
 

SUNDANCER GRILL 
16410 Stewart Road 
Lakeway, TX 78734 
512.266.2268 
sundancergrill.com 
 

LAKESIDE DINING YEAR ROUND 

mailto:doren@sundancergrill.com


 

 

 

LAKESIDE DINING YEAR ROUND 

 

BOAT DRINKS  

Paloma  
“Z” Blanco Tequila with grapefruit soda, salt  
and lime 9.95  

Painkiller  
Pusser’s British Navy Rum with tropical fruit juices  
and nutmeg 9.95  

Texas Flip Flop  
Goodnight Loving Vodka with grapefruit soda  
and lime 9.95  

Lake Travis Tea  
Deep Eddy Sweet Tea Vodka, peach schnapps 
and lemonade 9.95  

Dark & Stormy  
Gosling’s Black Seal Rum and ginger beer 8.95  

Mojito  
Don Q Limon Rum and fresh mint 9.95 

Lime in the Coconut 
Don Q Limon Rum, Boquerón Coconut Rum and  
pineapple juice 9.95  

Texas Lemon Drop 
Deep Eddy Lemon Vodka and Paula’s Texas Lemon 
with a sugar rim 9.95 

  

WINE  
 

Lunetta Prosecco (split) 10 
 

House White 8/32 

La Crema Chardonnay 12/48  

House Red 8/32 

Robert Hall Cabernet Sauvignon 12/48  

 

FROZEN RITAS 

The Sundancer  
Classic lime margarita with silver tequila and a 
floating 7 oz. Dos XX beer 11.95 

The Frozen 
Classic lime margarita with silver tequila 7.95 

Classic margarita with silver tequila. Your choice 
of: Strawberry, Mango, Texas Peach or Blood 
Orange 8.95 

 

ROCKS RITAS  

Classic Margarita  
Silver Tequila, triple sec, simple syrup and  
lime juice 9.95  

Ultimate Margarita  
Herradura Silver Tequila, Cointreau, simple syrup  
and lime juice 10.95  

Mexican Martini  
“Z” Blanco Tequila, simple syrup, lime juice and  
olive juice, garnished with lime, jalapeño and olive 
10.95  

Pineapple Jalapeño Mexican Martini  
Dulce Vida Pineapple-Jalapeño Tequila, Paula’s  
Texas Orange, agave nectar and lime juice 
garnished with lime, jalapeño and olive 11.95 

 

BEER  

Domestic 5.95  Premiums 6.95 

Coors Light    Corona Extra   

Lone Star  XX Lager 

Michelob Ultra  Infamous IPA      

Miller Lite  Modelo Especial  

Yuengling  Shiner Bock 

O’Doul’s   

 

 

 

 

 



 

+ 
GLUTEN FRIENDLY 

o CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

 
 
 
 

 

LAKESIDE DINING YEAR ROUND 

APPETIZERS

 
Fried Avocado Wedges 
Served with spicy tomatillo lime ranch13.95 

 

Tropical Ceviche+ 
Fresh fish marinated in lime juice tossed with 
sweet and spicy fruit salsa, served with corn 
tortilla chips 15.95 

 

Spicy Island Wings+     
Jerk spiced grilled chicken wings served  
with sweet guava BBQ sauce 13.95 

 

Truffle Cheese Tots 
Truffle tater tots topped with cheddar jack cheese 
served with chipotle mayo 11.95 

 

Fried Mozzarella 
Hand breaded mozzarella cheese served with 
house-made marinara sauce12.95 

 
 
 

 
Thai Chicken Lettuce Wraps 
Mint-cucumber slaw, toasted peanuts  
and sweet & spicy Asian BBQ sauce 12.95 

 

Firecracker Shrimp 
Hot & crunchy fried shrimp with sweet chile  
dipping sauce 16.95 

 

Crab Hush Puppies 
Served with Carlos’ sauce & lemon slaw 16.95 

 

Carlos’n Charlie’s Famous Changitas 
Mini chimichangas stuffed with seasoned chicken 
& jack cheese, side of Carlos’ sauce 12.95 

 

Fried Pickles & Jalapeños 
Served with ranch dressing 11.95 

 

Southwest Chicken Nachos+ 
Green chile queso, pickled jalapeños  
and pico de gallo 14.95 
 

 

 

 
 

  

  

  

  
  

   

 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

  
 

  $1 Off Mixed Drinks  

 HAPPY HOUR  $2 Off Frozen Margaritas 

 Monday – Friday     $3 Domestic Beer 

 4PM – 6PM Half Price Wine by the Glass 

  Half Price Appetizers 
 



 
 

+ 
GLUTEN FRIENDLY 

o CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

 
 
 
 

 

