
Mac & Cheese • Jambalaya
Waffle Fries • Tater Tots

Garden Salad

SIDES 6

WARM BAVARIAN PRETZELS  
AND BEER CHEESE FONDUE   
House made beer cheese, Andouille 
sausage, house made pickles, spicy 
mustard. 14

BRISKET EGG ROLLS  Smoked beef 
brisket, onions, poblano peppers, grilled 
scallions, Jack cheese, chipotle ranch. 13

Wings  Jumbo wings fried and served 
with celery sticks and ranch or bleu 
cheese dressing. Tossed with your choice 
of sauce or a combo of two sauces. 15  
Buffalo, Honey Pepper, Sriracha Honey, 
BBQ, Hot BBQ

Grilled Wings  Dry rubbed, lager-
basted and grilled over open flame. Served 
with your choice of dipping sauce. 15  
Bleu Cheese, Ranch or Green Goddess

Hummus & Pita  House made tahini 
hummus, grilled pita, fresh carrots, celery, 
country olives & cucumber. 12

Mac & Cheese Fritters   
House bechamel sauce, elbow noodles, 
seasoned panko breadcrumbs.  Served 
with marinara sauce. 12

Chicken Fingers  Crispy fried 
chicken tenders with your choice of sauce. 
13 BBQ, Ranch, Bleu Cheese or Hot BBQ

Heaping Nachos  Tortilla chips 
topped with cheddar, Jack, black beans, 
jalapenos, pico de gallo and sour cream. 13  
Add Grilled Steak or Chicken 6, Add Guac 3

Quesadilla  Choice of seasonal 
grilled veggies, chicken, or steak* in a 
flour tortilla w/melted cheddar and Jack 
cheese. Fresh guac, sour cream and pico 
de gallo on the side. 14

Cobb Salad  Mixed greens, grilled 
chicken, Applewood smoked bacon, blue 
cheese, fresh avocado, cherry tomatoes, 
roasted corn, hard boiled egg, balsamic 
vinaigrette. 15

Jambalaya  A traditional Creole rice 
dish made with chicken and Andouille 
sausage.  Served with Tony Chachere’s 
toasted baguette.  16  Add Grilled or 
Blackened Shrimp 6 

Buffalo Chicken Wrap  Crispy 
buffalo chicken, iceberg, tomato, Jack 
cheese, house blue cheese dressing, flour 
tortilla. 14

Shrimp Po' Boy  Cornmeal crusted 
shrimp, crispy French baguette, 
lettuce, tomato, pickle & house Cajun 
Remoulade. 14

Falafel Wrap  Crispy falafel, house 
made hummus, shredded iceberg, sliced 
tomato, cucumber, house pickled red 
onions, tahini yogurt, flour tortilla. 13

CHEESECAKE BRULEE  House made 
classic cheesecake, caramelized sugar, 
fresh strawberry compote, whipped 
cream, graham cracker crumble.  7

CHOCOLATE BROWNIE  SUNDAE   
House made fudge brownie, whipped 
cream, vanilla ice cream, caramel & 
chocolate sauce.  7

Acme Seasonal Pie  Handmade 
pies from Arlington’s own ACME Pie 
Company. Served à la mode.  7 
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Available Monday-Sunday 
11PM - 1AM

Follow us on social!
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BUILD-A-BURGER* 14
Your Choice:  Burger, Chicken, or Black Bean Burger  

with lettuce tomato, red onion & pickle on a potato roll dressed up  
the way you like it!

Add 1.00:  American, Swiss, Bleu, Jack, Cheddar,  
Cole Slaw, Grilled Mushrooms, Caramelized Onions,  

Grilled Onions, Jalapeños

Add 1.50:  Bacon, Avocado, Guacamole, Fried Egg

No Charge:  Blackened, BBQ or Hot BBQ Sauce

LATE NIGHT MENU

For your convenience, we accomodate two seperate checks per table.
* This item may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


