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Some text about some stuffTibus 
aliqui dus dipsum rehendiore vole-
nime sapis et aut quam remperum ad 
magnimus ma consent vidic tem in 
eiustis mo odia que laccus eat quis 
dellacidebis ra dolore, consedissime 
etur, nihicte molupta ectur, offic to do-
luptatus dipic tem verum aped esequo 
et id qui bea nat velis excestenet et 
labor aut rem ipicid ut erorro molorep 
elignat.

Harunt volore quae des aut velendae 
plisser sperspit ium aut abo. Et rese re 
omnisquam exerrumque cust int, sequi 
voluptam liquamu sanimen duntem 
quid ea iur, od quatur?

Pudam sam audis ut quamus. Harunt 
volore quae des aut velendae plisser 
sperspit ium aut abo. Et rese re 

omnisquam exerrumque cust int, sequi 
voluptam liquamu sanimen duntem 
quid ea iur, od quatur?

Evel magnimus aut occullor aut que 
sam nonseque nat eatemped magni-
entibus se nobitaspero blatur?

Ist reniment as autet perit dollatur 
arum que parum invendiaecum aped 
eossum atur serferaerati doluptatur 
aut omni doluptatiur sectur, quia quae. 
Nam, utatem quia niet vollenda ne vo-
luptio blaborum, inulliq uundipi ciatent 
ecerumquam alignimin culparu mquist, 
eatquo qui officim poreptatquas qua-
mendis maios alique

Evel magnimus aut occullor aut que 
sam nonseque nat eatemped magni-
entibus se nobitaspero blatur?
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An Austin institution since 1980, Kerbey 

Lane Cafe serves great, healthy food 24 

hours a day with an emphasis on fresh ingre-

dients. From eclectic to traditional entrees, 

Kerbey Lane Cafe strives to deliver high 

quality thoughtful food for its guests. 

KOBE Japanese Steakhouse 

13492 Research #380 

512-288-7333; www.kobeaustin.com

Watch the thrilling display of  talent as your 

cook tosses food in the air and then catches 

it backwards with a spatula. Generous 

portions of  seafood, steak, and chicken are 

grilled fresh. Savor delicious appetizers, 

soups, and a wide selection of  sushi.

Lenoir 

1807 South First Street; 512- 215-9778 

www.lenoirrestaurant.com

Husband and wife team, Todd Duplechan 

and Jessica Maher, opened Lenoir in 2012 

with two big ideas: to help build a strong 

culinary community and to create a new 

style of  dining in Austin.  Lenoir sources 

almost exclusively from Texas’ community 

of  farmers and food artisans who provide 

incredible produce, meat and cheese. Texas 

seasonal menu changes season with a great 

wine selection to complement the food year 

round.

Loro Asian Smokehouse and Bar 

2115 South Lamar Blvd. 

512-916-4858; www.loroaustin.com

Loro is an Asian smokehouse and bar 

founded by James Beard and award-win-

ning chef  Tyson Cole of  Uchi and Aaron 

Franklin of  Franklin Barbecue.  The menu 

features grilled and smoked meats, sides, 

craft beers and creative cocktails.  Enjoy 

dining on the outdoor porch shaded by 

hundred-year old oak trees, and take a 

seat at the bar or indoor space.   Dine in 

from 11:30 am until 9 pm Sunday through 

Thursday, or Friday through Saturday 

11:30 a m until 10:00 pm. 

Lucy’s Fried Chicken 
2218 College Avenue; 512-297-2423 
5408 Burnet Road;  512-514-0664 
2900 Ranch Rd 620 N;  512-297-2771 
www.lucysfriedchicken.com

One of  Austin’s favorite homegrown restau-

rants, Lucy’s Fried Chicken is helmed by 

local chef  James Holmes. The offerings 

include fresh gulf  oysters, an innovative take 

on comfort food classics, and fried chicken 

that’s pretty dang perfect. Scratch-made pies 

plus freshly-made sides and salads round out 

the menu while the bar offers an extensive 

list of  imaginative craft cocktails and plenty 

of  cold beer. Open seven days a week – 

lunch, dinner, and weekend brunch.

Maudie’s Tex-Mex 

2608 W. 7th Street; 512-473-3740 

1212 S. Lamar; 512-440-8088 

10205 N. Lamar; 512-832-0900 

9911 Brodie Lane; 512-280-8700 

3801 N. Capital of  TX Hwy; 512-306-8080 

12506 Shops Pkwy, Bee Cave; 512-263-1116 

www.maudies.com

Maudie’s Café has been a tradition in Austin 

since the early 50’s serving the best home-style 

cooking around. Faithful clientele stand in 

long lines for breakfast and lunch. Maudie’s 

has won numerous awards over the years for its 

Tex-Mex food and fresh-squeezed margaritas. 

With six successful city restaurants, Maudie’s 

has become a true tradition in Austin.

Mighty Fine Burgers, Fries and Shakes 

5601 Brodie Lane; 512-735-2800 

10515 N Mopac Expwy.; 512-524-2400 

6900 Ranch Rd 620 N; 512-528-5421 

201 University Oaks Blvd.; 

Round Rock; 512-381-3310 

1335 E Whitestone Blvd.; Cedar Park 

512-528-5421; www.mightyfineburgers.com

The name says it all!  Quality is every-

thing at Mighty Fine, where they serve 

up burgers, hot dogs, fries and shakes in 

the classic Texas style.  All ingredients 

are fresh and carefully chosen to bring 

out that “bold” Texas taste.  Burgers start 

with fresh, all-natural chuck ground on-site 

and hand-formed into classically thick 

patties right out in the open. Shakes are 

hand-dipped with Blue Bell ice cream and 

lemonade is made every two hours from 

fresh lemons.  There are burgers, and then 

there are Mighty Fine burgers.  One taste 

and you will be hooked.

The Oasis Lake Travis 

6550 Comanche Trail 

512-266-2442; www.oasis-austin.com

“The Sunset Capital of  Texas” is the claim 

made by The Oasis Restaurant, and after 

one visit, you’ll see why. Many come to 

watch the sun go down from this fantastic 

vantage point on one of  many decks 

perched 450 feet over Lake Travis, but 

the day time views are just as spectacular. 

The Oasis Restaurant and Event Center 

is also a great venue to host private func-

tions from weddings, corporate events, 

graduations, birthdays to celebrations of  

life. It also boasts two live music venues, 

featuring some of  Austin’s finest musicians. 

Go dance the summer nights away with a 

beautiful view, food and perfect margaritas. 

The Oasis is open year round with both 

indoor and outdoor panoramic views. 

Odd Duck 

1201 S. Lamar; 512-433-6521 

www.oddduckaustin.com

Odd Duck in Austin has a unique spin on 

ensuring that their patrons receive the best 

food and drinks they can serve.  The chefs 

pride themselves on using locally sourced 

foods to create their one-of-a-kind creative 

dishes.  Odd Duck crafts their menu around 

the Texas seasons, making sure to showcase 

the local ingredients available during that 

time.  Come enjoy dinner, lunch, brunch 

– or even just stop in to partake in their cock-

tail and specialty beers. 

