(909) 797-7774
www.eatatart.net

Dishing Up ICONIC

AMERICAN FOOD

SUN - Thurs
730 am - 9 pm

FRI & SAT
730 am - 930 pm

BREAKFAST
ART ’ S Brea kfa st
Piz z a $ 12 9 9

We e k day
E a r ly b i rd
s pe c i al

A sk yo u r
se r v e r a bo u t

$2 off any

o u r w e e k day

entree
7:30am - 9:00am

ba r sp e c i a l s

Valid Monday - Friday
Excludes kids meals

Country gravy, mozzarella, cheddar, jack cheese, scrambled
eggs, bacon, sausage, tomatoes and green onions

$8

99

Steak & Eggs
Breakfast steak served with 2 eggs
and your choice of hash browns or
country potatoes and choice of toast

day
Everyent
99 c f Joe
Cup o
BREAKFAST PIZZA
STEAK & EGGS

T w o E g g B r e a k fa s t s
All Two Egg Breakfasts are served with choice of hash browns, country
potatoes or fresh fruit, choice of toast, pancake or homemade biscuit and
gravy.

Two Eggs Any Style .................... 6.99
Bacon or Link Sausage ................7.99
Corned Beef Hash ....................... 8.99
16oz Ham Steak(bone-in) ................. 13.49

Art’s signature classics
All ART’s Signature Classic breakfasts are served with choice of hash browns,
country potatoes or fresh fruit.

CHICKEN FRIED STEAK AND EGGS ... 12.99
This is a whole body steak cut fresh off our USDA choice Ribeye, then it’s
lightly dusted in our seasoned coating. We then drown it in a true country
buttermilk marinade, then it’s back into our special seasoned coating. Finally
it’s griddle fried to perfection before we top it with our homemade country
gravy

Eggs Benedict ............................ 12.99

Three egg omelets
All Omelet Breakfasts are served with choice of hash browns, country
potatoes or fresh fruit, choice of toast, pancake or homemade biscuit and
gravy.

Cheese ........................................... 8.99
Ham n’ Cheese .............................. 9.99
Denver ........................................... 9.99
Ham, bell peppers, and onions

English muffins, Canadian bacon, 2 poached eggs, and our homemade
hollandaise

Country Biscuits ......................... 9.99
Biscuits topped with bacon or sausage, scrambled eggs, and our country
gravy

Breakfast Sandwich................... 9.99
2 scrambled eggs, sliced ham, sausage, bacon, American cheese, on toasted
sourdough bread

Antonio’s Croissant ................... 8.99
Fluffy croissant with turkey, ham, Ortega chili and cheddar cheese

Western ...................................... 10.99
Ham, bell peppers, onions, Monterey Jack and Colby Cheddar Cheese

Spinach, Mushrooms, and Swiss ......... 8.99

California..................................... 9.99
Avocado, sour cream and Jack Cheese

Dave’s Feast ............................... 10.99
Diced ham, Ortega chilis, and Monterey Jack Cheese

Veggie ............................................ 9.99
Spinach, mushrooms, onions, zucchini, cheese, bell peppers, and tomatoes

CHICKEN FRIED STEAK
V.08.19

Art’s Skillets

SOUTH OF THE BORDER
Breakfast Burrito or Quesadilla .... 8.99

All Skillet breakfasts are served choice of toast, pancake or homemade
biscuit and gravy.

ART’S Skillet................................ 9.99
Country potatoes, sausage, spinach, onions, mushrooms, tomatoes, cheese,
and 2 eggs done your way

Southwest .................................... 9.99
Country potatoes, mushrooms, hot links, bell peppers, corn, beans, onions,
tomatoes, cheese, and 2 eggs done your way

Veggie ............................................ 8.99
Country potatoes, spinach, mushrooms, onions, zucchini, cheese, bell
peppers, tomatoes, and 2 eggs done your way

Flour tortilla stuffed with potatoes, sausage, bacon, scrambled eggs, cheese,
and pico de gallo, served with our homemade salsa

Chorizo & Eggs............................. 9.99
Scrambled eggs, chorizo, and cheese. Served with refried beans, your choice
of hash browns or country potatoes and warm corn or flour tortillas.

