
 

 
 
 
 
 
 
 

JOSEY’S LEGACY LIVES ON 
 

Jack Josey, an oil and real estate entrepreneur, was a true Texas Hero and accomplished business man. He spent most of his life in the oil leasing and 
land business.  Lakeway was founded on the 2,700-acre ranch purchased by Josey in the late 1950’s. He would drive to Lohman’s Crossing to see the 

views of this magnificent piece of land. He was captivated by the impressive landscape of Lake Travis. Reflecting on his purchase many years later 
Josey said, “I didn’t believe I had ever seen so many acres of pretty lake front property in one tract. I knew right then I wanted to buy it.” Today, with the 

spectacular views from this bar & grill, we know what Mr. Josey envisioned... great Texas food with a one of a kind view to enjoy by! 
 

 
 

 
APPETIZERS 

 

Fresh or Grilled Oysters on the Shell   12 
chili- lime mayonnaise 

 

Chicken & Waffles   9 
peppered gravy and pure maple syrup 

 

Smoked Brisket Nachos   11 
sour cream & pico de gallo 

 

Crisp & Spicy Hot Wings 9 
blue cheese dressing & celery 

 

Fresh Tortilla Chips & Queso   6 
served with fresh guacamole & pico de gallo 

 

Chicken Quesadilla Adobo   10 
sour cream & pico de gallo 

 

Chilled Gulf Shrimp 
“Texas” Cocktail 11 

cherry-cactus salsa 
 
 

 
 
 
 
 
 
 
 

SIGNATURE SANDWICHES  
 

Texas “Dip” Smoked Brisket Sandwich   13 
served in Texas tradition with toasted 

sourdough bread, dill pickles, hill country BBQ 
sauce and sweet vidalia onions 

  

Kobe “Wagyu” Beef Burger   16 
horseradish pickles, sweet onions 

and vine ripened tomato 
  

Hill Country Burger   12 
grilled ground angus sirloin burger, flavored 
with our spice blend, basted with hill country 

BBQ sauce, topped with pepperjack cheese and 
fried onion rings. 

  

Blue View Club Sandwich   13 
sourdough sliced, toasted and filled with 

roasted natural turkey breast, apple smoked 
bacon, vine ripened tomato, crisp lettuce and 

fresh guacamole 
 

Rueben Sandwich   13 
We make our own corned beef, pickle 

sauerkraut and rye  
  

Masa Fried Catfish Hoagie   14 
spicy chili-mustard mayonnaise and 

salt-n-pepper slaw… that’s it! 
  

 
PICK A SANDWICH SIDE 

Slaw, Fresh Fruit, Fries, Side Salad  
 
 

SOUPS AND SALADS 
Add chicken 3 or shrimp 4 to any salad 

 

Spinach & Peach   13 
medjool dates, raw almonds, red 
onions and blue-italian dressing 

  

Cobb Salad   10 
roasted turkey, crisp bacon, blue cheese, 

diced tomato, fresh avocado, chopped 
egg and choice of dressing 

  

Wedge Salad   9 
crisp bacon, cherry tomato 

and choice of dressing 
  

Caesar Salad   8 
crisp hearts of romaine, traditional 

dressing and crouton 
  

Mixed Green Salad   8 
Seasonal mixed greens, red onions, 

tomatoes and crouton 
  

 Venison Chili   7 
cilantro sour cream, cheddar 

cheeseand green onion 
  

Tortilla Soup   cup 4 / bowl 6 
fresh avocado, jack cheese & lime wedge 

  

 
DRESSING CHOICES 

1000 island, ranch, blue-italian, 
apple balsamic  

 
20% Gratuity will be added to all parties of 6 or more 

Individuals may be at a risk for a food borne illness if the following foods are consumed raw or undercooked:  
Eggs*Beef*Fish & Shellfish*Lamb*Dairy Products*Pork*Poultry* 
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SMALL PLATES 

 

Fresh or Grilled Oysters on the Shell   12 
chili- lime mayonnaise 

  

Chicken & Waffles   9 
peppered gravy and pure maple syrup 

  

Smoked Brisket Nachos   11 
sour cream & pico de gallo 

  