Olamaie 

1610 San Antonio Street; 512-474-2796 

www.olamaieaustin.com

Olamaie in Austin serves up five genera-

tions of  southern food.  One of  their main 
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graduations, birthdays to celebrations of  

life. It also boasts two live music vLoro is 

an Asian smokehouse and bar founded 

by James Beard and award-winning chef  

Tyson Cole of  Uchi and Aaron Franklin 

of  Franklin Barbecue.  The menu features 

grilled and smoked meats, sides, craft beers 

and creative cocktails.  Enjoy dining on 

the outdoor porch shaded by hundred-year 

old oak trees, and take a seat at the bar or 

indoor space.   Dine in from 11:30 am until 

9 pm Sunday through Thursday, or Friday 

through Saturday 11:30 a m until 10:00 pm. 

Lucy’s Fried Chicken 
2218 College Avenue; 512-297-2423 
5408 Burnet Road;  512-514-0664 
2900 Ranch Rd 620 N;  512-297-2771 
www.lucysfriedchicken.com

One of  Austin’s favorite homegrown restau-

rants, Lucy’s Fried Chicken is helmed by 

local chef  James Holmes. The offerings 

include fresh gulf  oysters, an innovative take 

on comfort food classics, and fried chicken 

that’s pretty dang perfect. Scratch-made pies 

plus freshly-made sides and salads round out 

the menu while the bar offers an extensive 

list of  imaginative craft cocktails and plenty 
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nat eatemped magnientibus se nobi-
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Nam, utatem quia niet vollenda ne vo-
luptio blaborum, inulliq uundipi ciatent 
ecerumquam alignimin culparu mquist, 
eatquo qui officim poreptatquas qua-
mendis maios alique

Evel magnimus aut occullor aut que 
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ma consent vidic tem in eiustis mo 
odia que laccus eat quis dellacidebis 
ra dolore, consedissime etur, nihicte 
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Ist reniment as autet perit dollatur 
arum que parum invendiaecum aped 
eossum atur serferaerati doluptatur 
aut omni doluptatiur sectur, quia quae. 
Nam, utatem quia niet vollenda ne 
voluptio blaborum, inulliq uundipi 
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tatquas Evel magnimus aut occullor 
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magnientibus se nobitaspero 
blatur?Some text about some stuff-
Tibus aliqui dus dipsum rehendiore 
volenime sapis et aut quam remperum 
ad magnimus ma consent vidic tem 
in eiustis mo odia que laccus eat quis 
dellacidebis ra dolore, consedissime 
etur, nihicte molupta ectur, offic toIst 

reniment as autet perit dollatur arum 
que parum invendiae cum aped 
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ur sectur, quia quae. Nam, utatem quia 
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Ist reniment as autet perit 
dollatur arum que parum 
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An Austin institution since 1980, Kerbey 

Lane Cafe serves great, healthy food 24 

hours a day with an emphasis on fresh ingre-

dients. From eclectic to traditional entrees, 

Kerbey Lane Cafe strives to deliver high 

quality thoughtful food for its guests. 

KOBE Japanese Steakhouse 

13492 Research #380 

512-288-7333; www.kobeaustin.com

Watch the thrilling display of  talent as your 

cook tosses food in the air and then catches 

it backwards with a spatula. Generous 

portions of  seafood, steak, and chicken are 

grilled fresh. Savor delicious appetizers, 

soups, and a wide selection of  sushi.

Lenoir 

1807 South First Street; 512- 215-9778 

www.lenoirrestaurant.com

Husband and wife team, Todd Duplechan 

and Jessica Maher, opened Lenoir in 2012 

with two big ideas: to help build a strong 

culinary community and to create a new 

style of  dining in Austin.  Lenoir sources 

almost exclusively from Texas’ community 

of  farmers and food artisans who provide 

incredible produce, meat and cheese. Texas 

seasonal menu changes season with a great 

wine selection to complement the food year 

round.

Loro Asian Smokehouse and Bar 

2115 South Lamar Blvd. 

512-916-4858; www.loroaustin.com

Loro is an Asian smokehouse and bar 

founded by James Beard and award-win-

ning chef  Tyson Cole of  Uchi and Aaron 

Franklin of  Franklin Barbecue.  The menu 

features grilled and smoked meats, sides, 

craft beers and creative cocktails.  Enjoy 

dining on the outdoor porch shaded by 

hundred-year old oak trees, and take a 

seat at the bar or indoor space.   Dine in 

from 11:30 am until 9 pm Sunday through 

Thursday, or Friday through Saturday 

11:30 a m until 10:00 pm. 

Lucy’s Fried Chicken 
2218 College Avenue; 512-297-2423 
5408 Burnet Road;  512-514-0664 
2900 Ranch Rd 620 N;  512-297-2771 
www.lucysfriedchicken.com

One of  Austin’s favorite homegrown restau-

rants, Lucy’s Fried Chicken is helmed by 

local chef  James Holmes. The offerings 

include fresh gulf  oysters, an innovative take 

on comfort food classics, and fried chicken 

that’s pretty dang perfect. Scratch-made pies 

plus freshly-made sides and salads round out 

the menu while the bar offers an extensive 

list of  imaginative craft cocktails and plenty 

of  cold beer. Open seven days a week – 

lunch, dinner, and weekend brunch.

Maudie’s Tex-Mex 

2608 W. 7th Street; 512-473-3740 

1212 S. Lamar; 512-440-8088 

10205 N. Lamar; 512-832-0900 

9911 Brodie Lane; 512-280-8700 

3801 N. Capital of  TX Hwy; 512-306-8080 

12506 Shops Pkwy, Bee Cave; 512-263-1116 

www.maudies.com

Maudie’s Café has been a tradition in Austin 

since the early 50’s serving the best home-

style cooking around. Faithful clientele 

stand in long lines for breakfast and lunch. 

Maudie’s has won numerous awards over 

the years for its Tex-Mex food and fresh-

squeezed margaritas. With six successful 

city restaurants, Maudie’s has become a true 

tradition in Austin.

Mighty Fine Burgers, Fries and Shakes 

5601 Brodie Lane; 512-735-2800 

10515 N Mopac Expwy.; 512-524-2400 

6900 Ranch Rd 620 N; 512-528-5421 

201 University Oaks Blvd.; 

Round Rock; 512-381-3310 

1335 E Whitestone Blvd.; Cedar Park 

512-528-5421; www.mightyfineburgers.com

The name says it all!  Quality is every-

thing at Mighty Fine, where they serve 

up burgers, hot dogs, fries and shakes in 

the classic Texas style.  All ingredients 

are fresh and carefully chosen to bring 

out that “bold” Texas taste.  Burgers start 

with fresh, all-natural chuck ground on-site 

and hand-formed into classically thick 

patties right out in the open. Shakes are 

hand-dipped with Blue Bell ice cream and 

lemonade is made every two hours from 

fresh lemons.  There are burgers, and then 

there are Mighty Fine burgers.  One taste 

and you will be hooked.

The Oasis Lake Travis 

6550 Comanche Trail 

512-266-2442; www.oasis-austin.com

“The Sunset Capital of  Texas” is the claim 

made by The Oasis Restaurant, and after 

one visit, you’ll see why. Many come to 

watch the sun go down from this fantastic 

vantage point on one of  many decks 

perched 450 feet over Lake Travis, but 

the day time views are just as spectacular. 

