
Sout� Congres� Caf� Men�
1600 S Congress Ave Austin, TX 78704, United States

(+1)5124473905 - http://www.trudysdelmar.com/

The place from Austin offers 244 different dishes and drinks on the menu at an average price of $41.6. What Allie
Durgan likes about South Congress Cafe:

The food was great as usual. We are regular and go once a month, but last Saturday night food was slow. We
made open table reservations, which for some reason did not come to the restaurant and waited and then waited

another 30 minutes for appetizers, then food finally 30 more minutes after. Eating was good, but huge
peppercorns on duck and a little too much salt and pepper in most dishes. Fish Special was great and... read

more. The diner is accessible and can therefore also be used with a wheelchair or physiological disabilities. What
Josefa Molina doesn't like about South Congress Cafe:

We have always enjoyed brunch and bar scene in this restaurant and assumed that dinner would be an equally
wonderful experience. We were disappointed. We had the Sea Bass dish that came with one side of something
and white rice, of which we neither touched, because the Purée did not see particularly appetite, and the rice

(which was not included in the Entree description) looked inconspicuous. The sea bass was the on... read more.
A selection of fine seafood dishes is offered by the South Congress Cafe from Austin, Moreover, the delicious

desserts of the house shine not only on children's plates and in children's eyes. In addition to sweet pieces,
cakes, and small snacks, we also have cold and hot drinks, and you can indulge in tasty American menus like

Burger or Barbecue.
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No� alcoholi� drink�
WATER

Soup�
GUMBO WITH DUCK OYSTERS

Past�
MAC CHEESE

Egg� & Pancake�
OMELETTE

Sala�
CAESAR SALAD

Sandwiche�
THE VEGGIE

Seafoo�
PAN ROASTED SEA BASS

Breakfas�
SHORT RIB HASH*

Starter� & Salad�
SHRIMP

Vegetaria� dishe�
CARROT CAKE

�s�
SMOKED SALMON

�ngerfoo�
CALAMARES

Mai� Cours�
CEVICHE

Wein�
JIM BEAM

Fres� Juice�
CARROT

Mai�
LONE STAR MUSSELS

Veggie�
SPAGHETTI SQUASH

Mea� Dishe�
BEEF TENDERLOIN

Happ� Hour - Classi�
Cocktail�
BLOODY MARY

Dip� & Dressing�
CAESAR DRESSING

Sandwiche� & Baguette�
CROQUE MADAME*
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P�z� - Klei� Ø 22c�
BELVEDERE

America� p�za�
DENVER

VIP Drink�
BOMBAY SAPPHIRE

P�z� jumb� Ø 42 c�
PATRON

Vodka�
GREY GOOSE LE ORANGE

Brand�
HENNESSEY VS

Huev�
MIGAS ENCHILADAS

Beverage�
GRAND MARNIER

Wine�
CAIN CUVEE $60.0

Pok� Bowl�
TRADITIONAL*

Specia� Dessert�
BLUEBERRY MOUSSE

Fro� th� Garde�
CHAMPAGNE POACHED PEAR SALAD

M�olog�
WATERMELON MARGARITA

Re� Win�
RAMON BILBAO CRIANZA
TEMPRANILLO $26.0

Entre�
PAN ROASTED DUCK BREAST

Bubble�
AVISSI PROSECCO $33.0

Whit�
COLOME TORRONTES $25.0

Re�
EN ROUTE PINOT NOIR $90.0

Merlo�
STAGS LEAP $85.0

Plate�
SEARED HAMACHI*

Handcra�e� Cocktail�
BLUEBERRY COCONUT MOJITO
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Gi� Toni� Gi� un� �oma�
Henr� Toni� Water
HENDRICKS

Moder� Classic�
WATERMELON MARTINI

3r� Cours�
MONKFISH

CORDIALS
GODIVA WHITE

Spic� up Your Coffe�
GODIVA DARK

Brandie�
REMY MARTIN XO

Other Red�
THE PRISONER $78.0

Breakfas� Plate�
HUEVOS RANCHEROS

Bottle� Win� T� G�
FLOWERS PINOT NOIR $85.0

Liquor
CROWN ROYAL

Blanc�
DON JULIO

Feature� Cocktail�
POMEGRANATE MARGARITA

Cocktai�
FROZEN PEACH BELLINI

Smal� Batc� Bourbo� an�
Ry�
BLANTONS

Combinad� d� Gi�
SEAGRAMS

Col� hor� �'oe�re�
SMOKED TROUT MOUSSE

Fro� th� Hear�
CRAB CAKES

Scotche�
CRAGGAMORE

Seafoo�*
GAMBAS

Burger Bowl� & �lle�
Portobell�
TROUBLEMAKER $35.0
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Desser� Cordial�, Wine�,
Specialt� Drink�, Liqueur� &
Coffee�
BAILEY'S IRISH CRÈME

