX  78701  |   (512) 685-8300
www.fourseasons.com/austin/dining.html

APPETIZERS
ENGLISH PEA RAVIOLI 10.
RICOTTA, CORN, MORELS

TUNA TARTARE 15. 
AVOCADO, SOY LIME DRESSING

SMOKED SHRIMP CROQUETTES 12.
GREEN MANGO, FENNEL

CRAB LOUIE 15.
AVOCADO, HORSERADISH AIOLI

GRILLED TEXAS QUAIL 12.
GREEN MOLE, PEACH SALAD

CURED SARDINES 14.
BREAD SALAD, CELERY, PROSCIUTTO

CRAB FONDUE 16.
HERB BRUSCHETTA

CRISPY PORK BELLY 12.
PICKLED MARKET VEGETABLES, PLUM SAUCE

SEARED BEEF SASHIMI 15.
PRIME DRY AGED STRIP, FAVA BEAN, GLASS NOODLE

SIDES
STARCHES 7.
TRUFFLE ROSEMARY FRIES

OLIVE OIL POTATO PURÉE

FINGERLING POTATOES LYONNAISE

CHIPOTLE CHEDDAR MAC N CHEESE

QUINOA COUSCOUS, DATES, TOMATOES

CHIVE SPAETZLE

VEGETABLES 8. 
SEARED ASPARAGUS, SOFFRITO

SPINACH, SHITAKE, RAISIN, CROUTON

SWEET CORN CRÈME BRÛLÉE

SNAP PEAS AND CARROTS, SESAME

SQUASH PAPERDELLI

GRILLED OKRA, EGGPLANT

MUSHROOMS

WILD MUSHROOM MEDLEY 10. 
SAUCES

LEMON OLIVE OIL FUME

CHIMICHURRI

CHILI CRAB

RED WINE BROWN BUTTER

BE�ARNAISE

PEPPERCORN

RED EYE GRAVY

SALADS

BELLA VERDI FARM FIELD GREENS 7. 
ROMAINE CAESAR SALAD 8. 
TRIO OF BABY ICEBERG WEDGE 9. 
ROASTED BEET AND BLUE CHEESE SALAD 8. 
TOMATO WATERMELON SALAD 8. 

STEAKS

USDA PRIME, AGED 28 DAYS

FILET MIGNON, 8 OZ. 33. 
BONE-IN TENDERLOIN, 12 OZ. 39.
SMOKED TEXAS RIBEYE, 14 OZ . 35.

USDA PRIME, NIMAN RANCH, AGED 28 DAYS

TENDERLOIN, 8 OZ. 39.
STRIP LOIN, 10 OZ. 38.
BONE-IN COWBOY STEAK, 22 OZ. 39. 
FLAT IRON STEAK, 10 OZ. 27.

USDA PRIME, DRY AGED 31 DAYS

PORTERHOUSE, 32 OZ (FOR TWO). 80.
NEW YORK STRIP, 10 OZ. 40.  

MORE

ROASTED NATURAL CHICKEN 23. 
BISON RIBEYE, 10 OZ 31. 
NIMAN RANCH PORK CHOP 23. 
LAMB RACK 36. 
BRAISED BEEF SHORT RIB 22. 

SEAFOOD

MARKET FISH MARKET

FRENCH DOVER SOLE 41. 
WILD CRIMINI SALMON 29. 
DIVER SCALLOPS 28. 
BRAISED ROASTED HALIBUT 27. 

Elmar Prambs
Executive Chef

A high-energy restaurant with clean, contemporary lines and striking
colors reminiscent of a Texas sunset, TRIO is perfect for stylish nights
on the town. Its vibrant décor, accented by high tasting tables, natural
wood floors and a dramatic floor-to-ceiling wine wall, is complemented
by an innovative menu featuring prime steaks, fresh seafood and a
variety of creative, yet approachable, appetizers and sides. An extensive
wine list and mouth-watering desserts complete the TRIO dining
experience.  

www.cuisineofaustin.com


