
L O S T  &  F O U N D
P L E A S E  P L A C E  F O O D  O R D E R S  A T  T H E  B A R    ·    W E  W I L L  D E L I V E R  T O  Y O U R  T A B L E

S H A R E A B L E S

Deviled Eggs
Six classic deviled eggs finished with candied bacon, candied jalapeño, and a side of spicy pepper jelly

$12

Jalapeño Poppers
Six cream-cheese-stuffed jalapeños topped with candied bacon — fried in a crispy panko crust and served

with spicy pepper jelly

$12

Pretzel Board
A jumbo soft pretzel served with a variety of meats, cheeses, and housemade accompaniments — perfect

for the table

$25

Steak Quesadilla
Flour tortilla stuffed with grilled marinated steak, pepper jack cheese, sweet grilled onions, and sautéed

bell peppers — pressed and sliced to share

$17

Al Pastor Nachos
Fresh tortilla chips loaded with slow-cooked pork, creamy queso blanco, pickled red onions, pineapple

salsa, cotija, cilantro, and housemade crema

$18

Boudin Egg Rolls
Crispy egg rolls stuffed with housemade Creole boudin sausage — fried to a golden crunch and served

with Cajun ranch for dipping

$12

Rotisserie Wings
Choose bone-in or boneless — slow-roasted and tossed in your choice of sauce: Buffalo · Sweet Thai Chili ·

BBQ · Lemon Pepper · Garlic Parmesan · Nashville Hot dry rub · or Naked — all served with house ranch

$15

E N T R É E S

S E RV E D  W I T H  S E A S O N E D  F R I E S    ·    U P G RA D E  T O  A  S I D E  S A L A D  + $ 2

The Interstate Burger
6 oz beef patty, crisp lettuce, vine tomato, grilled onions, pickles, American cheese, and our signature

Founders Sauce on a toasted brioche bun

$14

219 Burger
Our original East San Antonio–style burger — 6 oz patty with jalapeño paste, pickled onions, candied

bacon, pepper jack cheese, and Founders Sauce on a brioche bun

$16

Nashville Hot Chicken Sandwich
Hand-battered fried chicken tossed in Nashville hot dry rub, piled with honey citrus slaw, fried pickle

spears, and Cajun ranch on a fresh-baked local bun

$15

Pretzel Board $25
A jumbo soft pretzel served with a variety of meats, cheeses, and housemade accompaniments — perfect
for the table
Solo Pretzel with mustard $10

Steak Quesadilla $17
Flour tortilla stuffed with grilled marinated steak, pepper jack cheese, sweet grilled onions, and sautéed
bell peppers — pressed and sliced to share

Al Pastor Nachos $18
Fresh tortilla chips loaded with slow-cooked pork, creamy queso blanco, pickled red onions, pineapple
salsa, cotija, cilantro, and housemade crema

Boudin Egg Rolls $12
Crispy egg rolls stuffed with housemade Creole boudin sausage — fried to a golden crunch and served
with Cajun ranch for dipping

Rotisserie Wings $15
Choose bone-in or boneless — slow-roasted and tossed in your choice of sauce: Buffalo · Sweet Thai Chili ·
BBQ · Lemon Pepper · Garlic Parmesan · Nashville Hot dry rub · or Naked — all served with house ranch

E N T R É E S
S E RV E D  W I T H  S E A S O N E D  F R I E S    ·    U P G RA D E  T O  A  S I D E  S A L A D  + $ 2

The Interstate Burger $14
6 oz beef patty, crisp lettuce, vine tomato, grilled onions, pickles, American cheese, and our signature
Founders Sauce on a toasted brioche bun

219 Burger $16
Our original East San Antonio–style burger — 6 oz patty with jalapeño paste, pickled onions, candied
bacon, pepper jack cheese, and Founders Sauce on a brioche bun

Nashville Hot Chicken Sandwich $15
Hand-battered fried chicken tossed in Nashville hot dry rub, piled with honey citrus slaw, fried pickle
spears, and Cajun ranch on a fresh-baked local bun



L O S T  &  F O U N D
P L E A S E  P L A C E  F O O D  O R D E R S  A T  T H E  B A R    ·    W E  W I L L  D E L I V E R  T O  Y O U R  T A B L E

S A L A D S

A L L  S E RV E D  W I T H  G R I L L E D  C H I C K E N    ·    S U B  G R I L L E D  S T E A K  + $ 2    ·    M A K E  I T  A  W RA P  + $ 1

Grilled Chicken Caesar
Crisp romaine lettuce tossed in a classic Caesar dressing and topped with grilled chicken

$15

Nashville Hot Chicken Salad
Nashville hot fried chicken over mixed greens with shredded carrots, fried pickles, green onions, and

lemon vinaigrette — a salad with serious heat

$15

Summer Salad
Fresh greens topped with fried or grilled chicken, feta, strawberries, pecans, and pickled red onions —

served with honey lemon vinaigrette and balsamic vinaigrette

$15

S T R E E T  T A C O S

T H R E E  TAC O S  O N  F R E S H  C O R N  T O RT I L L A S    ·    S E RV E D  W I T H  H O U S E  T O M AT I L LO  S A L S A    ·    M I X  &  M ATC H  A N Y
C O M B I N AT I O N

Al Pastor $12
Slow-cooked marinated pork topped with queso

blanco, cotija, pickled red onion, pineapple salsa,

cilantro, and housemade crema

Grilled Chicken $12
Marinated chicken, cotija, fresh cilantro, diced onion,

and spicy cilantro crema

Steak $12
Marinated grilled steak, cotija, fresh cilantro, diced

onion, and spicy cilantro crema

Thank you for dining with us

Slow-cooked marinated pork topped with cotija, pickled red onion, pineapple salsa,
cilantro, and housemade crema

Slow-cooked marinated pork topped with queso
blanco, cotija, pickled red onion, pineapple salsa,
cilantro, and housemade crema

Marinated chicken, cotija, fresh cilantro, diced onion,
and spicy cilantro crema


