
HAND HELDS
STREET TACOS $16
House Favorite

Your choice of brisket, chicken or pork.  
Fresh steamed corn tortillas, honey adobo 
glaze, cojita cheese and topped with cilantro. 
Fire Grilled Shrimp $4 | Crab $5 | Jackfruit $4

TAP HOUSE BURGER $18
House Favorite

Fire grilled 8 oz chuck patty cooked to order, 
piled high with crispy shallots, fresh bleu 
cheese, applewood smoked bacon, rooster sauce 
and green chile aioli on a toasted brioche bun.

BYOB $17
Fire grilled 8 oz chuck patty cooked to order. 
Build it your way with a choice of two toppings. 
American, Swiss, pepper jack, cheddar, 
provolone, blue cheese, Applewood bacon, green 
chile, avocado, mushroom or caramelized onion. 
Additional toppings $1. Kick it up and add pulled 
pork or brisket $2

SHRIMP PO’ BOY $19
Crispy Cajun fried shrimp, piled on a French 
baguette and topped with crisp super slaw and 
heirloom tomato.

MESCALERO FUN GUY $15
A whole new level of grilled cheese. Gooey 
white cheddar mac & cheese topped with fresh 
green chile, Applewood smoked bacon, sautéed 
mushrooms and melted cheddar, grilled between 
two slices of golden crisp wheat berry bread.  
So gooey good you can’t just have one.

KNUCKLE SANDWICH $17
House Favorite

This sandwich will punch your taste buds into 
high gear. Thick sliced smoked turkey breast 
hot off the grill. Topped with melted cheddar 
and Swiss cheese, applewood smoked bacon, 
avocado, lettuce, tomato and ranch knuckle 
sauce served on toasted sourdough bread.

GREEN CHILE CHEESE STEAK $19
Tender, slow-roasted beef paired with beautifully 
grilled mushrooms, onions, and peppers, all 
lovingly enveloped in zesty green chile! And the 
masterpiece doesn’t stop there – it’s topped off 
with gooey White American Cheese and nestled in 
a fluffy hoagie roll. Yum, right?

CRISPY MONTE CRISTO $18
Get ready to indulge in a treat! Imagine a hand-
dipped, golden-fried sandwich that’s packed 
with the deliciousness of honey ham and smoky 
turkey, all oozing with melty White American 
cheese. To top it off, it’s playfully dusted with 
a sprinkle of powdered sugar and comes served 
with a scrumptious  raspberry jam for that 
perfect sweet and spicy kick.

APPETIZERS 

TOSTADAS AND TOMATOES $11
Garden fresh house made salsa to make your 
taste buds dance the tango.  
Served with crisp tostada chips lightly 
seasoned. Add queso to your order for a full 
blown fiesta at your table $2

SALTED, HUNG AND CURED $21
Chef’s assortment of savory goodness to 
include meats, cheeses, artisan crackers, 
fruits, and nuts for your noshing pleasure.

BROKEN ARROW PRETZEL STICKS $15
Fresh hot pretzel bites provide the perfect 
balance of soft and chewy. Lightly sprinkled 
with our signature sea salt. Ready to be dipped 
in warm house queso and Shiner Bock mustard.

WING IT $18
House Favorite

Jumbo traditional crispy wings. Choose your 
dipping sauce to make this a full blown party. 
Buffalo, Peach Habanero, or Bourbon BBQ, and 
Ranch or Blue Cheese.

CARNITAS FRIES $18
House Favorite

These Crispy waffle fries are loaded with creamy 
chipotle queso, house made spicy ranchero sauce, 
and tender pulled pork piled high for a party you’ll 
not soon to forget. Garnished with a jalapeno, sour 
cream and cilantro.

LOLLI POP PORK $18
Crispy fried pork shanks tossed in Peach 
Habanero sauce finished with sesame seeds and 
green onion. Served with soy sauce.

POTSTICKERS $16
Crispy steamed dumplings filled with savory 
pork, scallions, garlic & Napa cabbage, served 
with sesame seeds and soy sauce.

ZUCCHINI BLOSSOMS $18
Dive into fluffy, and crispy treats filled with a 
heavenly blend of ricotta and mascarpone! You 
won’t want to miss out on this tasty joy! Come 
and indulge! Served alongside ranch dressing.

