
Chef Featured
PAELLA

The Oasis’ Signature Dish
Saffron flavored rice cooked with chicken,

chorizo, shrimp, mussels, bell peppers,
carrots, black olives and peas.

$22.99

For parties of 5 or more, a suggested 20% gratuity wil l  be added to the bil l .   Guests reserve the r ight to decline, raise,  and lower gratuity amount

M e n u  a n d  I t e m s  S u b j e c t  t o  C h a n g e  / /  S p l i t  P l a t e  C h a r g e  $ 6 . 0 0

*Consuming raw or undercooked meat can lead to foodborne il lness

WEEKEND SPECIAL
served until 2pm on 

Saturday & Sunday only

K I D S  W A F F L E  A N D  F R U I T  |  $ 1 2 . 9 9
Kids  10  and under

Belg ium Waff le  and fresh  frui t

 C H I C K E N  A N D  W A F F L E S  |  $ 1 6 . 9 9
Chicken Str ips ,  waf f l e s  and fresh  frui t

Gumbo  $9.99
Chicken, Shrimp, Andouille Sausage, Cajun vegetables and seasonings.  Topped with white rice

Entrees
Fried Shrimp  $17.99

Tempera Fried Shrimp served with French Fries, Vegetable of the Day and Tartar sauce

Appetizers & Soups
Specials

 B A R B A C O A  T A C O S  |  $ 1 5 . 9 9
2  tacos  with  c i landro ,  red  onions ,  and a  green sauce

Chicken Stuffed Avocado  $18.99
Avocados stuffed with diced chicken, mayo, peas, and carrots in a lettuce cup.  Served with

macaroni pasta salad, sunset chiffon and fresh fruit.

Ceviche  $17.99
Tilapia, cucumbers, tomatoes, onions

W A F F L E S  A N D  M I G A S  |  $ 2 2 . 9 9
Belg ium Waff le ,  f resh  frui t ,  migas ,  bacon,  sk i l l e t  potatoes  and s l i ced  avocado

Chicken Fireballs  $11.99
Breaded chicken nuggets served with Honey Mustard

Click here for our full drink menu

https://oasis-austin.com/dining/
https://oasis-austin.com/dining/


Fried Pickles $11.99
Seasoned fried pickle spears with ranch

All-You-Can-Eat Chips & Salsa  $4.99
Queso  $9.99

 Guacamole  $13.99
Try two:  $22.99

(Queso and Guacamole)

Jalapenos Poppers $15.99
Cream cheese jalapeno poppers served with ranch

Classic Bean & Cheese Nachos  $13.99
Served with refried beans, jalapenos, pico de gallo and sour cream

 Add Taco Meat + $ 4.00 | Fajita Chicken or Beef + $ 7.00 |

Fajita Shrimp + $ 8.00

Lollipop Chicken $16.99
Chicken lollipops  with smoked seasoning.  Served with a gold sweet tangy BBQ sauce

Oasis Sampler $22.99
Jalapenos Poppers, Fried Pickles, Lollipop Chicken and a Queso.  Served with ranch and

tangy BBQ sauce

Loaded Fries $16.99
Seasoned Fries topped with ground beef, queso, jalapenos and sour cream

Onion Rings $11.99
Fried onion rings with smoked horseradish aioli

Sandwich Bar

Additional Toppings: $2 each
American Cheese  | Bleu Cheese Crumbles | Smoked Gouda Cheese | Pepper Jack Cheese | Bacon |

Caramelized Onions  |  Onion Strings | Pickled Jalapenos | Guacamole | Grilled Pineapple | Whole Grilled Jalapeno

B.L.T  $16.99
Seasoned Applewood smoked bacon, Boston lettuce and tomato on Texas toast

Beyond Vegetarian Burger  $22.99
Grilled Beyond Patty on a wheat bun with Boston lettuce, tomato and onion

Buffalo Chicken Sandwich  $19.99
Fried chicken tenders, tossed in buffalo sauce on a sesame seed bun topped with Boston lettuce,

tomato, onion and bleu cheese crumbles

BBQ Burger $17.99
Certified Angus patty on a sesame seed bun with smoked Gouda cheese, bacon, fried onion strings,

BBQ sauce and Boston lettuce

Hawaiian Burger $17.99
Certified Angus patty on a sesame seed bun with Pepper Jack cheese, bacon, grilled pineapple,

Boston lettuce and chipotle aioli

Classic Burger $15.99
 Certified Angus patty on a sesame seed bun topped with Boston lettuce, tomato, onion and pickle chips

Served with French fries

For  parties  of  5  or  more,  a  suggested  20% gratuity  will  be  added  to  the  bil l .   Guests  reserve  the  r ight  to  decline,  raise,  and  lower  gratuity  amount

Menu  and  I tems  Sub ject  to  Change  / /  Spl i t  P la te  Charge  $6 .00

*Consuming  raw  or  undercooked  meat  can  lead  to  foodborne  i l lness

Appetizers



Ensaladas & Lite Fares

Shrimp Cocktail $17.99
Served with avocado slices, chips and lime wedge

Salad Dressings 
Jalapeño Ranch, Ranch, Citrus Vinaigrette, Strawberry Vinaigrette

Chicken Pecan Salad  $21.99
Grilled chilled chicken breast  over mixed green topped with candied pecans, grapes, strawberries,

red onion, cucumber, tomatoes and strawberry vinaigrette.  Served with a side of sunset chiffon

Add a house or tuscan salad to any entree $6.99

Acapulco Salad  $22.99
Chilled jumbo gulf shrimp with chopped mango, fresh avocado, tomato and citrus vinaigrette and

side cocktail sauce

Taco Soup  $8.99
Ground Beef with kidney beans, topped with mixed cheese, cilantro and tortilla strips

Chicken Wrap  $15.99
Grilled chicken, lettuce, bacon, tomato, cheese and ranch dressing wrapped in a grande tortilla.

