
Chips & Salsa $6  

Shareables 

Smoked Chicken Wings   $14 

Served with queso fresco dipping sauce  
Choice of: Diablito, Mango Habanero, BBQ or Honey Hot   
 
Caramelized Garlic Guacamole   $11 (V) 

Smashed avocado, red onion, cilantro, lime and jalapeño served 
with tortilla chips  
 

Brisket Fries $12 

Seasoned fries topped with smoked brisket & queso  
 

Queso & Chips   small $7/ Large $13 

   Add $3 
     Austin Style—topped with guacamole, sour cream & chorizo   
     Loaded—topped with smoked pork, queso fresco, pickled  
                    jalapeno, guajillo salsa & cilantro  
 

Signature tacos 

Carnitas   $7 

Smoked pork, guajillo salsa, avocado, pickled jalapeños,  
pickled red onions & cilantro  
 
Texas Style Brisket   $8 

Texas style brisket ,fire roasted tomato salsa, fresh jalapeños & 
crispy fried onions  

Braised Black Bean Taco   $6 (V) 

Braised black beans, chile-lime slaw, avocado, Mexican crema & 
cilantro  
 
Spicy Southern Fried Chicken   $7 

Chile-lime slaw, pickled red onions, house made pickle chips, Dia-

blito sauce and Mexican crema  

Brunch  

*All tacos served on Estrella’s homemade 

flour tortillas, corn available on request* 

 

(es-tray-uh, just sayin’) 

Around our table, 

All are welcome 

Chicken & Waffles $15 

Cheddar waffle topped with fried chicken, fried egg, our signature 

cheese blend, white gravy and chives.  

It’s All Gravy Baby! $11  

Texas toast, maple sausage white gravy, fried egg, Valentina hot 

sauce and fresh parsley . Substitute Buttermilk Biscuit for $1  

Meg’s Chilaquiles  $12  

A super tasty scramble of eggs, chorizo, corn tortilla chips, queso 

fresco, jalapeño salsa. Served w/ homemade warm flour tortillas. 

Just the ticket for last night ’s misadventures.  

Bananas Foster French Toast $12 

Texas toast, Manatawny Four Grain Whiskey caramelized bana-

nas, candied bacon, whipped mascarpone &powdered sugar  

Brisket biscuit   $16 

Homemade biscuit topped with smoked brisket, cheese,  fried 

egg, pico de gallo, and guacamole.  

Served with a side of whipped duck fat. Which is bomb. Trust us.  

 

Texas French Toast $8 

Whipped honey butter, maple syrup and powdered sugar  

Breakfast Quesadilla $9 

Scrambled eggs and our signature cheese blend. Choice of bacon, 

maple sausage or chorizo. Topped with Mexican crema  

Breakfast Burger $14 

6 oz. Angus beef steak burger, American cheese, maple sausage, 

fried egg and lettuce on a toasted brioche bun served with break-

fast potatoes  

Classic Breakfast  $9 

Two eggs, choice of meat, breakfast potatoes and toast  

Brisket Hash $16 

Sliced brisket, potatoes, pickled jalapenos, peppers, onions & 

scrambled eggs drizzled with BBQ mop sauce. Served with flour 

tortillas.  

Steak and Egg Tostada $16 

Crispy tortilla, char-grilled flat iron steak, refried black beans, 

scrambled eggs, pico de gallo, avocado, queso fresco and jala-

Chorizo, egg and cheese   $4 

Texas brisket and Fried egg   $6 

Bacon, egg and cheese   $4 

Bean, egg and cheese   $3.50 

Refried Bean and cheese $3 

Potato, egg and cheese   $3.50 

maple sausage, egg and cheese   $4  

Migas   $4 

Crumbled corn tortillas, guajillo salsa, scrambled egg, tomato, 

onion, and Estrella cheese blend  

h-town taco   $8 

Refried black bean, Texas style smoked brisket, thick sliced ba-

con, Estrella cheese blend and a fried egg  

*All tacos served on Estrella’s homemade 

flour tortillas, corn available on request* Breakfast tacos 

Brunch Cocktails & Coffee Drinks 

Saturday and Sunday  

10am—2 pm 

Freshly brewed Drip Coffee   $2.50 

   Full-bodied Monaco roast  

Double espresso   $2.25 

Cappuccino   $3.50 

Cold Brew $3 

caffe mocha (Hot or Iced)   $4 

Latte (Hot or Iced)  $4.50 

Chai latte (Hot or Iced)   $4 

Flavors– Caramel, Vanilla, Mocha and Hazelnut  

 

Mimosa $5 

Wyndridge cider, freshly squeezed orange juice  

Bloody Mary $7 

Three Bitches Vodka, house made bloody mary blend, freshly 

squeezed lime juice  

Screwdriver $7 

Three Bitches Vodka and freshly squeezed orange juice  

Mimosa-ish $8 

Bluebird Rum, Wyndridge  sparkling cider, freshly squeezed or-

ange juice  

Brunch-A-Rita $9 

Silver tequila, peach schnapps, triple sec, orange juice and 

Wyndridge cider  

 

hecho en d-town 



Bambinos Includes applesauce & Drink 

Bacon $3 

Maple Sausage $3 

Jalapeno Sausage  $3 

Chorizo  $3 

Buttermilk Biscuit w/ Whipped Honey Butter $2  

 

Breakfast Potatoes  $2 

Toast $1.50  

Refried Black Beans   $2 

Avocado  $2 

Egg  $2 

Tortillas–  3 / $1.50 

Bebidas 

Mineragua sparkling water  $3  

Iced tea $2.50 

 

 

Fountain drinks  $2.50 

(Boylan’s Cane Sugar Sodas:  Cola, Diet, 

Creamy Red Birch Beer, Lemonade, Ginger Ale, 

Lemon-Lime ) 

Salads 

Sides 

Charred Steak Salad  $16 

Romaine, arugula, pico de gallo, fresh jalapeño, 
queso fresco, crispy tortillas and chile-lime vinai-

grette  

Cobb Salad $15 

Romaine, fried chicken, crumbled bacon, avocado, 
chopped tomato, hard-boiled egg, queso fresco 

and jalapeno ranch  

French Toast Sticks  $6 

Lil’ Classic Breakfast $7  

one egg, choice of breakfast meat and breakfast potatoes  

 

Chicken Tenders  $7 

Single Taco $7 

Choice of Brisket & Cheese, Carnitas & Cheese, Bean & Cheese 

or breakfast taco  

Texas toast grilled cheese $7 

Texas Hot dog  $7 

 

Texas Sheet Cake for two  $10  

Chocolate cake, chocolate fudge icing and salted pecans 

Tres Leches Cake  $7  

White sponge cake with sweet cream, cinnamon & sea-

sonal berries  

Churros y Chocolate  $7 

Fried churros tossed in cinnamon sugar. Served with 

chocolate dipping sauce  

Flan  $7 

Creamy custard with caramel sauce  

Happy Endings 

Book your Next Party Here  

Or 

Have us Cater 

Ask your server for details 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of      

foodborne illness 

Estrella at East Branch Brewing Company  


