
AU S T I N  R E S TAU R A N T  W E E K S
AUGUST 28  –  SEPTEMBER 13 ,  2026  |   EVERY DAY 11  AM -  CLOSE 

$ 75 *  P E R  P E R SO N 
CARVE American Grille will donate $10 from each dinner sold to the Central Texas Food Bank. 

*Austin Restaurant Weeks menu available upon request only for DINE-IN and TO-GO PICKUP.  
Tax and gratuity are not included in the special Restaurant Weeks menu pricing.

Tax + 15% handling fee is applied to food TO-GO purchases. NO GRATUITY NECESSARY on food TO-GO purchases.  
This menu is not available via delivery platforms.

FIRST COURSE  (SELECT ONE)

(2) HOG HEAVEN    
(2) WOOD-FIRED SHRIMP BROCHETTE 
(2) FILET TENDERLOIN TOAST   

TASTER TRIO (1 EACH OF STARTERS LISTED)

SECOND COURSE  (SELECT ONE)

RESTORATIVE BONE BROTH  

APPLEWOOD GRILLED BEET SALAD    

SIGNATURE WEDGE WHEEL  

HEIRLOOM TOMATO & AVOCADO   

THIRD COURSE  (SELECT ONE) 

Served with whipped potatoes or grilled asparagus

8 oz. BACON-WRAPPED CHERRY-SMOKED 
FILET MIGNON    

CEDAR PLANK FIRED REDFISH     

14 oz. CARVE SMOKED SLICED NY STRIP    

6 oz. FILET MIGNON   with  
2 oz. LOBSTER TAIL  

FOURTH COURSE  (SELECT ONE)

SMOKY S’MORE 

FLAMING LEMON BAR  

FUDGY CHOCOLATE CAKE   

BANANA CREAM PIE 

AVAILABLE AT BOTH OUR  
CENTRAL AUSTIN AND  

BARTON CREEK LOCATIONS

  Gluten-Free Friendly     Gluten-Free Friendly with modifications

  Vegetarian     Vegan     Dairy-Free Friendly which might include butter

 Dairy-Free Friendly with modifications which might include butter

  Contains Nuts (ask for modifications)

 Undercooked - These items may be served raw or undercooked, or contain  
raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk of food-borne illness.


