
EGGS BENEDICT
Sat & Sun 8am til we're out! 
Housemade biscuit, spinach, goat 
cheese hollandaise* with choice of 

protein, veggie sausage, or 
caramelized mushrooms  16.95 

BREAKFAST
S E R V E D  A L L  D A Y  E V E R Y  D A Y

C L A S S I C S 
BREAKFAST PLATTER  
Two eggs*, choice of protein, house-cut  
skillet fries, choice of fruit or toast | 15.95 
SUB BISCUIT +2    SUB HALF WAFFLE +3 .95 

FRIED CHICKEN BISCUIT 
Buttermilk biscuit, choice of white or  
dark meat, honey, brown sugar butter,  
side of fruit | 15.95 

BISCUITS & GRAVY 
Housemade buttermilk biscuit, two eggs*, 
sausage gravy, side of fruit | 15.95 

EGG SANDWICH 
Brioche bun, scrambled eggs*, bacon,  
avocado, skillet fries, smoked aioli* | 15.95 

PB&J FRENCH TOAST  
Sourdough bread, strawberry jam,  
citrus cream, fresh berries, toasted  
peanuts, two eggs*, choice of  
breakfast protein   |18.95 

STEAK & EGGS 
Butcher's cut* served with two eggs*  
and house-cut skillet friesGF   24.95 

 
L I G H T 
AVOCADO TOAST 
Toasted wheat, avocado, jalapeno, cilantro, 
arugula, pickled red onion, feta 10.95 

PARFAIT 
24 granola, citrus yogurt, coconut, fruit GF 9.95 

OATMEAL & CHUTNEY 
Steel-cut Irish oats, seasonal chutney,  
housemade jam GF 10.95 

BAGEL & LOX PLATE 
Rosen’s “everything” bagel, dill caper  
smear, smoked salmon*  19.95 

WA F F L E S
24 Diner serves classic Belgian yeast-risen 

waffles that have a lovely, complex tang that 
pairs beautifully with maple syrup, butter, 

honey, fried chicken or just pile 
it all on and enjoy!

CHICKEN & WAFFLE
Marinated, boneless, skinless fried 

chicken breast & thigh, brown sugar 
butter   SM  14.95  |  LG  19.95

WAFFLE BREAKFAST
Two eggs*, choice of bacon, 

sausage, veggie sausage or ham, 
brown sugar butter | 15.95

Local eggs* souffled and topped with 
arugula in lemon vinaigrette and served 
with choice of toast. 16.95
SUB EGG WHITES 1.95

GOAT CHEESE*
Slow roasted tomato, spinach GF 

HAM & CHEESE*
Ham, spicy relish, caramelized onions, 
Swiss cheese GF  

MEAT LOVER'S*
Sausage, ham, bacon, mushrooms, 
caramelized onions, cheddar GF   

VEGGIE*
Cherry tomatoes, spinach, mushroom, 
sweet pepper, onion, garlic, parmesan GF    

H A S H
House-cut Idaho Burbank potatoes 
mixed with onions & jalapenos and set with 
two runny eggs* and served with choice of 
toast. 16.95 
SUB BISCUIT +2    SUB HALF WAFFLE +3 .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

BREAKFAST SIDES 
Applewood-smoked baconGF | 4.45        

Breakfast sausageGF  | 4.45     HamGF   |  4.45
Housemade veggie sausage  |  4.95     

Waffle  |  7.95      Half waffle  | 4.95      
Skillet friesGF   | 3.45    Seasonal fruit  | 2.95    

Toast (sourdough, multigrain or rye)  |  2.45   
One egg*GF  | 1.50    Two eggs*GF   | 2.95

Cheesy grits  4.95

EGGS
 BENEDICT

Sat & Sun
til we're out! 