Served with seasoned fries.

Chicken Fajita Fiesta Bowl  $15.99
Chicken Fajita meat and grilled peppers served in a flour tortilla bowl, topped with lettuce, black

beans, rice, corn, guacamole, pico de gallo, mixed cheese and jalapeno ranch

Fajitas
For 1: $28.99 | For 2: $44.99

Choose up to 3: Chicken, Beef, Shrimp, Pulled Pork or Vegetarian
Served with guacamole, sour cream, pico de gallo, cheese, lettuce, rice and choice of beans (refried or

Vegetarian black), organic corn or flour tortillas

Entrees

Grande Quesadilla  $15.99
Flour tortilla with mixed cheese served with pico de gallo, 

sour cream and cilantro.  Served with rice and  choice of black beans or refried beans
Add Fajita Chicken, Beef or Veggie + $ 8.00    

Add Fajita Shrimp + $ 9.00

Street Tacos  $18.99
Coca Cola marinated pork in red corn tortillas topped with red onion, cilantro, pineapple and verde chile

sauce. Served with rice and choice of beans (refried or black beans)

Enchiladas  $16.99
Choice of 2 pulled chicken enchiladas with tomatillo sauce or 2 ground beef enchilada with chili sauce.

Served with rice and choice of beans (refried or black beans)

Pork Relleno  $18.99
Relleno stuffed with Coca Cola marinated pork, verde chile sauce, topped with feta cheese, crema

mexicana, roasted corn and pickled carrots.  Served with rice and choice of beans. (refried or black beans)

Shrimp Tacos  $20.99
Seasoned shrimp in red corn tortillas, topped with roasted corn, cabbage, chipotle sauce and pickled

carrots.  Served with rice and choice of beans (refried or black beans)

Grilled Salmon $25.99
Grilled Salmon topped with Mango Glaze and Mango Salsa  Served with Coconut Rice and Vegetable of the Day

For parties of 5 or more, a suggested 20% gratuity wil l  be added to the bil l .   Guests reserve the r ight to decline, raise,  and lower gratuity amount

M e n u  a n d  I t e m s  S u b j e c t  t o  C h a n g e  / /  S p l i t  P l a t e  C h a r g e  $ 6 . 0 0

*Consuming raw or undercooked meat can lead to foodborne il lness



For  parties  of  5  or  more,  a  suggested  20% gratuity  will  be  added  to  the  bil l .   Guests  reserve  the  r ight  to  decline,  raise,  and  lower  gratuity  amount

Menu  and  I tems  Sub ject  to  Change  / /  Spl i t  P la te  Charge  $6 .00

*Consuming  raw  or  undercooked  meat  can  lead  to  foodborne  i l lness

Kids Menu
Ages 10 and under

Soft Taco with Rice and Beans $8.99
Choice of Ground Beef or Fajita Chicken.

Hamburger with Fries  $7.99
Add Cheese + $ 2.00

Cheese Quesadilla with Fries  $ 6.99
Add Fajita Chicken+ $ 2.50

Chicken Fingers with Fries  $ 7.99
Substitute  any  Side  for  Veggie  of  The  Day   + $1.49

Substitute  Fruit  + $1.99

Non-Alocholic Drinks

Juice by glass  $4.15
Pineapple | Grapefruit | Cranberry | Orange Juice | Apple Juice

All-You-Can-Drink Soda or Tea  $4.15
 Coke | Diet Coke | Dr. Pepper | Orange Fanta | Sprite | Lemonade | Tea | Sweet Tea

 Sparkling Water   $4.61

Virgin Drinks   $ 9.00
Piña Colada | Strawberry Daiquiri | Mango Daiquiri | Bloody Mary

Kids  Soda   $3.15 Kids Juice or Milk by glass  $3.15

Beau's Bites
Lunch portions served Monday through Friday until 3pm only

Chicken or Beef Fajitas  $21.99
Half Chicken Wrap and Soup  $12.99

Half BLT and Soup  $12.99

Dessert
$9.99  each

Please  ask  your  server  about  our  seasonal  desserts

Kids Ice Cream $2.99
Please ask your server for flavor options

Signature Flan

NY Cheesecake

Travina Midnight Chocolate Cake

Turtle Cheesecake

Chocolate Tres Leches Cake

Milkshake $8.00
Ashby’s Ice Cream blended with milk

Coffee Drinks
Hot Drinks

Latte $5.75 - Espresso and Steamed Milk

Locomotion $8.00 - Latte with vanilla and caramel syrups
Hot Cocoa $5.75 - Chocolate and Steamed Milk

Cold Drinks
Cold Brew $7.25 - Perfectly Cold Steeped Coffee (Johnny Beans Blend)

Iced Locomotion $8.00 - Cold Brew, Vanilla, Caramel syrups and Milk

Iced Latte $7.25 - Cold Brew and Milk

Milk Options: Whole Milk, Oat Milk or Almond Milk

Flavors: Vanilla, Caramel, Chocolate Mocha, Sugar Free Vanilla, Sugar Free Caramel and Seasonal

Add an additional Espresso shot for $2.50