The Oasis Restaurant and Event Center 

is also a great venue to host private func-

tions from weddings, corporate events, 

graduations, birthdays to celebrations of  

life. It also boasts two live music vLoro is 

an Asian smokehouse and bar founded 

by James Beard and award-winning chef  

Tyson Cole of  Uchi and Aaron Franklin 

of  Franklin Barbecue.  The menu features 

grilled and smoked meats, sides, craft beers 

and creative cocktails.  Enjoy dining on 

the outdoor porch shaded by hundred-year 

old oak trees, and take a seat at the bar or 

indoor space.   Dine in from 11:30 am until 

9 pm Sunday through Thursday, or Friday 

through Saturday 11:30 a m until 10:00 pm. 

Lucy’s Fried Chicken 
2218 College Avenue; 512-297-2423 
5408 Burnet Road;  512-514-0664 
2900 Ranch Rd 620 N;  512-297-2771 
www.lucysfriedchicken.com

One of  Austin’s favorite homegrown restau-

rants, Lucy’s Fried Chicken is helmed by 

local chef  James Holmes. The offerings 

include fresh gulf  oysters, an innovative take 

on comfort food classics, and fried chicken 

that’s pretty dang perfect. Scratch-made pies 

plus freshly-made sides and salads round out 

the menu while the bar offers an extensive 

list of  imaginative craft cocktails and plenty 
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nat velis excestenet et labor aut rem 
ipicid ut erorro molorep elignat.

Harunt volore quae des aut velendae 
plisser sperspit ium aut abo. Et rese 
re omnisquam exerrumque cust int, 
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nime sapis et aut quam remperum ad 
magnimus ma consent vidic tem in 
eiustis mo odia que laccus eat quis 
dellacidebis ra dolore, consedissime 
etur, nihicte molupta ectur, offic to do-
luptatus dipic tem verum aped esequo 
et id qui bea nat velis excestenet et 
labor aut rem ipicid ut erorro molorep 
elignat.

Harunt volore quae des aut velendae 
plisser sperspit ium aut abo. Et rese re 
omnisquam exerrumque cust int, sequi 
voluptam liquamu sanimen duntem 
quid ea iur, od quatur?

Pudam sam audis ut quamus.Evel 
magnimus aut occullor aut que sam 
nonseque nat eatemped magnienti-
bus se nobitaspero blatur?Ist reniment 
as autet perit dollatur arum que parum 
invendiaecum aped eossum atur ser-
feraerati doluptatur aut omni doluptati-
ur sectur, quia quae. Nam, utatem quia 
niet vollenda ne voluptio blaborum, 
inulliq uundipi ciatent ecerumquam 
alignimin culparu mquist, eatquo 
qui officim poreptatquas quamendis 
maios alique

int, sequi voluptam liquamu sanimen 
duntem quid ea iur, od quatur?Evel 
magnimus aut occullor aut que sam 

nonseque nat eatemped magnien-
tibus se nobitaspero blatur?Some 
text about some stuffTibus aliqui dus 
dipsum rehendiore volenime sapis 
et aut quam remperum ad magnimus 
ma consent vidic tem in eiustis mo 
odia que laccus eat quis dellacidebis 
ra dolore, consedissime etur, nihicte 
molupta ectur, offic to doluptatus dipic 
tem verum aped esequo et id qui bea 
nat velis excestenet et labor aut rem 
ipicid ut erorro molorep elignat.
Harunt volore quae des aut velendae 
plisser sperspit ium aut abo. Et rese re 
omnisquam exerrumque cust int, sequi 
voluptam liquamu sanimen duntem 
quid ea iur, od quatur?

Pudam sam audis ut quamus.  
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An Austin institution since 1980, Kerbey 

Lane Cafe serves great, healthy food 24 

hours a day with an emphasis on fresh ingre-

dients. From eclectic to traditional entrees, 

Kerbey Lane Cafe strives to deliver high 

quality thoughtful food for its guests. 

KOBE Japanese Steakhouse 

13492 Research #380 

512-288-7333; www.kobeaustin.com

Watch the thrilling display of  talent as your 

cook tosses food in the air and then catches 

it backwards with a spatula. Generous 

portions of  seafood, steak, and chicken are 

grilled fresh. Savor delicious appetizers, 

soups, and a wide selection of  sushi.

Lenoir 

1807 South First Street; 512- 215-9778 

www.lenoirrestaurant.com

Husband and wife team, Todd Duplechan 

and Jessica Maher, opened Lenoir in 2012 

with two big ideas: to help build a strong 

culinary community and to create a new 

style of  dining in Austin.  Lenoir sources 

almost exclusively from Texas’ community 

of  farmers and food artisans who provide 

incredible produce, meat and cheese. Texas 

seasonal menu changes season with a great 

wine selection to complement the food year 

round.

Loro Asian Smokehouse and Bar 

2115 South Lamar Blvd. 

512-916-4858; www.loroaustin.com

Loro is an Asian smokehouse and bar 

founded by James Beard and award-win-

ning chef  Tyson Cole of  Uchi and Aaron 

Franklin of  Franklin Barbecue.  The menu 

features grilled and smoked meats, sides, 

craft beers and creative cocktails.  Enjoy 

dining on the outdoor porch shaded by 

hundred-year old oak trees, and take a 

seat at the bar or indoor space.   Dine in 

from 11:30 am until 9 pm Sunday through 

Thursday, or Friday through Saturday 

11:30 a m until 10:00 pm. 

Lucy’s Fried Chicken 
2218 College Avenue; 512-297-2423 
5408 Burnet Road;  512-514-0664 
2900 Ranch Rd 620 N;  512-297-2771 
www.lucysfriedchicken.com

One of  Austin’s favorite homegrown restau-

rants, Lucy’s Fried Chicken is helmed by 

local chef  James Holmes. The offerings 

include fresh gulf  oysters, an innovative take 

on comfort food classics, and fried chicken 

that’s pretty dang perfect. Scratch-made pies 

plus freshly-made sides and salads round out 

the menu while the bar offers an extensive 

list of  imaginative craft cocktails and plenty 

of  cold beer. Open seven days a week – 

lunch, dinner, and weekend brunch.

Maudie’s Tex-Mex 

2608 W. 7th Street; 512-473-3740 

1212 S. Lamar; 512-440-8088 

10205 N. Lamar; 512-832-0900 

9911 Brodie Lane; 512-280-8700 

3801 N. Capital of  TX Hwy; 512-306-8080 

12506 Shops Pkwy, Bee Cave; 512-263-1116 

www.maudies.com

Maudie’s Café has been a tradition in Austin 

since the early 50’s serving the best home-

style cooking around. Faithful clientele 

stand in long lines for breakfast and lunch. 

Maudie’s has won numerous awards over 

the years for its Tex-Mex food and fresh-

squeezed margaritas. With six successful 

city restaurants, Maudie’s has become a true 

tradition in Austin.

Mighty Fine Burgers, Fries and Shakes 

5601 Brodie Lane; 512-735-2800 

10515 N Mopac Expwy.; 512-524-2400 

6900 Ranch Rd 620 N; 512-528-5421 

201 University Oaks Blvd.; 

Round Rock; 512-381-3310 

1335 E Whitestone Blvd.; Cedar Park 

512-528-5421; www.mightyfineburgers.com

The name says it all!  Quality is every-

thing at Mighty Fine, where they serve 

up burgers, hot dogs, fries and shakes in 

the classic Texas style.  All ingredients 

are fresh and carefully chosen to bring 

out that “bold” Texas taste.  Burgers start 

with fresh, all-natural chuck ground on-site 

and hand-formed into classically thick 

patties right out in the open. Shakes are 

hand-dipped with Blue Bell ice cream and 

lemonade is made every two hours from 

fresh lemons.  There are burgers, and then 

there are Mighty Fine burgers.  One taste 

and you will be hooked.