FRY ME TO THE MOON $16
Hey there, cheese lovers! Get ready to indulge 
in our deliciously hand-battered, golden-fried 
mozzarella sticks, cut fresh just for you! They 
come served alongside some tasty Ranch dressing 
for the perfect dip. Enjoy every cheesy bite! 

WHEN PIGS FLY $19
Imagine fresh figs bursting with creamy 
goat cheese, all wrapped up in savory crisp 
prosciutto and finished off with a sweet drizzle 
of hot honey!  It’s a flavor adventure you won’t 
want to miss!

ENTREES
TAP HOUSE FAMOUS FISH AND CHIPS $34
House Favorite
This fish and chips are like no other. Our play on 
fish and chips. 6 oz. lobster tail, beer battered 
and fried to golden brown perfection. Served 
with drawn butter, waffle fries and fresh 
coleslaw. ***Shellfish****

BREW BASTED BABY BACKS $28
Dry rubbed and slow roasted baby back ribs in 
our signature Broken Arrow beer. Enjoy dry or 
top with our signature BBQ sauce. Served with 
cole slaw and mac and cheese.

BROKEN ARROW T-BONE $32
Tender and juicy 18 oz. T bone. Grilled to order 
and paired with veggie of the day and choice 
of side. Add sautéed mushrooms, truffle oil or 
bleu cheese crumbles for $2 each. Fire Grilled 
Shrimp $4

MOMMAS SUNDAY DINNER $26
House Favorite

Gather around for a warm, hearty meal that 
feels just like home! Enjoy tender, slow-cooked 
beef, lovingly braised with a delightful mix of 
herbs and spices. This timeless comfort dish is 
simmered with a colorful array of veggies like 
carrots, potatoes, and onions. All served over 
creamy mashed potatoes and accompanied by 
fresh dinner rolls.

HALF BAKED $28
Mouthwatering baked half chicken that’s bursting 
with flavor! We’ve seasoned it to perfection with a 
delightful mix of fresh herbs and spices, and then 
roasted it until it’s beautifully golden. It comes 
alongside seasonal veggies and your choice of side, 
making for a cozy and delicious meal!

GREEN CHILE CHICKEN ALFREDO $26
House Favorite

Rich and creamy green chile alfredo sauce, 
perfectly paired with Cavatetti pasta, 
mushrooms, artichoke hearts, and fresh 
spinach, all topped with delicious grilled chicken. 
To make it even better, we serve it with our 
warm pretzel breadsticks. Want to elevate your 
meal? Add shrimp for just $6 or crab for $7!

CFS $28
Just like Sunday dinner. Golden Fried steak 
topped with country gravy, creamy mashed 
potatoes, veggies, and Texas toast.

SIDES
$6 EACH
Mac ‘n Cheese
Waffle Fries
Sweet Potato Fries
Ale-Battered Onion Rings
Mashed Potatoes
Baked Potato- (Loaded $2.29)
Side Salad
Cole Slaw
Vegetable of the Day

DESSERTS
FLOURLESS CHOCOLATE TORTE - GLUTEN-FREE $8

HAZELNUT CRUNCH $8

COOKIE BUTTER BANANA PIE $8

CLASSIC CREAM PUFFS $8

House Favorite



BREAKFAST
Available until 11am

RANCHERO BREAKFAST TACOS $13
3 tacos with chorizo and egg topped with 
cheddar cheese and ranchero sauce. Served 
with crispy hash browns.

BROKEN ARROW $16
House Favorite

Classic breakfast to get your day started. 2 
egg breakfast with crispy hash browns and 
your choice of sausage or bacon and toast or 
pancake. Ham Steak $2

WHOLE HOG $18
3 eggs, bacon, sausage, and ham served with 
crispy hash browns, and biscuit and gravy. 
Bring your appetite for this beauty.

STEAK AND EGGS $27
9 oz fire grilled Sirloin, 2 egg cooked to order, 
crispy hash browns and your choice of toast or 
pancake.

CHICKEN FRIED STEAK AND EGGS $27
Golden country fried steak topped with country 
gravy, 2 eggs cooked to order, crispy hash 
browns, and biscuit.

CLUCK YEAH! $16
Personal Belgium waffles kissed with pearl 
sugar topped with golden fried chicken touched 
with hot honey and Applewood smoked bacon.

