
House-cut Idaho Burbank potatoes mixed with onions 
& jalapenos and set with two runny eggs*. Choice of 
sourdough, rye or wheat toast.   SM 12.95 | LG 16.95

24 HASH* 
Cheddar, bacon, sausage  GF

VEGGIE HASH* 
Caramelized onions, spinach, roasted broccoli, roasted 
mushrooms, avocado, Swiss cheese  GF

SWEET POTATO HASH* 
Roasted poblanos, sausage, Jack cheese  GF

HASH

CHICKEN & WAFFLE 
Marinated, boneless, skinless fried chicken breast & thigh, 
brown sugar butter   SM  12.95  |  LG  18.95

WAFFLE BREAKFAST* 
Two eggs*, choice of bacon, sausage, veggie sausage or smoked ham, 
brown sugar butter | 14.95 

BREAKFAST PLATTER*  
Two eggs*, choice of bacon, sausage, veggie sausage or ham, house-
cut skillet fries,  GF  choice of toast or biscuit +2 | 12.95

FRIED CHICKEN BISCUIT
Buttermilk biscuit, choice of white or dark meat, honey,  
brown sugar butter, side of fruit | 11.95

BISCUITS & GRAVY*
Housemade buttermilk biscuit, two eggs*, sausage gravy,  
side of fruit | 13.95 

CHORIZO & EGG*
Grits, roasted mushrooms, housemade chorizo sausage, poached egg, 
tomato broth | 14.95 
 
BREAKFAST SIDES 
Applewood-smoked bacon | 4.45 GF        Breakfast sausage | 4.45 GF 

Ham  |  4.45 GF        Housemade veggie sausage  |  4.45      Skillet fries  |  3.45 GF    
Cheese Grits  |  3.45    Seasonal fruit  | 2.95        Waffle  |  7.95    
Half waffle  | 4.95     Toast (sourdough, multigrain or rye)  |  2.45  

        STEAK & FRIES* 
            Ribeye, compound butter, house-cut fries | 24.95  GF

        MEATLOAF
           Whipped potatoes, bacon green beans, 
           sweet onion gravy|  19.95

        ROASTED CHICKEN 
           Half chicken, whipped potatoes, 
           vegetable of the day, shallot jus | 18.95  GF 

CHOPPED
Romaine, smoked turkey, chicken, 
smoked ham, egg, bacon, avocado,
Gorgonzola, cherry tomatoes, croutons, 
buttermilk dressing | 15.95

CAESAR*
Romaine, Parmesan, anchovy, black pepper, egg*, garlic, 
lemon, croutons  | SM 7.95  LG 13.95   GF

LOCAL MIXED GREENS
Roasted butternut, toasted pumpkin seeds, sweet pepper 
vinaigrette, Honey Doe Farms feta | SM 7.45  LG 12.95  GF

ADD PULLED CHICKEN BREAST 3.95

FRIED CHICKEN SANDWICH
Brioche bun, apricot slaw, chipotle remoulade;  
white or dark meat | 16.95

THE 24 VEGGIE BURGER
Brioche bun, havarti, spicy pepper relish, avocado. 
Housemade veggie patty: beets, mushrooms, lentils, 
bread crumbs, rice, pumpkin seeds & flaxseeds | 16.95

PULLED CHICKEN SANDWICH
Sourdough, goat cheese, avocado, arugula, roasted 
tomato vinaigrette | 15.95

M’S GRILLED CHEESE
Sourdough, cheddar, havarti, roasted tomato | 10.95

MEATLOAF SANDWICH
Sourdough, mustard, ketchup, onion, pickles | 14.95

Ranger Cattle pasture-raised 8-oz. Wagyu 
beef patties from East Austin.

CHEDDAR BURGER*
Brioche bun, cheddar, pickles, red onion, 
roasted tomatoes, smoked aioli | 16.95

BACON AVOCADO BURGER*
Brioche bun, bacon, avocado, charred poblanos, 
smoked aioli | 17.95

MUSHROOM BURGER*
Brioche bun, roasted mushrooms, goat cheese, 
arugula, lemon vinaigrette | 16.95

PATTY MELT* 
Rye toast, Swiss cheese, caramelized onions | 16.95

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

SIDES 

4.65

House-Cut Fries GF 

Whipped Potatoes GF 
Bacon 

Green Beans GF 

Vegetable 
of the Day GF 
Side Salad GF 

Mac & Cheese

DEVILED EGGS
Bacon, smoked paprika, chives  8.95  GF

CORN FRITTERS
Creamed corn, bacon, cheddar, jalapeños, 
jalapeño remoulade | 9.95

Served with choice of side.