The Oasis Lake Travis 

6550 Comanche Trail 

512-266-2442; www.oasis-austin.com

“The Sunset Capital of  Texas” is the claim 

made by The Oasis Restaurant, and after 

one visit, you’ll see why. Many come to 

watch the sun go down from this fantastic 

vantage point on one of  many decks 

perched 450 feet over Lake Travis, but 

the day time views are just as spectacular. 

The Oasis Restaurant and Event Center 

is also a great venue to host private func-

tions from weddings, corporate events, 

graduations, birthdays to celebrations of  

life. It also boasts two live music vLoro is 

an Asian smokehouse and bar founded 

by James Beard and award-winning chef  

Tyson Cole of  Uchi and Aaron Franklin 

of  Franklin Barbecue.  The menu features 

grilled and smoked meats, sides, craft beers 

and creative cocktails.  Enjoy dining on 

the outdoor porch shaded by hundred-year 

old oak trees, and take a seat at the bar or 

indoor space.   Dine in from 11:30 am until 

9 pm Sunday through Thursday, or Friday 

through Saturday 11:30 a m until 10:00 pm. 

Lucy’s Fried Chicken 
2218 College Avenue; 512-297-2423 
5408 Burnet Road;  512-514-0664 
2900 Ranch Rd 620 N;  512-297-2771 
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rights is by death, abandonment, sale of  

property, or foreclosure of  a lien against 

the homestead. Texas has two types of  

homesteads: urban and rural. In most 

cases, Texas homeowners file for home-

stead exemption as a way to help lower 

their taxes. To qualify for homestead 

exemption, homeowners must move into 

the property by January 1 of  that year. 

If  a buyer purchases his or her home on 

January 2, application for the homestead 

exemption must wait until the following 

year.

Once filed, a homestead exemption is 

valid as long as the homeowner lives on 

the property and is using it as the primary 

residence. If  the homeowner moves out of  

the property and rents it, then the exemp-

tion goes away. Also, homestead law 

states that if  a property is purchased with 

a pre-existing homestead exemption, the 

homestead exemption transfers to the new 

owner.

THE ENERGY CONSERVATION 
AUDIT AND DISCLOSURE  
ORDINANCE (ECAD)
Whether buying or selling a home in the 

Austin area, you can benefit from the 

Energy Conservation Audit and Disclo-

sure (ECAD) ordinance during real estate 

transactions. The ordinance, as described 

in Chapter 6-7 Energy Conservation of  

the Austin City Code, requires energy 

disclosures for homes and buildings more 

than 10 years old which are served by 

Austin Energy and located within Austin 

city limits. This City of  Austin ordinance 

simply indicates the responsibility of  

sellers to disclose energy audit details, 

without insisting that improvements must 

be made. 

Like other energy ordinances throughout 

the nation and the world, ECAD helps 

promote energy efficiency and environ-

mental responsibility by identifying energy 

savings opportunities for property owners. 

Improving home energy efficiency can: 

• Improve indoor air quality and comfort

• Save money and energy

• Increase value and marketability

While certain exemptions may apply, the 

ECAD audit typically occurs during the 

time of  home sale, with a completion dead-

line at time of  contract signing or during 

the 10-day option period. Potential home 

sellers may arrange for the ECAD audit 

earlier, using the results to identify energy 

efficiency improvements made or desired to 

differentiate the house on the market. 

To comply with the ordinance, home sellers 
work with certified energy professionals to 
conduct the ECAD audit, which requires 
specialized equipment and attention. 
Sellers pay for, receive and share audit 
details with potential buyers. The audit 
includes assessing the efficiency of  air 
infiltration and ductwork, attic insula-
tion, windows, weatherization, heating 
and cooling. Per the ordinance, this infor-
mation then goes to home buyers and to 
Austin Energy.

As the City of  Austin continues to 

encourage more sustainable practices, the 

ECAD ordinance benefits each side of  a 

real estate transaction. For home buyers, 

the energy audit provides a helpful tool 

when evaluating a home, whether looking 

for a place already energy efficient or a 

new project for home improvements. In 

addition, home buyers can use the audit 

to anticipate any potentially hidden costs 

associated with ongoing maintenance and 

home energy use, clarifying the full cost of  

a new home. 

For home sellers, an ECAD audit that 

discloses an array of  energy efficiency 

home features translates into a more 

distinct and attractive listing in the compet-

itive real estate marketplace. Savvy sellers 

and buyers recognize that the energy effi-

ciency features identified through the 

ECAD audit contribute to ‘green’ listings 

in the Multiple Listing Service (MLS) and 

increase home value.

Austin Energy offers a variety of  energy 

efficiency upgrade incentives to help 

homeowners offset the costs of  making 

improvements identified through the 

ECAD audit. Homeowners who have 

made energy efficiency improvements to 

the home through Austin Energy programs 

may qualify for an ECAD exemption.

For more information about the Energy 

Conservation Audit and Disclosure 

ordinance and related Austin Energy 

programs, go to www.austinenergy.com/

go/ECAD or talk with a local real estate 

professional.

NOT READY TO BUY?  
CONSIDER RENTING
If  you’re new to the area, living in corpo-

rate housing or renting is a smart idea 

– and a great opportunity to discover 

areas of  town before you decide to buy. 

An excellent source for finding out the 

intricacies of  renting property in Texas 

is the Austin Tenants Council. The ATC’s 

counseling line at 512-474-1961 is open 

only for Travis County residents, however, 

the organization’s website (www.hous-

ing-rights.org) has valuable Texas 

property code details and tenant-landlord 

information and forms for residents of  

surrounding counties.

No matter what you decide, those new 

to Austin and Central Texas will soon 

discover just how much the city has to offer 

when it comes to housing, neighborhoods, 

amenities, options, and much more.
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rights is by death, abandonment, sale of  

property, or foreclosure of  a lien against 

the homestead. Texas has two types of  

homesteads: urban and rural. In most 

cases, Texas homeowners file for home-

stead exemption as a way to help lower 

their taxes. To qualify for homestead 

exemption, homeowners must move into 

the property by January 1 of  that year. 

If  a buyer purchases his or her home on 

January 2, application for the homestead 

exemption must wait until the following 

year.

Once filed, a homestead exemption is 

valid as long as the homeowner lives on 

the property and is using it as the primary 

residence. If  the homeowner moves out of  

the property and rents it, then the exemp-

tion goes away. Also, homestead law 

states that if  a property is purchased with 

a pre-existing homestead exemption, the 

homestead exemption transfers to the new 

owner.

THE ENERGY CONSERVATION 
AUDIT AND DISCLOSURE  
ORDINANCE (ECAD)
Whether buying or selling a home in the 

Austin area, you can benefit from the 

Energy Conservation Audit and Disclo-

sure (ECAD) ordinance during real estate 

transactions. The ordinance, as described 

in Chapter 6-7 Energy Conservation of  

the Austin City Code, requires energy 

disclosures for homes and buildings more 

than 10 years old which are served by 

Austin Energy and located within Austin 

city limits. This City of  Austin ordinance 

simply indicates the responsibility of  

sellers to disclose energy audit details, 

without insisting that improvements must 

be made. 

