
MAINS

APPETIZERS

HANDHELDS

*Notice: Consuming raw or
undercooked meats, poultry,
seafood, shellfish, or eggs may
increase your risk for foodborne
illness.

Turkey Club

6 oz Filet Mignon

BBQ Bacon Jack Burger

Pan Seared Salmon

$ 16.75

$39.00

$ 18.50
$ 35.00

$ 18.50

$ 39.00

Avocado, lettuce, tomato, bacon, cheddar, mayo, sliced
turkey breast

Creamy mashed potatoes, green beans, Served with a
mushroom demi-glaze.

Monterrey Jack cheese, bacon, caramelized onions, BBQ
sauce

Creamy mashed potatoes, steamed broccoli, herb butter. 

Sirloin, tomatoes, Caesar greens, flour tortillas 

Creamy mashed potatoes, green beans, mushrooms, bell
peppers, caramelized onions. Choice of Sriracha glaze,
bourbon demi-glaze, or melted blue cheese.

Grilled Ceasar Steak Wrap

12 oz Ribeye

Mushroom Swiss Burger

Chicken Brocoli Alfredo

$16.75

$ 33.00

Sauteed mushrooms, Swiss cheese, roasted garlic aioli

Alfredo sauce , steamed broccoli, bowtie pasta, grilled
chicken breast. 

An 18% gratuity will be
automatically added to bill. 

SOUPS & SALADS

Grilled Shrimp Tacos

Mozzorella Cheese Sticks

Quesadilla

$16.50

$10.00

$15.00

$18.00$8.00

Fresh pico de gallo,iceberg
lettuce,chipotle-lime crema. Choice
of flour or corn tortillas.

Served with warm marinara

Pesto chicken, roasted red peppers,
caramelized onions, fresh mozzorella,
balsamic reduction, alfredo, naan.

Fresh greens, egg, chicken, tomatoes,
blue cheese, bacon and avocado. Ranch
dressing.

Tuscan Chicken Flatbread

Cobb Salad

Chips and Salsa

Brisket Nachos

$16.00

Fresh tortilla chips, queso,
chopped brisket, sour cream.
fresh pico de gallo, salsa. 

Seasame Ginger Salad

Ceasar Salad

$21.00

$12.00

$10.00

Chilli glazed shrimp or Sriracha sirloin,
mixed greens, cabbage, red peppers,
carrots, green onion, cilantro, crispy
wantons, sesame ginger dressing

Crisp Romaine, shaved parmassean,
croutons, Ceasar dressing.

Chef’s Salad, greens, carrots,
cucumbers, tomatoes, croutons. Choice
of dressing.

House salad

Chips and Queso
$9.00

Chicken Wings

Choice of sauce: Siracha, lemon
pepper, buffalo, garlic
parmassean,cajun. Veggies, ranch.
$17.00

Fried Coconut Shrimp
Served with a Thai chilli sauce.

$16.00

Soup Du Jour

$5.00/$10.00

Philly Cheesesteak
Shaved ribeye meat, bell peppers, mushrooms, onions,
provolone cheese, mayo, roll. 

$ 16.75

Bourbon Chicken and Shrimp
Chicken breast, jumbo shrimp with a spicy bourbon sauce.
Served with green beans and creamy mashed potatoes.

$ 35.00

Large flour tortilla,cheese.
Served with sour cream and
salsa. Choice of chicken or
brisket.
$15.00

Mediterranean Shrimp Pasta
Jumbo shrimp. bowtie pasta, spinach, mushrooms, tomatoes,
light pesto cream.