Housemade Biscuit, 
Poached Eggs*, 

SautÈed Spinach, 
Goat Cheese, Ham, 

Hollandaise

BREAKFAST
S E R V E D  A L L  D A Y  E V E R Y  D A Y

MIMOSA
Sparkling Wine, Orange Juice   6 / 24

Add Frankly Strawberry or Grapefruit Vodka   3 

BLOODY MARY
Tito’s Vodka, house bloody mary mix, 

house pickled veggies | 10 

ICED IRISH COFFEE
Irish Whiskey, Cold-Brew Coffee,

Turbinado Simple  9     Add Bailey’s  2 

APEROL SPRITZ
Aperol, sparkling wine, soda, orange slice  9 

HOUSE MARGARITA
Tequila, Lime, Simple, Salt Rim 10 

24 RUM PUNCH
Plantation light & dark rum, pineapple, lime, 

Angostura, ginger beer  | 10

COFFEE 
Our beans are roasted here in town by Texas 
Coffee Traders, a locally owned and operated 
East Austin artisanal coffee boutique. Half & half, 
whole,  almond, oat or soy milk. 
 Served hot or iced.  Add a shot 95¢
 
Drip* | 3.25  Espresso | 2.50
Macchiato | 3.25  Americano | 3.25  
Cappuccino | 3.95  Latte | 4.25
Mocha | 4.25  Chai latte | 4.25 
Cold brew | 4.50 
 

SOFT DRINKS
Iced black tea | 3.75 
Orange or grapefruit juice  2.95 ||/ 4.50 
Coke or diet coke*  3.75  
Richard’s Still or Sparkling Rainwater | 3.25

ORGANIC MIGHTY LEAF HOT TEAS
Spring Jasmine, Green Tea Tropical, White 
Orchard, Earl Grey, Citrus Chamomile, Mint 
Melange & English Breakfast   3.75

MAINE ROOT  SODAS* 
Root Beer, Ginger Beer, Lemon-Lime Soda,  
Fair-Trade Lemonade, Doppelg‰anger  3.75

* Free refills

COFFEE & TEA

W I N E  &  B E E R
SPARKLING WINE
NV Brut Veuve du Vernay   France  8/32 
2014 Schramsberg   North Coast, CA  35(375ml)

STILL & SPARKLING ROSÉ
NV  Veuve du Vernay Sparkling   France  8 / 32 
2020 "Para Maria" Stolpman   Santa Barbara, CA 11/44
2018 Pedernales Rose   Texas High Plains, TX   10/40

WHITE WINE
2017 Sauvignon Blanc Big Max  Napa Valley, CA  10/40
2019 Pinot Gris Hahn Estate  Arroyo Seco, CA  11/44 
2018 Chardonnay House of Brown   Lodi, CA  12/48

RED WINE
2018 Pinot Noir Davis Bynum   Russian River, CA 16/64
2015 Merlot Hunt & Harvest    Oakville, CA  17/68
2018 Cabernet Chappellet “Mountain Cuvee”   Napa 
Valley, CA  18/72

DRAFT  
512 Pecan Porter  | 8         
Altstadt Lager | 8
Pinthouse Electric Jellyfish  | 8
Real Ale Axis IPA  | 8  
Real Ale Swifty APA  | 8 
Yeungling Lager | 6

 

*  CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.  
PARTIES OF 8 OR MORE WILL BE PRESENTED ONE BILL & A 20% SERVICE CHARGE WILL BE ADDED. 

C L A S S I C S 

BREAKFAST PLATTER  
Two eggs*, choice of bacon, sausage, veg-
gie sausage or ham, house-cut skillet fries,  GF  

choice of biscuit +2 or toast | 13.95 

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 

EGG SANDWICH 
Brioche bun, two eggs*, avocado, cheddar 
cheese, bacon, skillet fries  | 12.95 

CEREAL-CRUSTED BRIOCHE 
FRENCH TOAST* 
Macerated blueberries, chantilly cream   | 11.95 

AVOCADO TOAST 
Toasted wheat, avocado, goat feta, tomato, 
olive oil, dill  | 7.95

W A F F L E S

24 Diner serves classic Belgian yeast-risen waffles that have 
a lovely, complex tang that pairs beautifully with maple syrup,

butter, honey, fried chicken or just pile it all on and enjoy!

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 ham, brown sugar butter | 14.95

Local eggs* souffléd and topped with
arugula in lemon vinaigrette. 
 
Served with choice of toast. | 15.95  
Substitute egg whites | 1.95 

GOAT CHEESE*
Slow roasted tomato, spinach GF

POTATO & ONION*
Roasted mushrooms, cheddar cheese, 
bacon, sausage GF

H A S H

House-cut Idaho Burbank potatoes mixed with onions 
& jalapeños and set with two runny eggs*. 
 