Like other energy ordinances throughout 

the nation and the world, ECAD helps 

promote energy efficiency and environ-

mental responsibility by identifying energy 

savings opportunities for property owners. 

Improving home energy efficiency can: 

• Improve indoor air quality and comfort

• Save money and energy

• Increase value and marketability

While certain exemptions may apply, the 

ECAD audit typically occurs during the 

time of  home sale, with a completion dead-

line at time of  contract signing or during 

the 10-day option period. Potential home 

sellers may arrange for the ECAD audit 

earlier, using the results to identify energy 

efficiency improvements made or desired to 

differentiate the house on the market. 

To comply with the ordinance, home sellers 
work with certified energy professionals to 
conduct the ECAD audit, which requires 
specialized equipment and attention. 
Sellers pay for, receive and share audit 
details with potential buyers. The audit 
includes assessing the efficiency of  air 
infiltration and ductwork, attic insula-
tion, windows, weatherization, heating 
and cooling. Per the ordinance, this infor-
mation then goes to home buyers and to 
Austin Energy.

As the City of  Austin continues to 

encourage more sustainable practices, the 

ECAD ordinance benefits each side of  a 

real estate transaction. For home buyers, 

the energy audit provides a helpful tool 

when evaluating a home, whether looking 

for a place already energy efficient or a 

new project for home improvements. In 

addition, home buyers can use the audit 

to anticipate any potentially hidden costs 

associated with ongoing maintenance and 

home energy use, clarifying the full cost of  

a new home. 

For home sellers, an ECAD audit that 

discloses an array of  energy efficiency 

home features translates into a more 

distinct and attractive listing in the compet-

itive real estate marketplace. Savvy sellers 

and buyers recognize that the energy effi-

ciency features identified through the 

ECAD audit contribute to ‘green’ listings 

in the Multiple Listing Service (MLS) and 

increase home value.

Austin Energy offers a variety of  energy 

efficiency upgrade incentives to help 

homeowners offset the costs of  making 

improvements identified through the 

ECAD audit. Homeowners who have 

made energy efficiency improvements to 

the home through Austin Energy programs 

may qualify for an ECAD exemption.

For more information about the Energy 

Conservation Audit and Disclosure 

ordinance and related Austin Energy 

programs, go to www.austinenergy.com/

go/ECAD or talk with a local real estate 

professional.

NOT READY TO BUY?  
CONSIDER RENTING
If  you’re new to the area, living in corpo-

rate housing or renting is a smart idea 

– and a great opportunity to discover 

areas of  town before you decide to buy. 

An excellent source for finding out the 

intricacies of  renting property in Texas 

is the Austin Tenants Council. The ATC’s 

counseling line at 512-474-1961 is open 

only for Travis County residents, however, 

the organization’s website (www.hous-

ing-rights.org) has valuable Texas 

property code details and tenant-landlord 

information and forms for residents of  

surrounding counties.

No matter what you decide, those new 

to Austin and Central Texas will soon 

discover just how much the city has to offer 

when it comes to housing, neighborhoods, 

amenities, options, and much more.
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Once filed, a homestead exemption is valid 

as long as the homeowner lives on the prop-

erty and is using it as the primary residence. 

If  the homeowner moves out of  the property 

and rents it, then the exemption goes away. 

Also, homestead law states that if  a property 

is purchased with a pre-existing homestead 

exemption, the homestead exemption trans-

fers to the new owner.

THE ENERGY CONSERVATION 
AUDIT AND DISCLOSURE  
ORDINANCE (ECAD)
Whether buying or selling a home in the 

Austin area, you can benefit from the 

Energy Conservation Audit and Disclo-

sure (ECAD) ordinance during real estate 

transactions. The ordinance, as described 

in Chapter 6-7 Energy Conservation of  

the Austin City Code, requires energy 

disclosures for homes and buildings more 

than 10 years old which are served by 

Austin Energy and located within Austin 

city limits. This City of  Austin ordinance 

simply indicates the responsibility of  

sellers to disclose energy audit details, 

without insisting that improvements must 

be made. 

Like other energy ordinances throughout 

the nation and the world, ECAD helps 

promote energy efficiency and environ-

mental responsibility by identifying energy 

savings opportunities for property owners. 

Improving home energy efficiency can: 

• Improve indoor air quality and comfort

• Save money and energy

• Increase value and marketability

While certain exemptions may apply, the 

ECAD audit typically occurs during the 

time of  home sale, with a completion dead-

line at time of  contract signing or during 

the 10-day option period. Potential home 

sellers may arrange for the ECAD audit 

earlier, using the results to identify energy 

efficiency improvements made or desired to 

differentiate the house on the market. 

To comply with the ordinance, home sellers 

work with certified energy professionals to 

conduct the ECAD audit, which requires 

specialized equipment and attention. 

Sellers pay for, receive and share audit 

details with potential buyers. The audit 

includes assessing the efficiency of  air 

infiltration and ductwork, attic insula-

tion, windows, weatherization, heating 

and cooling. Per the ordinance, this infor-

mation then goes to home buyers and to 

Austin Energy.

As the City of  Austin continues to 

encourage more sustainable practices, the 

ECAD ordinance benefits each side of  a 

real estate transaction. For home buyers, 

the energy audit provides a helpful tool 

when evaluating a home, whether looking 

for a place already energy efficient or a 

new project for home improvements. In 

addition, home buyers can use the audit 

to anticipate any potentially hidden costs 

associated with ongoing maintenance 

and home energy use, clarifying the full 
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cost of  For home sellers, an ECAD audit 

that discloses an array of  energy effi-

ciency home features translates into a 

more distinct and attractive listing in 

the competitive real estate marketplace. 

Savvy sellers and buyers recognize that 

the energy efficiency features identified 

through the ECAD audit contribute to 

‘green’ listings in the Multiple Listing 

Service (MLS) and increase home value.

Austin Energy offers a variety of  energy 

efficiency upgrade incentives to help 

homeowners offset the costs of  making 

improvements identified through the 

ECAD audit. Homeowners who have 

made energy efficiency improvements to 

the home through Austin Energy programs 

may qualify for an ECAD exemption.

For more information about the Energy 

Conservation Audit and Disclosure 

ordinance and related Austin Energy 

programs, go to www.austinenergy.com/

go/ECAD or talk with a local real estate 

professional.

NOT READY TO BUY?  
CONSIDER RENTING
If  you’re new to the area, living in corpo-

rate housing or renting is a smart idea 

– and a great opportunity to discover 

areas of  town before you decide to buy. 

An excellent source for finding out the 

intricacies of  renting property in Texas 

is the Austin Tenants Council. The ATC’s 

counseling line at 512-474-1961 is open 

only for Travis County residents, however, 

the organization’s website (www.hous-

ing-rights.org) has valuable Texas 

property code details and tenant-landlord 

information and forms for residents of  

surrounding counties.

No matter what you decide, those new 

to Austin and Central Texas will soon 

discover just how much the city has to offer 

when it comes to housing, neighborhoods, 

amenities, options, and much more.
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Once filed, a homestead exemption is valid 

as long as the homeowner lives on the prop-

erty and is using it as the primary residence. 

If  the homeowner moves out of  the property 

and rents it, then the exemption goes away. 

Also, homestead law states that if  a property 

is purchased with a pre-existing homestead 

exemption, the homestead exemption trans-

fers to the new owner.

