HOW IT ALL BEGAN…

We moved from Denton to Austin in 1978 at the
tail end of Austin’s golden age when rent was cheap,
traffic was light, and the Capitol was still the tallest
building downtown. Kenny had the promise of a loan
from his dad, Joni had plans to attend UT, and Austin
was on the move, testing its entrepreneurial wings as
hippies joined the workforce.
Into this scene Kenny brought his dream of a
restaurant, inspired two years earlier by a Santa
Barbara breakfast joint where he learned to flip eggs
and omelettes. Housed in a tourist-tacky block close
to the beach, “Omelettes, Etc” was a place that
served wholesome and healthy food cooked to order
and made fresh daily. Could this work in Texas, land of
fried food and barbeque? You’d need a certain crowd
willing to try new things. He thought of too-small
Denton. It was a ghost town in the summer. How
about Austin – a college town writ large that was
evolving into a cultural oasis, an alternative universe
in a straight-laced state?
Kenny made frequent trips to Austin in the fall of
’77 and driving down Burnet Rd. one day, he spied
a “for rent” sign outside a funky mid-century diner
near 49th St. Peering in the windows he saw tables and
chairs, dishes, equipment, and more. I could do this,
he thought, and immediately called the landlord. Two
months later, The Omelettry opened its doors: it was
January 20, 1978.
With no money to advertise, the restaurant
opened slow but steady. The first crew mirrored
Austin’s cultural mix of small-town refugees, current
and former students, hipsters and hippies, and an
experienced line cook or two. And musicians, always
lots of musicians. The fledgling Cosmic Goose Juggling
Farm was on hand to teach us how to juggle as the
customers waited for food, but we soon became
too busy as breakfast grew more social, expanding
beyond the home into lazy mornings spent with
family and friends.
There’s something primal about the serving and
eating of breakfast: the routine of it, the comfort of
pancakes and hot coffee. Breakfast stirs up memories,
associations, thoughts of friends and family gathered
at the table. It reminds us of home. And almost
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without knowing it, we became a kind of home – a
warm, familiar place where few things ever changed
and breakfast was like you remembered. “Want your
usual today?” a waitress would call out to the earlymorning regulars who came in as the door opened.
And so The Omelettry thrived along with Austin,
and within that first year, Kenny was already looking
for a second location. He soon found it on Lake Austin
Blvd.: a hamburger joint frequented by Austin High
students and the college crowd from Married Student
Housing across the street. Knowing he’d need help
running it, Kenny approached a slightly older married
couple who worked for us about managing the new
location. After a bit of talk, the idea of being business
partners came up. They had great ideas but little cash,
and it seemed a risky bet. But we took them on, and
Omelettry West was born. A year or two later, the
couple divorced and she went on to establish Kerbey
Lane Café. Seven years after, Kenny sold his interest to
the ex-husband and Omelettry West was transformed
into Magnolia Café. So if you’ve ever wondered
about the similarities between these three, there’s
the back-story.
In the meantime, Kenny and Joni got married and
started a family. Jesse was born in 1982, and four years
later they had a daughter, Sierra. From that point on
The Omelettry was a family affair as Joni often brought
Jesse to work and deposited him in a playpen in
the office as she tended to her duties. By the
time Sierra was born, Joni was an at-home mom,
eventually deciding to return to school and start a
career in education.
Years passed with many omelettes eaten and
even more pancakes, as The Omelettry garnered
praise and customers drawn to its buttermilk and
gingerbread pancakes and tasty homemade food.
Our menu slowly expanded as Kenny added Tex-Mex
recipes he adapted from the restaurant he worked for
in Denton, as well as dishes developed by employees
and cooks. As a back-to-the-land hippy in his late
teens, Kenny went organic way before its time and
learned to cook while still a vegetarian. Our menu
reflects his insistence on serving real food with natural
ingredients rather than pre-packaged food products.
Everything is cooked to order and everything stays on
the menu. Kenny learned long ago that high standards
are easier to maintain when you keep things simple
and consistent. Many a customer who’s been absent
awhile has thanked us for keeping things “exactly
the same.”
So we remain an old-fashioned place that’s often
equated with the old Austin. As father and son take
The Omelettry into the 21st century, they’re keeping
it a family affair as Kenny manages the kitchen and
Jesse runs the front. And they’re keeping it real – or
weird, if you will, as part of the Austin we remember.
Our little city is still here – you just have to know
where to look for it.