Bourbo� & Ry�
BASIL HAYDEN

Grape�
CLINE VIOGNIER $22.0

Whiske� -
America�/Bourbo�
ROSES

Egg� Benedic� Sout� Congres�
Styl�
STEAK MIGAS

Miga� (Vegetaria�)
MIGAS DIAS

Liqueur� / Digestif�
DISARONNO AMARETTO

Sauce�
SAUCE

Blanc� (Age� up t� 2
month�)
CORZO

A�er Dinner Sipper� - Ho�
Coffe� Drink� - Importe�
Liqueur�
DRAMBUIE

Swee� White� / Blus�
CAYMUS CONUNDRUM $65.0

Worldl� Digestif�
OLD VINE ZINFANDEL $41.0

Herbal� an� �sane�
SECRET GARDEN

Sparklin� Wine� b� th� bottl�
(50% Off)
VOVETI PROSECCO $25.0

Our Milanesa�
BEEF MILANESA*

Mai� course�
CALAMARI

CRAB

Toas�
FRENCH TOAST

TOAST

Sid� dishe�
GARLIC GRUYERE MASHED POTATOES

MASHED POTATOES
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Drink�
GLASS OF WINE

DRINKS

Desser�
KEY LIME PIE

CHOCOLATE GANACHE

Cocktail�
CUCUMBER MARTINI

MOSCOW MULE

Wodk�
KETEL ONE

ABSOLUT VANILLA

Whiske�
COINTREAU

MACALLAN YEAR

Coffe�
ESPRESSO MARTINI

COFFEE

�rs� Cours�
MARAMICHI BAY, NEW BRUNSWICK
FRENCH KISS OYSTERS

PECAN AND MUSTARD CRUST FRIED
ASPARAGUS SPEARS

Liqueur�
CHAMBORD

TIA MARIA

Omelet�
GOAT CHEESE AND BACON

SPINACH PORTABELLA ARTICHOKE

Blanc�
CAZADORES

HERRADURA

Scotc�
DEWARS

GLENLIVET

In�se� Liquor�
BLUEBERRY HABAÑERO INFUSED

CAZADORES SILVER TEQUILA

Condiment� an� Sauce�
SAUCE

PRAWNS

Appet�er�
BAKED BRIE

CEVICHE*

SOUP DU JOUR

Sauce�
MARINARA SAUCE

MARINARA SAUCE

GUACAMOLE

Bourbo�
MAKERS MARK
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KNOB CREEK

WOODFORD RESERVE

Secon� Cours�
MANHATTAN SCALLOP CHOWDER

FENNEL BISQUE

SLIVERED RADISHES, SUNCHOKE,
CHIVE AND RAINBOW CARROTS

�ir� Cours�
WILD RICE STUFFED QUAIL

CRISPY PORK JOWL

CARROT-CAULIFLOWER-LEEK TERRINE

Cra� Cocktail�
POMEGRANATE MARTINI

MEXICAN MARTINI

FIRE AND ICE

�es� t�e� of dishe� ar�
bein� serve�
FISH

SALAD

TOSTADAS

Salad�
WARM GOAT CHEESE SALAD

VERY BLUE SALAD

SALAD

TACOS

Alcoholi� Drink�
TANQUERAY

CAMPARI

CHIVAS

SANGRIA

Starter�
BUTTERNUT SQUASH BISQUE

SMOKED BRUSSELS SPROUTS

SALSA SAMPLER

VENISON CARPACCIO

Ful�, Lusciou� White�
OLEMA CHARDONNAY $31.0

SONOMA-CUTRER RUSSIAN
RIVER RANCHES CHARDONNAY $42.0

TREANA WHITE $42.0

NICKEL NICKEL VINEYARD
CHARDONNAY $85.0

Ligh� & Mediu� Re�
PERRIN FILS CÔTES DU RHÔNE $26.0

MACMURRY PINOT NOIR $40.0

LAETITIA PINOT NOIR $48.0

VAN DUZER PINOT NOIR $58.0

Spirit�
SMIRNOFF

FRANGELICO

SAMBUCA

KAHLUA

JACK DANIELS

Vodk�
GREY GOOSE
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GREY GOOSE LE CITRON