LAKESIDE DINING YEAR ROUND 

 

SIDE SALADS 

Boston Bibb Wedge Salad 
Bacon, cherry tomato, red onion, blue cheese crumbles 
and ranch dressing 10.95 

Caesar Salad 
Romaine, parmesan cheese and garlic croutons 9.95 

House Salad 
Mixed greens, cucumbers, cherry tomatoes, carrots and 
garlic croutons 9.95 

 

Choice of Dressing: Ranch, Apple, Lemon-Dijon, Blue 
Cheese, 1000 Island or Ginger-Lime  

Add: Chicken 6 ~ Steak 7 ~ Salmon 8 ~ Shrimp 8  

 

 

ENTRÉE SALADS  

Cedar Plank Salmon Salad+ 
Miso glazed cedar plank salmon over mixed greens, 
cucumbers, cherry tomatoes, carrots, goat cheese,  
mandarin oranges and spiced pecans, tossed in our  
ginger-lime vinaigrette 17.95 

Grilled Chicken Cranberry Salad+ 
Grilled chicken breast over mixed greens, cucumbers,  
cherry tomatoes, carrots, spiced pecans, dried 
cranberries and goat cheese, tossed in our apple 
dressing 15.95 

Fried Chicken Cobb Salad 
Fried chicken breast over crisp romaine, cucumbers, 
cherry tomatoes, red onion, hardboiled egg, bacon and 
cheddar jack cheese, served with ranch and honey 
mustard dressings 15.95 

Crab Hush Puppy Caesar Salad 
Crispy crab hush puppies over crisp romaine, parmesan 
cheese and garlic croutons 17.95 

Coca-Cola Sirloin Steak Salad+° 

Coca-Cola marinated sirloin steak over mixed greens, 
cucumbers, cherry tomatoes, carrots, blue cheese, 
spiced pecans and dried cranberries, tossed in our 
apple dressing 17.95 

 

 

 

 

BURGERS  

Burgers are served with hand-cut fries. All burgers are 
cooked medium unless otherwise specified.  

Cheeseburger°    
Lettuce, tomato, pickles and red onion 13.95 

Bacon-Blue Cheeseburger° 
Bacon, blue cheese crumbles, lettuce, tomato, pickles, 
red onion and ranch dressing 14.95 

Hickory Burger°  
Grilled onions, bacon, pickles, hickory BBQ sauce and 
cheddar cheese 14.95 

Texas Patty Melt 
Grilled onions, bacon, green chile queso and 1000 
island dressing on buttered Texas toast 15.95 

 

SANDWICHES 

Sandwiches are served with hand-cut fries.  

Jamaican Jerk Fish Sandwich 
Creamy lemon slaw, pickles, tomato and  
remoulade 14.95 

Grilled Chicken Sandwich 
Bacon and Swiss cheese with lettuce, tomato, pickles 
and red onion 13.95 

Fried Chicken Sandwich 
Sliced pickles and mayo on buttered Texas toast 13.95  

 

POWER BOWLS 

SDG Veggie Bowl 
Lemon garlic cauliflower rice, grilled zucchini, crispy 
Brussel sprouts, Monterey jack cheese, fresh avocado, 
and pico de gallo 15.95 

Southwest Pulled Pork Bowl  
Lemon garlic cauliflower rice, charro beans, grilled 
zucchini, pulled pork, Monterey jack cheese, crispy corn 
tortilla strips, and pico de gallo 15.95 

 

 

 
 



 
 

+ 
GLUTEN FRIENDLY 

o CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

 
 
 
 

 

LAKESIDE DINING YEAR ROUND 

 

BASKETS 

Baskets are served with hand-cut fries,  
creamy lemon slaw and Texas toast 

Fried Gulf Shrimp 
with cocktail sauce 17.95 

Chicken Fried Chicken Strips  
with cream gravy 15.95 

Cornmeal Fried Catfish Filet  
with remoulade 16.95 

 

 

TACOS 

Tacos are served with mixed greens tossed  
in ginger-lime dressing 

Firecracker Shrimp Tacos 
with sweet chile sauce and creamy lemon slaw 16.95 

Blackened Fish Tacos+ 
with pico de gallo and creamy lemon slaw 15.95  

Pulled Pork and Fried Avacado Tacos 
with tropical salsa, chipotle sauce and creamy  
lemon slaw 16.95 

ENTRÉES   

 
Crab & Brie Stuffed Atlantic Salmon 
Garlic smashed potatoes and crispy parmesan  
Brussels sprouts 23.95 

 
Island Shrimp 
Bacon wrapped Gulf shrimp stuffed with serrano  
and Swiss cheese with sweet chile lime glaze,  
served with charro beans and grilled zuchini 22.95 