SM 13.95  LG 16.95
Served with choice of toast 

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

BREAKFAST SIDES 

Applewood-smoked bacon | 4.45 GF        

Breakfast sausage | 4.45 GF     Ham  |  4.45 GF       
Housemade veggie sausage  |  4.45     

Waffle  |  7.95      Half waffle  | 4.95      
Skillet fries  |  3.45 GF    Seasonal fruit  | 2.95    
Toast (sourdough, multigrain or rye)  |  2.45   

One egg | 1.50    Two eggs  | 2.95

CANS
Austin Amber Ale  | 6
Real Ale Firemans #4  | 6
Lone Star Tallboy | 5
Dos Equis  | 6 
Yeungling Flight | 5
Independence Redbud | 6

Early Bird Special
Early Bird Special$10 BREAKFAST PL ATTER

‘TIL TEN!  WEEKDAYS ONLY.

Our offerings reflect the classic desserts of diner culture.

APPLE PIE 
Granny Smith apples, lemon,  

cinnamon crumb topping  | 7.95  

KENTUCKY BOURBON PIE 
Flakey pie crust with a chocolate chunk  
& pecan filling, touch of bourbon  | 7.95  

HOMEMADE COFFEE CAKE 
Buttery cake topped with crunchy crumbles  

& cinnamon sugar   5.95  
 

ADD SCOOP ICE CREAM 1.00 
 

DINER FAVORITE

DESSERTS

F R I T T A T A S

MILKSHAKES
Made-to-order using premium vanilla ice cream,  
house syrups and fresh local ingredients  8.95

IRENE’S STRAWBERRY CAKE SHAKE

A L L  T H E  T I M E  F L AV O R S 
 

Vanilla, Chocolate, Strawberry, Maple, 
Chocolate-Cherry, Roasted Banana & Brown Sugar, 

Peanut Butter & Chocolate

ASK ABOUT OUR AMY’S ICE CREAM 
SHAKE OF THE MONTH!



S N A C K S 

ADD PULLED CHICKEN BREAST 3.45
ADD BL ACKENED TUNA*  6 .95

CHOPPED SALAD
Romaine, chicken, smoked ham, egg*, 
bacon, avocado, gorgonzola, cherry 

tomatoes, croutons, buttermilk ranch 
dressing | 15.95 

CAESAR SALAD
Romaine, parmesan, anchovy, black 

pepper, egg*, garlic, lemon, croutons      
SM 7.95 | LG 13.95

CHICKEN SALAD
Almonds, apricots, celery, red onions, 

ginger, bibb lettuce, wheat toast  15.95 

MEDITERRANEAN SALAD
Cucumber, cherry tomatoes, green beans, 

romaine, kalamata olives, feta, 
oregano vinaigrette GF  14.95  

H O U S E M A D E  D R E S S I N G S 
 Buttermilk Ranch, Caesar*,  

Green Goddess, Balsamic Vinaigrette,  
Oregano Vinaigrette,   
Lemon Vinaigrette,   

Roasted Tomato Vinaigrette

CORN FRITTERS
Creamed corn, bacon, cheddar, jalapenos,  

jalapeno remoulade | 12.95 

HUMMUS & CRUDIT�
Chickpeas, tahini, Calabrian chili honey, 

celery, carrots, radish, toasted pita  12.95

CRISPY RISOTTO
Sweet peppers, capers, parmesan,  

arugula  |14.95

BURRATA
Local tomatoes, garlic, herbs, 

crostini  |15.95

FRIED MAC & CHEESE
Cheddar, panko, ranch |  11.95

BASKET OF FRIES
Chili Cheese Fries 13.95 

Buffalo |Fries or Garlic Parm Fries  10.95

BRUSCHETTA 
Caponata eggplant, tomato, parm  14.95

MARKET PLATE 
Sweet corn, purple hull peas, goat cheese, 

pumpkin seeds, arugula   15.95

CHEESE PLATE 
Apple-pear chutney, pickled peaches,  

local honey, candied nuts, crostini   19.95 
 

SOUP OF THE DAY  9.95 

CHEDDAR BURGER*
Brioche bun, cheddar, pickles, red onion, 
roasted tomatoes, smoked aioli* | 17.95