49TH & BURNET ROAD
(512) 453-5062
7 AM - 5 PM
7 days a week
8/18/2014 1:20:13 PM

*Notice: Eating raw or undercooked egg products could be hazardous to your health!

OUR SOUPS are made fresh in our kitchen using the kind
of ingredients you would use if you had the time. And our
salads are always piled high with the freshest ingredients.
Either is a meal but together they are a feast!
_________________
HOMEMADE SOUP
Cup $2.50
Veg. Chili, Veg. Vegetable, Potato Leek &
$4.25
seasonal varieties
DINNER SALAD
Lettuce, tomato, black olives, alfalfa sprouts
and shredded cheese

$4.15

CHEF SALAD
$7.35
Every vegetable we have plus sprouts, & cheese.
This salad will fill up the hungriest eater!
Add Ham or Turkey
$1.95
SOUP & SALAD
A bowl of soup & a dinner salad

$7.00

SANDWICHES are served with a choice of fruit, soup,
homefries or cottage cheese. On whole wheat, white or
rye bread with mayo.
_________________

CHICKEN PLATE
$7.35
Our skinless, marinated chicken breast, grilled
and served with a dinner salad. Served all day.
FRUIT PLATE
$8.50
A platter heaped with fresh fruit, in season,
served with your choice of cottage cheese
or yogurt. Served all day.
BAKED POTATO
$3.65
With butter, cheese and sour cream. Comfort food!
STUFFED BAKED POTATO
$6.75
Your choice of two vegetables and one sauce or
one meat and one sauce. This is truly a meal!
Choices Include:
VEGETABLES – mushrooms, onions, bell peppers, 		
broccoli, alfalfa sprouts, spinach, tomatoes,
avocado, olives, jalapenos
SAUCES – Salsa, chili con queso, lemon sour cream,
mushroom-wine, sour cream
MEAT – Ham, Bacon, Sausage
ENCHILADA PLATE
Two cheese or
CHEESE $8.50
savory chicken enchiladas
CHICKEN $9.25
with your choice of one sauce – Chili Verde,
Lemon Sour Cream, Salsa, or Chile Con Queso.
With Mexican rice and black beans.
BLACK BEAN CHALUPAS
$8.40
Refried black beans with lettuce, 1/2 order $6.45
tomato, guacamole, sprouts, olives, ricotta
and cheddar cheese.

BACON, LETTUCE & TOMATO
Even better than you remember it!

$6.15

AVOCADO, BACON, LETTUCE & TOMATO
Pure decadence on toast!

$6.95

NACHOS
Black beans, cheese and jalapenos

GRILLED HAM & CHEESE

$6.10

GRILLED CHEESE

$4.15

SUPER NACHOS
$9.00
Black beans, cheese and jalapenos plus guacamole
and sour cream

FLAMINGO
$6.75
Grilled Swiss cheese with avocado, sprouts,
lettuce & tomato on a whole wheat bun
GRILLED CHICKEN BREAST
$7.65
Marinated chicken
WITH CHEESE $8.15
with lettuce, tomato & onion on a whole wheat bun
HAMBURGER
$6.95 WITH CHEESE $7.45
1/3 lb. of meat with lettuce, tomato, onion,
mustard, mayo and pickles on a whole wheat bun
VEGGIE BURGER
$7.15 WITH CHEESE $7.65
Made with all fresh ingredients, wonderful
alternative to meat
JOAN MARIE’S SMOKED TURKEY SANDWICH $6.75
Turkey piled high on your choice of toasted
bread with lettuce, tomato, pickles and mayo
ELAINE’S RANCH
$6.75
Zesty Ranch Chicken Salad on your choice of
toasted bread with lettuce, and tomato
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$6.95

QUESADILLAS
CHEESE $7.65
2 tortillas stuffed with
CHICKEN $9.55
plenty of melted cheese, lettuce, tomato,
guacamole & sour cream. MMMM - Yummy!
VEGETARIAN BLACK BEAN TACOS
(2) large flour tortillas or (3) corn tortillas
stuffed with black beans, lettuce, tomatoes
and cheese. Served with guacamole, sour
cream and a side of rice.