THE ENERGY CONSERVATION 
AUDIT AND DISCLOSURE  
ORDINANCE (ECAD)
Whether buying or selling a home in the 

Austin area, you can benefit from the 

Energy Conservation Audit and Disclo-

sure (ECAD) ordinance during real estate 

transactions. The ordinance, as described 

in Chapter 6-7 Energy Conservation of  

the Austin City Code, requires energy 

disclosures for homes and buildings more 

than 10 years old which are served by 

Austin Energy and located within Austin 

city limits. This City of  Austin ordinance 

simply indicates the responsibility of  

sellers to disclose energy audit details, 

without insisting that improvements must 

be made. 

Like other energy ordinances throughout 

the nation and the world, ECAD helps 

promote energy efficiency and environ-

mental responsibility by identifying energy 

savings opportunities for property owners. 

Improving home energy efficiency can: 

• Improve indoor air quality and comfort

• Save money and energy

• Increase value and marketability

While certain exemptions may apply, the 

ECAD audit typically occurs during the 

time of  home sale, with a completion dead-

line at time of  contract signing or during 

the 10-day option period. Potential home 

sellers may arrange for the ECAD audit 

earlier, using the results to identify energy 

efficiency improvements made or desired to 

differentiate the house on the market. 

To comply with the ordinance, home sellers 

work with certified energy professionals to 

conduct the ECAD audit, which requires 

specialized equipment and attention. 

Sellers pay for, receive and share audit 

details with potential buyers. The audit 

includes assessing the efficiency of  air 

infiltration and ductwork, attic insula-

tion, windows, weatherization, heating 

and cooling. Per the ordinance, this infor-

mation then goes to home buyers and to 

Austin Energy.

As the City of  Austin continues to 

encourage more sustainable practices, the 

ECAD ordinance benefits each side of  a 

real estate transaction. For home buyers, 

the energy audit provides a helpful tool 

when evaluating a home, whether looking 

for a place already energy efficient or a 

new project for home improvements. In 

addition, home buyers can use the audit 

to anticipate any potentially hidden costs 

associated with ongoing maintenance 

and home energy use, clarifying the full 
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cost of  For home sellers, an ECAD audit 

that discloses an array of  energy effi-

ciency home features translates into a 

more distinct and attractive listing in 

the competitive real estate marketplace. 

Savvy sellers and buyers recognize that 

the energy efficiency features identified 

through the ECAD audit contribute to 

‘green’ listings in the Multiple Listing 

Service (MLS) and increase home value.

Austin Energy offers a variety of  energy 

efficiency upgrade incentives to help 

homeowners offset the costs of  making 

improvements identified through the 

ECAD audit. Homeowners who have 

made energy efficiency improvements to 

the home through Austin Energy programs 

may qualify for an ECAD exemption.

For more information about the Energy 

Conservation Audit and Disclosure 

ordinance and related Austin Energy 

programs, go to www.austinenergy.com/

go/ECAD or talk with a local real estate 

professional.

NOT READY TO BUY?  
CONSIDER RENTING
If  you’re new to the area, living in corpo-

rate housing or renting is a smart idea 

– and a great opportunity to discover 

areas of  town before you decide to buy. 

An excellent source for finding out the 

intricacies of  renting property in Texas 

is the Austin Tenants Council. The ATC’s 

counseling line at 512-474-1961 is open 

only for Travis County residents, however, 

the organization’s website (www.hous-

ing-rights.org) has valuable Texas 

property code details and tenant-landlord 

information and forms for residents of  

surrounding counties.

No matter what you decide, those new 

to Austin and Central Texas will soon 

discover just how much the city has to offer 

when it comes to housing, neighborhoods, 

amenities, options, and much more.
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experiences. Fashion, entertainment, great 

food and nightlife: NORTHSIDE is a retail 

destination like no other. 

Gateway Shopping Center 

9607 Research Blvd, Austin  

512-338-4755;  

www.gatewayshoppingcenters.com 

Gateway Shopping Center has a variety of  

stores. From Whole Foods Market to Best 

Buy, Crate & Barrel, Old Navy, Nordstrom 

Rack, Saks Off  5th and ULTA shoppers are 

sure to find a store that satisfies every need.
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stroll from store to store. And after a 

long day of  shopping, do what Austinites 

have been doing for years – visit Amy’s 

Ice Cream, and take that frosty treat out 

under the trees and climb on the stone cow 

sculptures. The Arboretum offers great 

shopping in a beautiful environment! 

Brodie Oaks Shopping Center 

4021 South Capital of Texas Highway, Austin 

512-477-1212; www.barshop-oles.com/

portfolio-1/brodieoaks

Although the Brodie Oaks Shopping 

Center is sprawling, the variety of  stores 

and the satisfying shopping experience 

more than make up for it. With Starbuck’s 

and Sprouts on one side, and Toys-R-Us 

on the other, and Neiman Marcus Last 

Call and Hobby Lobby, in between, Brodie 

Oaks is also home to many other exqui-

site and varied specialty stores, including 

Sally’s Beauty Supply, Tuesday Morning, 

and Performance Bicycle among others. 

Restaurants in the center run the gamut of  

tastes, too – take your pick from Texican 

Cafe, Chili’s, The Park, Freebirds World 

Burrito, Pei Wei and Olive Garden.

Cabela’s 

15570 IH 35, Austin 

512-295-1100; www.cabelas.com

Cabela’s, “The World’s Foremost 

Outfitter,” continues to provide everything 

under the sun for the outdoor adventurer. 

Hiking, camping, fishing, hunting, boating 

and so much more is represented within 

its 185,000-square-foot showroom, which 

also serves as an educational attraction 

featuring realistic, museum-quality animal 

displays and huge aquariums.

Capital Plaza 

5600 N. IH 35, Austin 

512-482-0094; www.capitalplazasc.com

An Austin landmark, Capital Plaza is the 

oldest shopping center still operating in 

the city, and just recently received a revi-

talizing economic boost with the opening 

of  a new 134,000 sq.ft. Target store as 

one of  its main anchor stores. Convenient 

to downtown, the Capitol and the UT 

campus, Capital Plaza is also home to the 

Shoe Carnival and OfficeMax. Restau-

rants include Subway, McDonald’s and 

Grandy’s. Chase has a large branch office 

located in Capital Plaza, and Walgreen’s 

offers 24-hour convenience.  

The Domain 

11410 Century Oaks Terrace, Austin  

512-795-4230 or 512-873-8099 

www.simon.com/mall/the-domain

Opened in 2007, The Domain features 

100 upscale mainstream stores and restau-

rants. High-end retailers such as Burberry, 

Coach, Tiffany & Co., Tommy Bahama, 

Tory Burch, Louis Vuitton, Macy’s, BCBG 

Max Azria, Neiman Marcus. The center 

also includes several first-class restaurants 

including, CRU Wine Bar, Fleming’s Steak-

house, Kona Grill, Maggiano’s and Sushi 

Zushi.The Domain also offers 75,000 

square feet of  Class A office space, more 

than 400 high-end apartments, and hotels 

such as Westin Hotel and Aloft Austin.