BACON AVOCADO BURGER*
Brioche bun, bacon, avocado, charred 

poblanos, smoked aioli* | 18.95

24 BURGER*
Brioche bun, swiss, house pickles, 

sauce gribiche, bibb lettuce, 
tomato | 17.95

THE 24 VEGGIE BURGER
Brioche bun, havarti, vegan mayo, 

spicy pepper relish, avocado.  
Housemade veggie patty: beets, 

mushrooms, lentils, bread crumbs, 
rice, pumpkin seeds, 

flaxseeds | 17.95 

WAGYU SLIDERS*
Blackening spice, bacon, caramelized 

onions, blue cheese  18.95

PATTY MELT* 
Rye toast, Swiss cheese, 

caramelized onions, smoked aioli* | 17.95

M’S GRILLED CHEESE
Sourdough, cheddar, havarti, 

roasted tomato | 13.95 

THE B.L.T.
Ciabatta, bacon, tomatoes, arugula, basil, 

oregano, roasted garlic, aioli *| 16.95

MEATLOAF SANDWICH
Sourdough bread, pickles, mustard,  

ketchup, red onion | | 17.95

CHICKEN CLUB SANDWICH
Ciabatta, avocado mash, bacon, 
tomatoes, bibb lettuce, tomato 

vinaigrette | 17.95 

BUFFALO CHICKEN SLIDERS
Crispy chicken breast, house Buffalo 

sauce, pickles, blue cheese  17.95

FRIED CHICKEN SANDWICH
Brioche bun, apricot slaw, chipotle 

remoulade, choice of white 
or dark meat | 17.95

BLACKENED TUNA SANDWICH*
Brioche bun, cabbage cucumber slaw, 

jalapeno remoulade  | 18.95

HOUSE-CUT FRIES GF |   DAY VEG GF    SIDE SAL AD GF      MAC & CHEESE 
WHIPPED POTATOES GF     BACON-BRAISED COLL ARD GREENS GF | 
CABBAGE & CUCUMBER SL AW GF   MASHED SWEET POTATOES GF   

5 .50

S I D E S

D I N N E R 
STEAK & FRIES 

Butcher's cut*, french fries, compound butter  | 24.95 GF 

MEATLOAF 
Housemade meatloaf, whipped potatoes, bacon-braised greens,  

sweet onion gravy | 19.95 

CHICKEN FRIED CHICKEN 
Whipped potatoes, bacon-braised green beans, sausage gravy | 21.95   

ROASTED CHICKEN  
Half chicken, whipped potatoes, seasonal vegetable, au jus | 19.95  GF  

BEELER’S PORK CHOP & PEACHES 
Bone-in chop, whipped potatoes, bacon-braised green beans, pickled peaches  22.95 GF 

ORZO & SEASONAL VEGGIES 
Day veg, caramelized onions, mushrooms, arugula with lemon vinaigrette  17.95 

NO-BEAN CHILI 
Brisket, chuck roast, poblanos, Lone Star, cheddar, jalapenos, red onion, biscuit  17.95 

CHICKEN TENDERS & FRIES 
Crispy marinated tenders (3) served with fries 17.95 

CLASSIC WITH BBQ SAUCE, SPICY BUFFALO +& BLEU CHEESE, 
OR GARLIC PARMESAN & RANCH 

 

Any 1/2 sandwich* served with 
choice of daily soup or side salad

Weekdays 11 am - 2pm
* Select sandwiches

LOCAL LUNCH

S A L A D S

14.95

CHICKEN & DUMPLINGS  17.95
  White meat chicken, buttermilk chive dumplings, carrot, onion, celery, garlic, herbs

Tuesdays 10am ‘til we’re out!

TUESDAY SPECIAL

Ranger Cattle pasture-raised Wagyu beef from East Austin.  
Burgers and sandwiches served with choice of side.

B U R G E R S  &  S A N D W I C H E S

ADD BACON  1.95   |    ADD A FRIED EGG*  1.50      SUB VEGGIE PATT Y  95¢   |  