View me on your camera 
to see our menu!

ENTRÉES



WINE
SPARKLING & ROS�
Halter Ranch Rose NV Albuquerque, NM  11/44
Schramsberg Blanc de Blancs 2014 North Coast, CA  20 / 40 
(375ml)

WHITES
Matthiasson Tendu Vermentino 2016 CA  9 / 45 (1L)
Trefethen Dry Riesling 2018 Napa Valley, CA  10/40
Ferrari Carano Fume Blanc 2017 Sonoma County, CA 10 / 40
Pedernales Viognier 2016 Texas High Plains, TX  10 / 40
Blue Quail Gewurztraminer 2016 Potter Valley, CA 10 / 40
Empire Estate Dry Riesling 2016 Fingerlakes, NY  13 / 52
Revelry Vintners Chardonnay 2018 Columbia Valley, WA 11 / 44
Tyler Chardonnay 2017 Santa Barbara County, CA  11/44
Calera Chardonnay 2016 Hollister, CA  11/44 

REDS
Stolpman Sangiovese 2017 Santa Barbara, CA  12 / 48
Le P’tit Paysan GSM 2015 Central Coast, CA  12 / 48
Trefethen Merlot 2016 Napa Valley, CA  10/40
Chappellet Mountian Cuvée 2016 CA  18 / 72

DON’T BE SHY! 
ASK ABOUT OUR FULL BAR OFFERINGS. 

MILKSHAKES
VANILLA / CHOCOLATE / STRAWBERRY

CHOCOLATE CHERRY / MAPLE / COCONUT CREAM / 
ESPRESSO / PEANUT BUTTER & CHOCOLATE

ROASTED BANANA & BROWN SUGAR

6.95 GF

DINER FAVORITE

PASTRIES  
A LA CARTE PASTRIES
Banana Oat Muffin  2.95     Biscuit  2.95 
Currant & Lemon Zest Scone  2.95
 PASTRY ASSORTMENT 
Assortment of all pastries  7.95 
+ with a cinnamon roll (weekends only)  12.95 

BUTTERMILK CINNAMON ROLL 
Saturdays & Sundays only  6.00

24 COCKTAILS
BLOODY MARY
TIto’s vodka, housemade bloody mary mix  8

MIMOSA
Sparkling wine, orange juice  4/20 
Add Deep Eddy Lemon or Ruby Red   3

24 PUNCH
White rum, dark rum, pineapple, lime, 
Angostura bitters, ginger beer  10

DINER PRESS
Tito’s vodka, muddled lime, Fevertree aromatic tonic  10

BEER
TAP
(512) Brewing Pecan Porter | 6.50
Pinthouse Electric Jellyfish IPA | 6.50
Texas Keeper Dry Cider  8
Real Ale Axis IPA  6
Real Ale Swifty APA  6

CANS & BOTTLES
Austin Beerworks Fire Eagle IPA | 4 
Austin Amber Ale | 6
Native Texan Pilsner Pint | 6
Celis Belgian White 6Real Ale Firemans #4 | 5
Lone Star Tall Boys 16 oz | 4
Dos Equis | 5

FAMILY STYLE

TO-GO PACKAGES
MEATLOAF DINNER  75.00

Whipped potatoes, bacon green beans, sweet onion gravy (serves 4)

CHICKEN & WAFFLE SURVIVAL KIT  60.00
(6) Half waffles, (3) thighs, (3) breasts, maple syrup, 

brown sugar butter, bubbles and OJ (serves 4)

SWEETS
FRESH BAKED COOKIES  
Chocolate chunk or snickerdoodle  3 for 5.00

ICE CREAM SANDWICH 
Choice of cookie  5.00

BLUEBERRY COBBLER 
Blueberries nestled in a golden buttery crust, served warm 5.00    
Add scoop of ice cream 1.00


