
Desserts

Breakfast Specialties

SWEET & SALTY BERRY GRANOLA SMOOTHIE  12 

COCONUT CHIA PUDDING toasted almonds, vanilla  14

EUROPEAN YOGURT roasted seasonal fruit  13  

CHAI OATMEAL bananas  12 

TEXAS WAFFLE vanilla cream, warm maple syrup  14

add fried chicken  +8  add berries  +5

Eggs

EGGS BENEDICT ham, eggs, chives, hollandaise, english muffin  21

STEAK & EGGS crispy home fries, green sauce  28

HOUSEMADE QUICHE green salad  19

DRISKILL BREAKFAST  21
home fries, eggs, choice of sausage or bacon & toast

OMELETTE AU FROMAGE 20
gouda and roasted vegetables, choice of home fries or green salad 

add chorizo  +6

Sandwiches

SMOKED TURKEY CLUB  24
bacon, cheddar, lettuce, tomato, horseradish remoulade,

fries or green salad

BREAKFAST BUN steamed egg, cheese, brioche bun   12

add bacon  +4   add fried chicken  +8

CUCUMBER ZA’ATAR BAGEL vegetable cream cheese  12

add smoked salmon  +8 

1886 BURGER cheddar, red onion, fries or green salad   26

add fried egg  +4   add bacon  +5 

AVOCADO TARTINE green tomato, labneh, herbs   23

add poached egg  +4

1886 CHOCOLATE CAKE a reimagined “Driskill classic”  11

LEMON TART 11 
HUMMINGBIRD CAKE  9

SELECTION OF ICE CREAM  6 
vanilla, chocolate, strawberry, mango sherbet, seasonal sorbet

make it an affogato  +4

Pastries

Butter Croissant  5 

Chocolate Pecan Croissant  7

Seasonal Fruit Danish  7

Cinnamon Roll  7 

Gluten Free Muffin  6 

Seasonal Loaf  6 

Daily Donut  6 

A La Carte

Smoked Salmon  8 

Sausage  7 

Bacon  6 

Home Fries  5

Avocado  4

French Fries  8 

Bagel  5

English Muffin 5

Simple Green Salad  7

Pan Seared Salmon  18

Salads

GREEN poppy seed dressing, dill  14 
 

CAESAR buttered croutons, parmesan  16

GRAIN wild rice, hummus, charred vegetables, chili  16 

WARM LENTIL seared salmon, tzatziki  30

add boiled egg  +4   add steak  +16
add grilled chicken  +6   add fried chicken  +8  

add pan seared salmon  +18

HUEVOS RANCHEROS  22
fried eggs, refried beans, crispy tortilla

salsa roja, cotija, avocado

MIGAS  21
scrambled eggs, cotija,

tortilla chips, tomatillo salsa  

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



Cocktails

THE DRISKILL BLOODY MARY  15

vodka, Driskill bloody mary mix, aleppo salt rim 

add bacon  +2

BRAZOS MICHELADA  13

Driskill bloody mary mix, lager, aleppo salt rim 

add bacon  +2

MIMOSA  13

fresh orange or grapefruit, sparkling wine

PEACH SPRITZ  15

aperitivo, peach, sparkling wine
		

CAFE CARAJILLO  16

shaken espresso & licor 43

BREAKFAST MARGARITA  16

tequila, curacao, fresh lime & orange

THE ZERO SPRITZ  14
alcohol removed sparkling wine, faux aperitivo

Coffee

HOUSE DRIP  4.5

ESPRESSO  4.5

CORTADO  5

CAPPUCCINO  5.5

LATTE  6.5

NITRO COLD BREW   6

Tea 

BLACK ICED TEA  4.5

MATCHA LATTE   7

CHAI LATTE   7

HOT TEA   6

jasmine green
earl grey

english breakfast

Beverages
MANGO CHILI SODA  4.5

GUAVA LEMONADE  7

ORANGE JUICE  7

GRAPEFRUIT JUICE  7

COLD PRESSED JUICE  10

ACQUA PANNA 500ml  4.5

PELLEGRINO 500ml  4.5

Wine   

PROSECCO   13 / 50

Benvolio Prosecco, Italy 

SPARKLING ROSÉ   15 / 58
Bouvet ‘Excellence’ Loire, France   

SAUVIGNON BLANC   15 / 58
Jacques Dumont Loire, France  

ROSÉ   15 / 58
AIX, Provence, France   

Draft Beer
ZILKER PRIMOS Lager  7

S I N C E  1 8 8 6

The History
From The Driskill's opening day back in December 1886, 

to the space that is now, the 1886 Cafe & Bakery has 
lived many lives. From being a salon and gambling hall 

to the Ladies Heritage Society Luncheon Room, the space 
has provided guests and local Austinite's a place to relax 

and enjoy a traditional Texas meal.