$8.00

COFFEE Regular or Decaf. $2.15
SPECIAL COFFEE  
TEA & HERB TEA
$2.15
Small pot (3 cups) $3.65
Iced or hot
Large pot (6 cups) $5.25
CHOCOLATE MILK
$2.00, $2.45, $2.95
MILK
$1.90, $2.30, $2.65
HOT CHOCOLATE
$1.95
ORANGE, GRAPEFRUIT, APPLE, V-8 JUICE
$1.85, $2.25, $2.65
COKE, SPRITE, DR PEPPER, COKE ZERO, DIET DR PEPPER
$1.95

All our omelettes are prepared with three eggs and a special
combination of swiss and cheddar cheese.
*Omelettes come with your choice of:
		
ONE of the following:
		 • Soup
		 • Salad
		 • Pancakes – a short stack of buttermilk, whole 		
		   wheat or gingerbread – Prozac on a plate!
OR TWO of the following:
		 Homefries, fruit, cottage cheese, or toast
	 	  (whole wheat, white or rye)
_________________
		
1. CHEESE
$7.45
		 Our blend of swiss and cheddar cheese.
2. HOUSE SPECIAL
$9.95
		 Sauteed mushrooms, onions, bell peppers and
		 ham, with cheese! YES!
3. SPANISH
$8.50
		 A zesty salsa made with tomatoes, onions, bell
		 peppers and jalapenos, over a cheese omelette.
		 MEXICAN FOOD!
4. VEGETARIAN
$9.95
		 Sauteed mushrooms, onions and bell peppers,
		 plus tomatoes and avocados with cheese
5. HAM AND CHEESE
		 Self explanatory! A classic for good reason

$9.15

6. BROCCOLI SOUR CREAM
$9.00
		 Sauteed onions and broccoli with our special
		 lemon sour cream sauce and cheese.
7. CHILI CON QUESO
$8.95
		 A cheese omelette covered by our savory blend
		 of cheese and jalapenos. HOT STUFF!
8. GUACAMOLE
		 Avocados and tomatoes plus cheese

$8.95

9. BLACK OLIVE
$8.95
		 Ripe olives and tomatoes with lemon sour cream
		 sauce and cheese. An olive lover’s delight!
10. MUSHROOM
$8.95
		 Mushrooms sauteed with wine, over cheese
11. POPEYE’S FAVORITE
$9.95
		 Fresh spinach, crisp bacon and sauteed onions
		 inside a cheese omelette topped with sour cream
_________________
• Omelettes A La Carte
1.00 Less
• Substitutions
.35
• Additional Ingredients:
	  Sauce add 1.95 Vegetable add 1.50 Meat add 1.95
	  Egg whites add .50 per egg cheese add .85
_________________

Satisfy your craving for breakfast any time of day!
_________________
*12. OUR EGGONOMICAL
$5.25
WITH BACON OR SAUSAGE
$7.15
		 Two eggs any style (except poached or boiled)
		 with your choice of:
		 • Pancakes – a short stack of buttermilk, whole
		  wheat or gingerbread. Glutein free $1.10 extra per cake
OR TWO of the following:
		 • Homefries, fruit, cottage cheese, or toast
		  (whole wheat, white or rye)
13. HIGH ON THE HOG
		 A full stack of pancakes with four sausages

$7.25

14. FRENCH TOAST
$5.25
		 Six triangles–your choice of bread–with powdered 		
		 sugar and syrup. Just like your youth!
*15. HUEVOS RANCHEROS
$7.35
		 Served with a side of black beans, home fries
		 and tortillas
BURNET ROAD BENEDICT
$8.50
		 (2) basted eggs with bacon, spinach on a toasted
		 english muffin smothered in queso. Served with 		
choice of: fruit, homefries or cottage cheese
OATMEAL
$2.85 add raisins .95
		 With butter, cinnamon & brown sugar
GRANOLA WITH YOGURT AND BLUEBERRIES OR
BANANAS
$4.50
_________________
PANCAKES!
Buttermilk, whole wheat or gingerbread (1) cake $2.45
Short stack (2) $4.65
Full stack (3) $5.65
Glutein Free Buttermilk Pancakes
(1) cake $3.45
Short stack (2) $6.85
Full stack (3) $7.75
CUSTOMIZE
add .85 per cake per item
		Add Bananas, Blueberries, Pecans, Raisins or
		 Chocolate Chips

SAUSAGE OR BACON (4 pieces) $3.35 1/2 order $2.25
HAM
$3.35
ONE EGG
$1.35
TOASTED BAGEL $2.35 WITH CREAM CHEESE $3.10
TOAST – whole wheat, white or rye
$1.45
ENGLISH MUFFIN – Sourdough or whole wheat $1.55
HOMEFRIES
$2.35
FRUIT
$2.35
CHIPS & PICANTE $2.85
WITH QUESO $5.25
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