Misa’s Machaca ............................ 9.99
Scrambled eggs, machaca, onions, bell peppers, and cheese. served with
refried beans, your choice of hash browns or country potatoes and warm corn
or flour tortillas

Huevos Rancheros .................... 10.99
3 corn tortillas, refried beans, cheddar and jack cheese, serrano peppers,
onions, tomatoes, homemade salsa, 2 eggs any style, with your choice of
hash browns or country potatoes

SOUTHWEST SKILLET

day
Everyent
99 c f Joe
Cup o

Cakes n’ stuff

HUEVOS RANCHEROS

Short Stack (2) ............................. 5.99
Full Stack (4) ............................... 8.99
French Toast (6 - 1/2 Slices) .............. 8.99
ART’S Belgium Waffle.................7.99

Add strawberries or blueberries +$1.00

ART’S Big Breakfast ................. 10.99

Choice of (2) pancakes, (3) 1/2 slices French toast, or (1) waffle. Served with 2
eggs, 2 slices of bacon, 2 pieces of sausage, and hash browns or country potatoes

Art’s Oatmeal Combo ..................7.99
Hot oatmeal served with brown sugar, raisins, choice of toast and coffee

Coffee Cup Delights .................. 3.49
Choice of cinnamon coffee cake, cinnamon roll, rainbow chip cake, blueberry
muffin

Scramblers
All Scrambler breakfasts are served with choice of hash browns, country
potatoes or fresh fruit, choice of toast, pancake or homemade biscuit and
gravy.

Healthy ......................................... 8.99

Egg whites, lean turkey, spinach, tomatoes, mushrooms, topped with avocado

Veggie ............................................ 8.99
2 Eggs with mushrooms, tomatoes, onions, bell pepper, zucchini and spinach

California..................................... 8.99
2 eggs, crispy bacon, sliced avocado, jack cheese, served with pico de gallo

Art’s Sides
4 bacon or 3 sausage links or 2
sausage patties ............................ 2.99
Hash browns or Country Potatoes .. 2.99

1 egg................................................1.29

HEALTHY SCRAMBLER

Toast/Biscuit ................................1.99
white, wheat, sourdough, english muffin

1 Pancake...................................... 2.99

kids menu

Corned Beef Hash ....................... 4.99

Egg Breakfast ............................. 4.99

Fresh Fruit ................................... 2.99

1 eggs, 1 strip of bacon or 1 sausage link and hash browns

Pancake Breakfast..................... 4.99

1 Biscuit with Gravy ................... 2.99
Hot Link ......................................... 3.99

3 mini pancakes, 1 strip of bacon or 1 sausage link

Cottage Cheese ........................... 2.99

French Toast ............................... 4.99

Sliced Tomatoes........................... 2.99

3 French toast slices, 1 strip of bacon or 1 sausage link

egg beaters available upon request

Boxed Lunch
LUNCH DELIVERED TO YOUR OFFICE
Minimum of 8 to order. Free local delivery.
Great for businesses and meetings
All sandwiches come with one choice of chips, coleslaw or fruit
Served on choice of Bread: Wheat, White, or Sourdough
BBQ Sandwiches are Served on a Hamburger Bun

Cold Sandwiches

BBQ Sandwiches

Turkey
Ham
Roast Beef
BLT
Tuna

Brisket
Pulled Pork
BBQ Chicken

Topped with Lettuce, Tomato, and Cheddar Cheese

Pulled Pork

Topped with BBQ Sauce

Cobb Salad

Mini Salads

Cluckster Strip • BBQ Chicken • Cobb
Kokomo • Harvest Mango
Southwest Chicken • Wedge

*Portion sizes
not to scale.
Boxed lunches
are smaller than
standard
serving.

