
 
 

 

Judges’ Hill Restaurant & Bar 
 

First Course 
(choose one) 

White Onion Soup 
Sweet Texas Onions, Balsamic Reduction, Crostini  

House Salad 
Apple Cider Vinaigrette, Poached Green Apples, Spiced Nuts, Champagne -Soaked Cranberries, Bleu Cheese  

 
Duck Tart 

Apples, Walnuts, Bleu Cheese, Duck Confit, Port Wine Fig Sauce  

 

Entree Course 
(choose one) 

Grilled Chicken 
Crispy Skin, Bourbon Mushroom Jus, Parmesan Peppercorn Mashed Potatoes, Glazed Carrots  

Sea Bass 
Mushroom Risotto, Sauteed Spinach, Shrimp Broth, Crispy Leeks  

Filet 
Green Peppercorn Sauce, Mansion Fries, Creamed Spinach  

 

Dessert Course 
Trio of Desserts 

Chocolate Cake, Pecan and Coconut Cake, Banana Empanada  

Three-Course Dinner: $30 Per Person 

*Pricing does not include taxes or gratuities 

 

A portion of proceeds benefit the Sustainable Food Center of Austin 