GREY GOOSE LA POIRE

TITO'S

STOLICHNAYA

MONOPOLOWA

Bubbl�
VEUVE DU VERNAY BRUT ROSÉ $20.0

POEMA BRUT CAVA $24.0

SCHARFFENBERGER SPARKLING
WINE $34.0

MONTESEL PROSECCO $40.0

SCHRAMSBERG BLANC DE NOIRS $70.0

CHARLES HEIDSIECK
CHAMPAGNE $80.0

Restauran� Categor�
ITALIAN

ITALIANA

DESSERT

FRENCH

BAR

MEXICAN

Entree�
STEAK FRITES*

RABBIT LEG

CARROT CAKE FRENCH
TOAST

SOUTH CONGRESS BURGER

SCC TACOS

BLACKENED REDFISH TACOS*

SHRIMP AND GRITS

Fascinatin� White�
WITHER HILLS SAUVIGNON
BLANC $28.0

ANGOVE NINE VINES MOSCATO $25.0

PIERRE SPARR ONE $25.0

WILLAMETTE VALLEY PINOT GRIS $28.0

TERREGAIE CLARIS PINOT
GRIGIO $28.0

DASHWOOD SAUVIGNON BLANC $30.0

DECOY SAUVIGNON BLANC BY
DUCKHORN $30.0

Specialt� Drink�
KENTUCKY CLOVER

CUBAN MARTINI

MANGO GINGER MIMOSA

SILVERFIRE MARGARITA

HABENBERRY RITA

FROZEN BLACKBERRY MOJITO

CUCUMBER PEAR LEMONADE

SCOTTISH JIVE

SOUTH CONGRESS RED SANGRIA

Mediu� Lusciou� Red�
BULA MONTSTANT $28.0

VITIANO ROSSO BLEND $28.0

MAZZONI TOSCANA ROSSA $30.0

MARTIN ULISSE MONTEPULCIANO
D'ABRUZZO $32.0

ROSENBLUM PETITE SYRAH $36.0

WORK HORSE $37.0

CHATEAU GOUDICHAUD ROUGE
BLEND $38.0

HEREDAD SOLITERA PRIORAT $38.0
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LINCORT PINOT NOIR $40.0

Dishe� ar� prepare� wit�
SHRIMP

POTATOES

FRUIT

BROCCOLI

CHEESE

DUCK

SEAFOOD

CHICKEN

BACON

MANGO

Uncategor�e�
ANTONELLI'S MEAT AND CHEESE
BOARD*

COLD SMOKED BEEF TARTARE*

CURED HAMACHI*

VERY BLEU SALAD

SOUTH CONGRESS CAESAR*

BEET AND BABY KALE SALAD

MUSHROOM FILET*

MESQUITE GRILLED HAMACHI COLLAR

ALE-BRAISED SHORT RIB

JALAPEÑO VENISON MEATLOAF

SOUTHERN BRAISED COLLARD GREENS
WITH BACON

ROASTED MUSHROOMS, PARMESAN,
POACHED EGG

HAND-CUT FRENCH FRIES, CHIPOTLE
FIG STEAK SAUCE

INFUSED BLOODY MARY

Ful�, Lusciou� Red�
RACINES DE LA TERRE MALBEC $24.0

BRECA GARNACHA $28.0

JOSEPH CARR CABERNET
SAUVIGNON $30.0

CANOE RIDGE MERLOT (THE
EXPEDITION) $32.0

ALBA ROSSA PRIMITIVO $33.0

MASI PASSO DOBLE MALBEC $33.0

TERAZAS RESERVA MALBEC $38.0

KATHERINE GOLDSCHMIDT
CABERNET SAUVIGNON $39.0

INCOGNITO ROUGE $40.0

PEDRONCELLI ZINFANDEL $41.0

FARRIER PRESSHOUSE $42.0

MONTES ALPHA CABERNET
SAUVIGNON $44.0

CONN CREEK CABERNET FRANC $57.0

TREANA RED $59.0

TIKAL MALBEC $60.0
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