BREAKFAST
LIL’ BROKEN ARROW $8
One egg any style, hash browns and choice of 
slice of bacon or sausage

WAFFLES $8
With Strawberries, whipped cream and maple 
syrup

BISCUITS AND GRAVY $10
2 golden buttermilk biscuits topped with creamy 
peppered sausage gravy.

FABULOUS STUFFED FRENCH TOAST $16
Imagine soft, fresh white bread, generously 
filled with your pick of delicious fillings, 
all topped off with a delightful dusting of 
powdered sugar.
Peanut Butter Banana - It’s a match made in 
heaven with creamy peanut butter and sweet, 
fresh bananas that will have your taste buds 
dancing
 
If you’re a berry lover, you won’t want to miss 
our Berry Cheesecake option! This scrumptious 
creation features a delightful medley of four 
luscious berries—strawberries, blackberries, 
blueberries, and red raspberries—all mixed into 
a dreamy cheesecake-like filling. Pure bliss!
 
Chocolate Chip Cannoli- Each bite is filled with 
creamy mascarpone goodness and sprinkled 
with adorable mini chocolate chips. You’re going 
to love it!

CARNITA BREAKFAST BOWL $18
House Favorite

Delicious slow-roasted pork carnitas.  
They’re served up with crispy hash browns and 
come with a tasty mix of green chile, creamy 
avocado, and two eggs cooked just how you like 
them. Plus, there’s cheese, fresh pico de gallo, 
and a warm flour tortilla on the side!

COUNTRY BENNIE $18
How about indulging in some delightful fresh-
baked buttermilk biscuits? They come with two 
savory sausage patties, your choice of eggs 
cooked just the way you like them, and a delicious 
homemade cream sausage gravy topped with 
shredded cheese. And let’s not forget the crispy 
hashbrowns to round it all out! 

BLUE CORN CAKES $18
House Favorite

A delightful stack of three scrumptious Blue 
Corn pancakes, all dressed up with some 
deliciously toasted pinon nuts and a generous 
dollop of fluffy sweet cream. Yum!

AVO SMEARED TOAST $15
Toasted wheat berry bread topped with 
avocado, eggs your way and crisp bacon.  
Served with fresh seasonal fruit. Ham $2

LUNCH & DINNER
BIG BOWL OF MAC ‘N CHEESE $9
Served with choice of waffle fries or fruit

CHICKEN AND GRAVY $9
Served with choice of waffle fries or fruit

KIDS BURGER WITH CHEESE $9
Served with choice of waffle fries or fruit

PEPPERONI PIZZA $9
Served with choice of waffle fries or fruit
*Substitutions Available for Additional Charge
***Extra Sauces and Dressing are Available at 
$.75 each

KIDS MENU

Service Charge Added to Parties of 6 or More

SALADS
CRAB CAPRESE $28
House Favorite

Indulge in our delightful Crab Caprese! It 
features succulent lump crab meat beautifully 
layered with juicy heirloom tomatoes, creamy 
mozzarella coins, and fresh basil leaves, all 
drizzled with a tasty balsamic reduction and 
topped with crunchy toasted pinon nuts. Prefer 
something different? You can also choose 
shrimp as a delicious alternative!

CHERRY BLEU $16
A perfect blend of seasonal greens, peppery 
arugula, crisp green apple slices, heirloom 
tomatoes, refreshing English cucumber, crunchy 
candied pecans, sweet Boudreaux cherries, and 
crumbled fresh bleu cheese, all drizzled with a 
light Champagne vinaigrette. Want to make it 
heartier? You can add grilled chicken for $5 or 
succulent shrimp for $5. Enjoy!

PEACHY-KEEN $16
A vibrant mix of arugula, juicy grilled peaches, 
refreshing mandarin wedges, crunchy cucumber, 
heirloom tomato, creamy feta cheese, and 
roasted pistachios, all tossed together with 
a delicious peach vinaigrette. Want to make it 
even heartier? You can add chicken for just $5 
or shrimp for $5! Enjoy!

SMOKING CHICKEN COBB $16
A fantastic mix of seasonal greens, crispy 
smoked bacon, sliced egg, creamy avocado, 
sweet candied pecans, juicy tomato, tangy feta, 
and perfectly crispy chicken!  And guess what? 
You get to choose your favorite dressing to 
make it just right for you!

SOUP OF THE DAY $8
Ask your server for today’s selection
Add Soup to any Salad for $4