Comes with Choice of Dressing: Ranch, Blue Cheese, Thousand Island, Italian, Honey Mustard, Balsamic Vinaigrette

All lunches include a chocolate chip or peanut butter cookie

33960 Yucaipa Blvd • Yucaipa, CA 92399 | 909.797.7774

DOWNLOAD AN ORDER FORM TODAY
www.eatatart.net/boxed-lunch

Art’s Appetizers
ROADKILL
TACOS

FISH
TACOS

ART’S CLASSIC
WARM PRETZEL

PRIME RIB
TACOS

ART’s Roadkill Tacos

Four (4) soft shell tacos filled with pulled pork, onions, cilantro and our house
made green and red sauce. 10.49

ART’s Fish Tacos

(4) soft shell tacos filled with beer battered fish, cabbage, cilantro, jalapenos,
and cilantro lime ranch dressing 10.49

ART’s Prime Rib Tacos

(4) soft shell tacos filled with tender chunks of prime rib, onions, cilantro and
our house made avocado horseradish sauce 10.99

Wings Over America

Chicken wings served with celery, carrots, and ranch dressing. Choose your
flavor spicy, BBQ, teriyaki, blackened cajun, or smoked & naked! 10.49

Wings Missin’ Da Bone

Wing meat minus da bone served spicy and hot with celery, carrots, and
ranch dressing! 10.99

Sidecars

Plain and simple three mini burgers served on three mini buns. Your choice
of two ways: Ground Sirloin & Cheese * BBQ Pulled Pork 10.49

ART’s Classic Warm Pretzel

A HUGE pretzel served with jalapeno cheese sauce, ranch dressing and a
sweet mustard for dipping 10.99

Cactus Onion Blossom

Jumbo sweet onion “Blossomed” and then coated in seasoned flour and
deep-fried. Served with our chipotle ranch dressing. 10.49

Wisconsin Cheese Sticks

Mozzarella cheese sticks breaded and deep fried hot to stringy perfection
and served with marinara sauce. 9.99

Idaho Spud Planks

Idaho potato skins deep fried, seasoned, stuffed with cheese mix, then
topped with bacon bits and green onions, and tomatoes served with ranch
dressing. 10.49

Kansas City BBQ Riblet’s

Tasty samples of our Award Winning BBQ Riblet’s, smoked, charbroiled,
and caramelized with our homemade BBQ sauce. 9.99

Cheesy Garlic Bread

Kentucky Clucksters

Deep Fried Frickles

Philly Cheesesteak
Road Flares

French bread spread and toasted with garlic butter then topped with
mozzarella and Parmesan cheese to a Melted Cheesy Deliciousness!
Served with marinara 9.99
Sliced dill pickles battered and breaded then deep fried to a golden
crispness. Served with chipotle ranch dressing 9.99

Garlic Artichoke Bowl

Our tasty artichoke dip made with roasted garlic and three cheeses, served in
a bread bowl with pita chips… watch out for the GARLIC BLAST! 12.99

Texas Road Flares

We dice up jalapeños then mix them with cheese mix and cream cheese then
stuff them into a flour wrap and deep fry them, served with an apricot chili
sauce 10.49

Eighteen Wheeler

The King of the Highway! Our sampler
platter with the best of the best, garlic
artichoke dip, wings, road flares, clucksters,
planks, fried shrimp and riblets. 23.99
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Strips of chicken breast coated in our secret herbs and spice flour mix then
deep-fried and served with our homemade Ranch Dressing. 10.49

Crispy flour wraps stuffed and deep fried with roast beef, peppers, onions
and cheese, served with our jalapeno cheese sauce for dipping 10.99

PHILLY CHEESESTEAK
ROAD FLARES

Art’s salads
Grilled Shrimp and Spinach Salad

Succulent grilled shrimp served with diced tomatoes, onions and walnuts over a
bed of fresh spinach and tossed with a warm bacon vinaigrette dressing 13.99