Domain NORTHSIDE 

11821 Rock Rose Ave., Austin 

512-758-7937; www.domainnorthside.com

Experience the best Austin has to offer at 

Domain NORTHSIDE. The mixed-use 

North Austin shopping district captures 

the creative essence that make the Capital 

City one-of-a-kind. Guests can find 

things to do day and night, with exclu-

sive shops, award-winning restaurants, 

the Rock Rose entertainment district 

and the luxury Archer Hotel. Domain 

NORTHSIDE is the latest evolution in 

mixed-use real estate and is home to hot 

spots that include Anine Bing, Apple, 

AWAY, CB2, CHANEL, Drybar, Mejuri, 

Nordstrom, Peloton, The RealReal, RH 

– The Gallery, Vuori and Warby Parker, 

as well as Austin favorites YETI, Nina 

Berenato and Barkin’ Creek Dog Kitchen 

& Bath. Guests can take their pick of  cele-

brated dining options including Culinary 

Dropout, Flower Child, Jinya Ramen Bar, 

Perry’s Steakhouse & Grille and Taverna. 

NORTHSIDE brings together Austin’s 

most notable homegrown names with 

first-to-Austin brands and one-of-a-kind 
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Hill Country Galleria 

12901 Hill Country Boulevard, Bee Cave 

512-263-0001; www.hillcountrygalleria.com

Experience the best of  both worlds. Explore 

Bee Cave’s lifestyle center – 152 acres 

of  expansive natural beauty mixed with 

eclectic shopping, dining and entertainment, 

as well as first-class office and residential 

space. Wrapped in a verdant nature preserve 

cloaked with wildflowers, native trees and 

rocky streams, Hill Country Galleria is more 

than a fashion icon, more than a thriving 

business district or residential utopia – it’s a 

social evolution. And there is much more to 

come. Visit often and watch them evolve!

IKEA Round Rock 

1 IKEA Way, Round Rock 

512-828-4532; www.ikea.com

Is it possible for a furniture store to have fans? 

The answer is a resounding YES, judging by 

the number of  Central Texans who started 

camping out three days in advance of  IKEA 

Round Rock’s opening day. Wildly antic-

ipated, the much-heralded debut of  this 

Swedish retailer has been all the buzz among 

those who love their economically priced 

home furnishings that put the “fun” back in 

functional. The 252,000 square-foot store is 

located along I-35 at the University Boule-

vard exit, and features 10,000 exclusively 

designed home furnishings under one roof, 

a 300-seat IKEA restaurant and a supervised 

children’s play area.

Round Rock Premium Outlets 

4401 North IH-35, Round Rock 

512-819-0002; www.premiumoutlets.com/

outlet/round-rock

Get ready! Get set! Get shopping! Round 

Rock Premium Outlets features 125 

designer and name-brand outlet stores, and 

savvy shoppers will appreciate the everyday 

savings of  25 to 65% on upscale goods. 

Conveniently located off  Interstate 35 just 

20 minutes north of  Austin, this center’s 

Hill Country architecture invites visitors 

experiences. Fashion, entertainment, great 

food and nightlife: NORTHSIDE is a retail 

destination like no other. 

Gateway Shopping Center 

9607 Research Blvd, Austin  

512-338-4755;  

www.gatewayshoppingcenters.com 

Gateway Shopping Center has a variety of  

stores. From Whole Foods Market to Best 

Buy, Crate & Barrel, Old Navy, Nordstrom 

Rack, Saks Off  5th and ULTA shoppers are 

sure to find a store that satisfies every need.
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stroll from store to store. And after a 

long day of  shopping, do what Austinites 

have been doing for years – visit Amy’s 

Ice Cream, and take that frosty treat out 

under the trees and climb on the stone cow 

sculptures. The Arboretum offers great 

shopping in a beautiful environment! 

Brodie Oaks Shopping Center 

4021 South Capital of Texas Highway, Austin 

512-477-1212; www.barshop-oles.com/

portfolio-1/brodieoaks

Although the Brodie Oaks Shopping 

Center is sprawling, the variety of  stores 

and the satisfying shopping experience 

more than make up for it. With Starbuck’s 

and Sprouts on one side, and Toys-R-Us 

on the other, and Neiman Marcus Last 

Call and Hobby Lobby, in between, Brodie 

Oaks is also home to many other exqui-

site and varied specialty stores, including 

Sally’s Beauty Supply, Tuesday Morning, 

and Performance Bicycle among others. 

Restaurants in the center run the gamut of  

tastes, too – take your pick from Texican 

Cafe, Chili’s, The Park, Freebirds World 

Burrito, Pei Wei and Olive Garden.

Cabela’s 

15570 IH 35, Austin 

512-295-1100; www.cabelas.com

Cabela’s, “The World’s Foremost 

Outfitter,” continues to provide everything 

under the sun for the outdoor adventurer. 

Hiking, camping, fishing, hunting, boating 

and so much more is represented within 

its 185,000-square-foot showroom, which 

also serves as an educational attraction 

featuring realistic, museum-quality animal 

displays and huge aquariums.

Capital Plaza 

5600 N. IH 35, Austin 

512-482-0094; www.capitalplazasc.com

An Austin landmark, Capital Plaza is the 

oldest shopping center still operating in 

the city, and just recently received a revi-

talizing economic boost with the opening 

of  a new 134,000 sq.ft. Target store as 

one of  its main anchor stores. Convenient 

to downtown, the Capitol and the UT 

campus, Capital Plaza is also home to the 

Shoe Carnival and OfficeMax. Restau-

rants include Subway, McDonald’s and 

Grandy’s. Chase has a large branch office 

located in Capital Plaza, and Walgreen’s 

offers 24-hour convenience.  

The Domain 

11410 Century Oaks Terrace, Austin  

512-795-4230 or 512-873-8099 

www.simon.com/mall/the-domain

Opened in 2007, The Domain features 

100 upscale mainstream stores and restau-

rants. High-end retailers such as Burberry, 

Coach, Tiffany & Co., Tommy Bahama, 

Tory Burch, Louis Vuitton, Macy’s, BCBG 

Max Azria, Neiman Marcus. The center 

also includes several first-class restaurants 

including, CRU Wine Bar, Fleming’s Steak-

house, Kona Grill, Maggiano’s and Sushi 

Zushi.The Domain also offers 75,000 

square feet of  Class A office space, more 

than 400 high-end apartments, and hotels 

such as Westin Hotel and Aloft Austin.

Domain NORTHSIDE 

11821 Rock Rose Ave., Austin 

512-758-7937; www.domainnorthside.com

Experience the best Austin has to offer at 

Domain NORTHSIDE. The mixed-use 

North Austin shopping district captures 

the creative essence that make the Capital 

City one-of-a-kind. Guests can find 

things to do day and night, with exclu-

sive shops, award-winning restaurants, 

the Rock Rose entertainment district 

and the luxury Archer Hotel. Domain 

NORTHSIDE is the latest evolution in 

mixed-use real estate and is home to hot 

spots that include Anine Bing, Apple, 

AWAY, CB2, CHANEL, Drybar, Mejuri, 

Nordstrom, Peloton, The RealReal, RH 

– The Gallery, Vuori and Warby Parker, 

as well as Austin favorites YETI, Nina 

Berenato and Barkin’ Creek Dog Kitchen 

& Bath. Guests can take their pick of  cele-

brated dining options including Culinary 

Dropout, Flower Child, Jinya Ramen Bar, 

Perry’s Steakhouse & Grille and Taverna. 