$ 29.00

BBQ Brisket plate
Tender beef brisket, corn, baked potato. BBQ sauce

$29.00

Ask your server for soup of
the day. Cup or Bowl

$5.00
$7.00
$8.00
$9.00

KIDS
Cheese quesadilla
$10.00
Grilled cheese sandwich
$10.00
Plain cheeseburger
$11.00
Chicken tenders and fries
$12.00
Alfredo pasta
$12.00

Chocolate cake
$9.00
Cheesecake
$9.00
Key Lime pie
$9.00
Ice cream Scoop
$4.50

For to go orders dial 3382

DESSERT

All handhelds are served with fries. Ask your server to  
substitute protein for chicken breast.
Substitute fries for side house or Caesar salad + $3.00

Side of Fries
$5.00

THRIVETHRIVE

Shrimp
Salmon
Steak

Chicken



WHITE

COCKTAILS

Bottega Petalo Moscato Spumante

Santa Marghetita D.O.C. Pinot Grigio

$12/$17/$48

$17/$25/$68

$10/$14/$38

Veneto, Italy

Valdadige, Italy

Mosel, Germany

Clean Slate Riesling

Decoy Sauvignon Blanc

$11/$16/$42

California

An 18% gratuity will be
automatically added to bill. 

BEER

Crowne Jule Mule

Mixed Berry Mojito

Espresso Martini

$12.00

$12.00

$12.00

Ketal One vodka, ginger beer,
cranberry juice, orange bitters,
fresh lime juice. 

Cruzan rum, berries, mint, simple
syrup, fresh lime juice, club soda

Patron Silver tequila, Cointreau,
fresh lime juice, simple syrup.

Margarita

Rye Old  Fashion

$12.00

Knob Creek Rye, simple syrup,
orange bitters.

Classic  Bloody Mary
Tito’s Handmade vodka, bloody mary
mix
$12.00
French 75
Hendrick’s gin, lemon juice, simple
syrup, Piper Sonoma Brut

$12.00

Draft

Kim Crawford Sauvignon Blanc

Marlborough, New Zealand

$13/$19/$50

Tito’s Handmade vodka, coffee
liquor, espresso, simple
syrup, creamer.

$12.00

30 Degrees Chardonnay

Monterrey, California

$14/$21/$57

Chateau Ste. Michelle Riesling

Washington

$10/$14/$38

Wine is available for purchase in 6oz or 9oz
glasses, or by the bottle.

Bee’s Knees

$12.00

Hendrick’s gin, honey, lemon
juice.

$7.00

$7.00

$7.00

$7.00

Shiner

Dallas Blonde

Deep Ellum IPA

Michelob

Stella

Blue Moon $7.00

$7.00

Bottled and Can
$7.00

$7.00

$7.00

$7.00

Bud light

Budweiser

Coors light

Angry Orchard

Michelob

Miller light $7.00

$7.00

$8.00

$8.00

$8.00

$8.00

Dos Equis

Guiness

Heineken

Corona Extra

Lagunitas IPA

Heineken 0.0 $8.00

$8.00

$8.00

$8.00

$8.00

Lakewood IPA

Modelo Negra

Pacifico

White Claw

Samuel Adams $8.00

$7.00

Highnoon/NUTRL $10.00

RED
Meiomi Pinot Noir

Decoy by Duckhorn Merlot

$15/$22/$60

$15/$22/$60

$8/$12/$32

California

Califonia

California

Menage A Trois Red Blend

Decoy by Duckhorn Cabernet Sauvignon

$15/$22/$60

California

H3 Cabernet Sauvignon

Washington 

$12/$17/$48

Terrazas de los Andes Reserva Melbec

Mendoza, Argentina

$15/$22/$60

19 Crimes Snoop Dogg Cali Red

California

$8/$12/$32

BUBBLES  
$15/$22/$60

La Crema Sonoma Coast Chardonnay

California

$13/$19/$52

La Marca Prosecco

Prosecco, Italy

$14/$20/$54

Piper Sonoma Brut NV

Sonoma County, California

$13/$19/$52

The Dreaming Tree Rose

California

SHOTS
Mexican Candy 
$9.00
Lemon Drop
$9.00
JagerBomb
$9.00

THRIVETHRIVE

For to go orders dial 3382
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