Crisp & Spicy Hot Wings   9 
blue cheese dressing & celery 

  

Fresh Tortilla Chips & Queso   6 
served with fresh guacamole & pico de gallo 

  

Chicken Quesadilla Adobo   10 
sour cream & pico de gallo 

  

Chilled Gulf Shrimp “Texas” Cocktail   11 
cherry-cactus salsa 

  
 

 
FROM THE PIT MASTER 

Pick two Sides 
 

House Smoked Sausage   14 
Tender Sliced Brisket   16 

Chicken   16 
Chili Smoked Pork Baby Back Ribs   18 

 
 

 

FROM THE GARDEN 
Add chicken  3 or shrimp  4 to any salad 

 

Spinach & Peach   13 
medjool dates, raw almonds, red onions 

and blue-italian dressing 
  

Cobb Salad   10 
roasted turkey, crisp bacon, blue cheese, 

diced tomato, fresh avocado, chopped 
egg and choice of dressing 

  

Wedge Salad   9 
crisp bacon, cherry tomato and choice of dressing 

  

Caesar Salad   8 
crisp hearts of romaine, traditional 

dressing and crouton 
  

Mixed Green Salad   8 
Seasonal mixed greens, red onions, 

tomatoes and crouton 
  

Venison Chili   7 
cilantro sour cream, cheddar cheese 

and green onion 
  

Tortilla Soup   cup 4 / bowl 6 
fresh avocado, jack cheese & lime wedge 

  
 

DRESSING CHOICES: 
thousand island, ranch,  blue-italian, 

apple balsamic 
 
 

 

FROM THE RANCH 
Pick two Sides 

 

Bricked Chicken   18 
topped with balsamic glaze and 

arugula-cherry tomato salad 
  

Grilled Meyer Beef Tenderloin   32 
Herb butter and sautéed mushrooms 

  

Chicken Fried Steak “Cowboy Style” 
or Chicken   18 

salt & pepper gravy 
  

“Huge” Texas T-Bone   37 
masa fried sweet onions 

  
 

FROM THE WATER 
Pick a Fish… Pick a Sauce… Pick two Sides 

 

Redfish Grilled on the Half Shell   16 
Whole Fried River Trout   14 

Corn Fried Catfish   14 
 

SAUCE CHOICES 
spicy ancho black bean, peach chutney, 

fresh lemon & olive oil 
 

ENTREE SIDES   6 
Baked Beans, Great Potato Salad, Baked Sweet 
Potato, Baked Russet Potato, Mashed Potatoes, 
Black Eyed Peas, Fresh Steamed, Vegetables 

Salt-n-Pepper Slaw 

 
20% Gratuity will be added to all parties of 6 or more 

Individuals may be at a risk for a food borne illness if the following foods are consumed raw or undercooked:  
Eggs*Beef*Fish & Shellfish*Lamb*Dairy Products*Pork*Poultry* 



 
 
 
 
 

FRESH APPLE PECAN PIE 8 
 

WARM PECAN PIE LAYERED WITH CARMEL,  
ROASTED APPLES, CARMELIZED PECANS AND  
TOPPED WITHHOUSE MADE VANILLA ICE CREAM  

 

WHITE CHOCOLATE CHEESCAKE 8 
 

WHITE CHOCOLATE CHEESECAKE IS THE PASTRY 
CHEFS SIGNATURE SECRET RECIPE  

 

DEWBERRY COBBLER 8 
 

A CLASSIC SOUTHERN COBBLER MADE 
WITH JACK JOSEY’S FAVORITE BERRY 

 

PEACH AND VANILLA BREAD PUDDING 8 
 

BRIOCHE BREAD PUDDING IS BAKED AND 
SERVED WARM, FRESH PEACH SLICES ARE 
SPRINKLED WITH RAW SUGAR AND BRULEED 

WITH A SOUR CREAM BOURBON SAUCE  
 

CHOCOLATE MOUSSE CAKE 8 
 

A SOFT AND VELVETY CHOCOLATE MOUSSE 
SERVED ATOP A FLOURLESS CHOCOLATE CAKE 
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