NORTHSIDE brings together Austin’s 

most notable homegrown names with 

first-to-Austin brands and one-of-a-kind 
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Hill Country Galleria 

12901 Hill Country Boulevard, Bee Cave 

512-263-0001; www.hillcountrygalleria.com

Experience the best of  both worlds. Explore 

Bee Cave’s lifestyle center – 152 acres 

of  expansive natural beauty mixed with 

eclectic shopping, dining and entertainment, 

as well as first-class office and residential 

space. Wrapped in a verdant nature preserve 

cloaked with wildflowers, native trees and 

rocky streams, Hill Country Galleria is more 

than a fashion icon, more than a thriving 

business district or residential utopia – it’s a 

social evolution. And there is much more to 

come. Visit often and watch them evolve!

IKEA Round Rock 

1 IKEA Way, Round Rock 

512-828-4532; www.ikea.com

Is it possible for a furniture store to have fans? 

The answer is a resounding YES, judging by 

the number of  Central Texans who started 

camping out three days in advance of  IKEA 

Round Rock’s opening day. Wildly antic-

ipated, the much-heralded debut of  this 

Swedish retailer has been all the buzz among 

those who love their economically priced 

home furnishings that put the “fun” back in 

functional. The 252,000 square-foot store is 

located along I-35 at the University Boule-

vard exit, and features 10,000 exclusively 

designed home furnishings under one roof, 

a 300-seat IKEA restaurant and a supervised 

children’s play area.

Round Rock Premium Outlets 

4401 North IH-35, Round Rock 

512-819-0002; www.premiumoutlets.com/

outlet/round-rock

Get ready! Get set! Get shopping! Round 

Rock Premium Outlets features 125 

designer and name-brand outlet stores, and 

savvy shoppers will appreciate the everyday 

savings of  25 to 65% on upscale goods. 

Conveniently located off  Interstate 35 just 

20 minutes north of  Austin, this center’s 

Hill Country architecture invites visitors 
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An Austin institution since 1980, Kerbey 

Lane Cafe serves great, healthy food 24 

hours a day with an emphasis on fresh ingre-

dients. From eclectic to traditional entrees, 

Kerbey Lane Cafe strives to deliver high 

quality thoughtful food for its guests. 

KOBE Japanese Steakhouse 

13492 Research #380 

512-288-7333; www.kobeaustin.com

Watch the thrilling display of  talent as your 

cook tosses food in the air and then catches 

it backwards with a spatula. Generous 

portions of  seafood, steak, and chicken are 

grilled fresh. Savor delicious appetizers, 

soups, and a wide selection of  sushi.

Lenoir 

1807 South First Street; 512- 215-9778 

www.lenoirrestaurant.com

Husband and wife team, Todd Duplechan 

and Jessica Maher, opened Lenoir in 2012 

with two big ideas: to help build a strong 

culinary community and to create a new 

style of  dining in Austin.  Lenoir sources 

almost exclusively from Texas’ community 

of  farmers and food artisans who provide 

incredible produce, meat and cheese. Texas 

seasonal menu changes season with a great 

wine selection to complement the food year 

round.

Loro Asian Smokehouse and Bar 

2115 South Lamar Blvd. 

512-916-4858; www.loroaustin.com

Loro is an Asian smokehouse and bar 

founded by James Beard and award-win-

ning chef  Tyson Cole of  Uchi and Aaron 

Franklin of  Franklin Barbecue.  The menu 

features grilled and smoked meats, sides, 

craft beers and creative cocktails.  Enjoy 

dining on the outdoor porch shaded by 

hundred-year old oak trees, and take a 

seat at the bar or indoor space.   Dine in 

from 11:30 am until 9 pm Sunday through 

Thursday, or Friday through Saturday 

11:30 a m until 10:00 pm. 

Lucy’s Fried Chicken 
2218 College Avenue; 512-297-2423 
5408 Burnet Road;  512-514-0664 
2900 Ranch Rd 620 N;  512-297-2771 
www.lucysfriedchicken.com

One of  Austin’s favorite homegrown restau-

rants, Lucy’s Fried Chicken is helmed by 

local chef  James Holmes. The offerings 

include fresh gulf  oysters, an innovative take 

on comfort food classics, and fried chicken 

that’s pretty dang perfect. Scratch-made pies 

plus freshly-made sides and salads round out 

the menu while the bar offers an extensive 

list of  imaginative craft cocktails and plenty 

of  cold beer. Open seven days a week – 

lunch, dinner, and weekend brunch.

Maudie’s Tex-Mex 

2608 W. 7th Street; 512-473-3740 

1212 S. Lamar; 512-440-8088 

10205 N. Lamar; 512-832-0900 

9911 Brodie Lane; 512-280-8700 

3801 N. Capital of  TX Hwy; 512-306-8080 

12506 Shops Pkwy, Bee Cave; 512-263-1116 

www.maudies.com

Maudie’s Café has been a tradition in Austin 

since the early 50’s serving the best home-

style cooking around. Faithful clientele 

stand in long lines for breakfast and lunch. 

Maudie’s has won numerous awards over 

the years for its Tex-Mex food and fresh-

squeezed margaritas. With six successful 

city restaurants, Maudie’s has become a true 

tradition in Austin.

Mighty Fine Burgers, Fries and Shakes 

5601 Brodie Lane; 512-735-2800 

10515 N Mopac Expwy.; 512-524-2400 

6900 Ranch Rd 620 N; 512-528-5421 

201 University Oaks Blvd.; 

Round Rock; 512-381-3310 

1335 E Whitestone Blvd.; Cedar Park 

512-528-5421; www.mightyfineburgers.com

The name says it all!  Quality is every-

thing at Mighty Fine, where they serve 

up burgers, hot dogs, fries and shakes in 

the classic Texas style.  All ingredients 

are fresh and carefully chosen to bring 

out that “bold” Texas taste.  Burgers start 

with fresh, all-natural chuck ground on-site 

and hand-formed into classically thick 

patties right out in the open. Shakes are 

hand-dipped with Blue Bell ice cream and 

lemonade is made every two hours from 

fresh lemons.  There are burgers, and then 

there are Mighty Fine burgers.  One taste 

and you will be hooked.

The Oasis Lake Travis 

6550 Comanche Trail 

512-266-2442; www.oasis-austin.com

“The Sunset Capital of  Texas” is the claim 

made by The Oasis Restaurant, and after 

one visit, you’ll see why. Many come to 

watch the sun go down from this fantastic 

vantage point on one of  many decks 

perched 450 feet over Lake Travis, but 

the day time views are just as spectacular. 

The Oasis Restaurant and Event Center 

is also a great venue to host private func-

tions from weddings, corporate events, 

graduations, birthdays to celebrations of  

life. It also boasts two live music vLoro is 

an Asian smokehouse and bar founded 

by James Beard and award-winning chef  

Tyson Cole of  Uchi and Aaron Franklin 

of  Franklin Barbecue.  The menu features 

grilled and smoked meats, sides, craft beers 

and creative cocktails.  Enjoy dining on 

the outdoor porch shaded by hundred-year 

old oak trees, and take a seat at the bar or 

indoor space.   Dine in from 11:30 am until 

9 pm Sunday through Thursday, or Friday 

through Saturday 11:30 a m until 10:00 pm. 

Lucy’s Fried Chicken 
2218 College Avenue; 512-297-2423 
5408 Burnet Road;  512-514-0664 
2900 Ranch Rd 620 N;  512-297-2771 
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