 
Fried Chicken and Waffle 
Chicken fried chicken on top of a Belgian waffle,  
maple syrup and cinnamon honey butter served  
with green chile mac-n-cheese 18.95 

 

 
Catfish Pontchartrain° 
Blackened catfish served with garlic smashed 
potatoes and grilled zucchini topped with shrimp 
Cajun cream sauce 21.95 

 
Captain Pete’s Jerk Chicken+ 
Jerked spiced grilled chicken breast topped with 
Monterrey cheese and tropical salsa, served with 
green chile mac-n-cheese and sautéed green 
beans18.95 

 
Sundancer Mixed Grill+° 
Sirloin steak, jalapeño sausage, bacon-wrapped 
shrimp and chimichurri sauce, served with garlic 
smashed potatoes and sautéed green beans 24.95 

 
 

 

DESSERTS 

Fresh Squeezed Key Lime Pie 
Made with real key limes and buttery pecan graham 
cracker crust   8.95 

Banana Chocolate Chip Bread Pudding 
Topped with vanilla ice cream and caramel sauce   9.95 

Loaded Brownie a La Mode 
Loaded with walnuts, chocolate chips, marshmallows, 
topped with vanilla ice cream and caramel sauce  10.95 

 

 

KIDS’ MENU 

Kid meals are served with french fries, fruit cup 
and a beverage (12 and under) 

Grilled Cheese Sandwich 7.95 

 
Hamburger or Cheeseburger 8.95 
 

Chicken Strips with Honey Mustard 8.95  
 

Fried Shrimp 9 95  



 
 

+ 
GLUTEN FRIENDLY 

o CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

 
 
 
 

 

LAKESIDE DINING YEAR ROUND 

WEEKEND BRUNCH  
SERVED SATURDAYS AND SUNDAYS   9:00AM – 3:00PM 

 

BRUNCH DRINKS 

Mimosa  
Champagne with choice of orange, grapefruit  
or cranberry juice 695 

Iron Mary 
Iron Wolf Giddy’Up Horseradish Vodka, Zing Zang and 
our special spice blend 995 

BRUNCH APPETIZER

Breakfast Nachos – Designed For Sharing 
Tortilla chips smothered with crumbled breakfast sausage, bacon, beans, queso gravy, pico de gallo  

and scallions topped with a fried egg. 13.95

 

BRUNCH ENTRÉES   

Eggs Benedicto 
English muffin topped with maple ham, poached 
eggs and hollandaise, served with home fries 14.95 

Crab Hush Puppy Benedicto  
Crispy crab hush puppies topped with poached  
eggs and Cajun hollandaise sauce, served  
with home fries 18.95 

Chicken Fried Chicken Benedicto 
English muffin topped with chicken fried chicken, 
poached eggs and hollandaise, served with home 
fries 16.95 

Andouille Chicken Hasho+  
Jalapeño sausage, jerk chicken, peppers, onions  
and potatoes topped with poached eggs  
and Cajun hollandaise 15.95 

Biscuit and Gravy 
Sausage gravy with biscuits, 2 fried eggs, served 
with home fries 12.95 

Captain’s Breakfast 
Two fried eggs, bacon, sausage and Texas toast, 
served with home fries 14.95 

Stuffed French Toast 
Banana, chocolate chip and cream cheese stuffed, 
topped with strawberry sauce and bacon 13.95 

Grilled Salmon Avocado Toast 
Rustic multi-grain bread, smashed avocado, grilled 
flake salmon, poached egg, pickled red onion, 
radish, celery leaves, served with mixed greens 
with lemon Dijon dressing 18.95 

Shrimp & Grits+ 
New Orleans style BBQ shrimp, Andouille sausage, 
poached eggs, creamy jalapeño-cheddar grits and 
cornmeal fried okra 18.95 

Southwest Crab Omelet+ 
Crab meat and Monterey jack cheese filled omelet 
topped with hollandaise and pico de gallo,  
served with home fries 18.95  

Veggie Omelet+ 
Bell peppers, onions, tomatoes, mushrooms, 
serranos, and cheddar cheese filled omelet served 
with home fries 13.95 

“Fork & Knife” Breakfast Burrito 
Scrambled eggs, breakfast sausage and home 
fries wrapped in a warm tortilla topped with green 
chile queso and pico de gallo 13.95 

Breakfast Sandwich 
Ham, bacon, egg and cheddar cheese on Texas 
toast, served with home fries 11.95 

 

KIDS’ BRUNCH  
12 and under. Kid meals are served with home fries, fruit cup and a drink 
 

Breakfast tacos (2) 7.95              Scrambled eggs & bacon+ 7.95               French toast 7.95          Chicken and Waffle 8.95 