Kokomo Chopped Salad

Chopped mixed greens mixed with candied walnuts, cranberries, mandarin
oranges, avocado, diced red onions, blue cheese crumbles, and tossed with a
citrus lime dressing. 13.99

Cluckster Strip Salad

Mixed greens topped with cheddar and jack cheese, diced tomatoes,
cucumbers, diced fried chicken tenders, and served with honey mustard
dressing. (can be ordered “Buffalo Style”) 13.49

Barbecue Chicken Salad

Romaine and iceberg lettuce, corn, black beans, cilantro, mozzarella cheese,
tomatoes and green onions. Tossed with BBQ ranch dressing and topped with
crispy onion strings. 13.99

“The Derby” Cobb Salad

Mixed greens topped with diced charbroiled chicken, tomatoes, bacon bits, red
onions, diced egg, bleu cheese crumbles, and avocado. 13.49

Harvest Mango Salad

Shredded kale, spring Mix, chicken, cranberries, diced mangos, blue cheese,
sunflower seeds, tossed in a sweet onion vinaigrette. 13.99

The Wedgee

Jumbo “Wedge” of chilled iceberg lettuce, smothered in blue cheese dressing,
blue cheese crumbles, diced tomatoes, and bacon bits. 12.49

TUNA SALAD

GRILLED SHRIMP AND
SPINACH SALAD

Tuna Salad

Freshly made Tuna salad, fresh avocado, diced tomatoes, chopped hard
boiled egg, red onions and croutons on fresh mixed greens 12.99

Grilled Shrimp Jalapeño Lime Salad

Fresh salad greens mixed with grilled shrimp, diced tomatoes, onions and
bell peppers, tossed with jalapeño citrus lime dressing and topped with
tortilla strips, fresh avocado and cheddar jack cheeses. 13.99

Southwest Chicken Salad

Mixed greens tossed with cilantro jalapeño vinaigrette, topped with corn and
black bean relish, charbroiled chicken, cheddar jack cheese, chipotle ranch,
onion, and cilantro 13.99

Caesar’s Palace Salad

Fresh cut Romaine lettuce tossed with a traditional Caesar dressing,
shredded Parmesan cheese, and topped with garlic croûtons. 11.99
(add charbroiled chicken for 1.99)

A r t ’ s Pa sta
All pastas are served with garlic bread.
Spaghetti & Meatballs

Traditional spaghetti ladled with a delicious meat sauce and served with
meatballs. 12.99

SCAMPI- STYLE
SHRIMP PASTA

ANGEL HAIR PASTA

Pasta Alfredo

Pasta linguini sautéed and tossed in our creamy Alfredo sauce with broccoli
and mushrooms. 12.99 (Add chicken 2.99 for shrimp 3.99)

Louisiana Cajun Pasta

Pasta linguini with tender strips of chicken and spicy hot links tossed in our
spicy cajun cream suace with sautéed mushrooms, bell peppers and onions.
16.99

Chicken Parmesan

Lightly fried Parmesan breaded chicken breast, smothered with our homemade
marinara sauce and melted mozzarella. Served with a side of spaghetti. 16.99

PASTA COSTOLETTE

Scampi- Style Shrimp Pasta

Tender Shrimp sautéed in a creamy garlic butter sauce with fresh tomatoes,
basil and capers. Served over angel hair pasta with parmesan cheese and
garlic cheese bread. 16.99

Angel Hair Pasta

A Sicilian favorite, served with roasted eggplant, freshly diced tomatoes, basil,
parsley and sunflower seeds in a light wine based garlic sauce. 15.99

Pasta Costolette

Juicy prime rib with caramelized onions, sautéed mushrooms and bits of
bacon atop a bed of pasta covered in alfredo sauce. 17.99

Pasta Carbonara

Shrimp, bacon, and strips of chicken sautéed with chardonnay and garlic
butter then blended with a creamy cheese sauce and penne pasta. 16.99
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Art’s pizza
Pepperoni

Classic cheese and pepperoni. 10.99

Chicken Bacon Ranch

White sauce, chicken, bacon, tomatoes, red onions, cheddar jack cheese mix,
and drizzled with ranch dressing. 13.49

Margherita

Fresh basil, tomatoes, and balsamic reduction drizzle. 12.49

DA WORKS!

Nutty Cashew

Pastrami

Pepperoni, Italian sausage, tomatoes, red onions, and cashews. 13.99

Pastrami, pickles, Italian cheese blend, drizzled with Dijon mayo. 15.99

Five Meat

Da Works!

Ground sirloin, pepperoni, ham, smoked bacon, Italian sausage, and
Parmesan cheese. 16.99

Pepperoni, sausage, Canadian bacon, tomatoes, red onions, bell peppers,
and sliced olives. 16.99

Buffalo Chicken

Hawaiian

Buffalo sauce, chicken, bleu cheese, and drizzled with ranch. 13.49

Canadian bacon and pineapple. 13.49

Vegetarian

BBQ Chicken

Tomatoes, mushrooms, onions, black olives and bell peppers. 10.99

BBQ sauce, BBQ chicken, onions, and cilantro. 13.49

Art’s sandwiches

Sub ries
lic F
Gar ! 1.29
Only

All Sandwiches are served with fries (side substitutions may be made for 1.29)

TUNA MELT

MALIBU MAHI MAHI
Tuna Melt

Freshly made tuna salad, melted American cheese, sliced tomatoes on
sourdough bread. 13.29

French Dip

Sirloin sliced thin and cooked with au jus, topped with melted Provolone
cheese and served on a toasted French roll. 13.29

Reuben

Malibu Mahi Mahi Sandwich

Juicy and spicy, pan-seared Mahi Mahi filet served on a burger bun with
cabbage, tomato and mustard sauce 13.99

Patty Melt

Seasoned sirloin patty with 1000 island dressing, caramelized onions, Swiss
cheese, served on marble rye. 13.29

Barbeque Sandwich Your Way

Sliced corned beef piled high on marble rye bread, with 1000 island
dressing, Swiss cheese, and sauerkraut. 13.29

Choice of meat and bun with BBQ sauce, and onion strings. Brisket 13.29
BBQ Chicken 12.99 Pulled Pork 12.99
(can be served Memphis style with coleslaw)

Hot Pastrami & Swiss Dip

Pesto Chicken

ART’s BBQ Smokehouse Stack

Club Sandwich

Thin-sliced deli pastrami, Swiss cheese, mustard, pickles, on a French roll.
Served with au jus 13.29
Charbroiled chicken breast smothered with BBQ rub, BBQ sauce, chipotle
mayo, sliced ham, bacon, tomato, Gouda cheese and onion strings, served
on a sesame seed bun. 13.99

Spicy Chicken Sandwich

Crispy breaded spicy chicken breast on a sesame seed bun, spicy buffalo
sauce mayo, lettuce, sliced tomatoes and covered with melted pepper jack
cheese. 13.29

Philly Cheese Steak

Sirloin sliced thin, onions, bell peppers, mushrooms, and cheddar cheese.
Cooked with au jus and served on a French roll. 13.99
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Charbroiled chicken, lettuce, tomato, bacon, avocado, provolone cheese, and
pesto aioli served on garlic Parmesan crusted sourdough. 13.29
Three pieces of toasted sourdough bread, mayo, lettuce, tomatoes, bacon,
and oven roasted turkey breast. 13.29

Pot Roast Melt

Tender, slow cooked and savory pot roast on sourdough bread with melted
American cheese, mushrooms and caramelized onions. 13.29

POT ROAST MELT

Sub ries
lic F .29
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Art’s burgers

All burgers are served with fries and cooked to medium unless otherwise
requested and may be substituted with the following:
Chicken Breast (.99) * Turkey Burger (1.49) * Veggie Burger (.99) * Portobello Mushroom (1.99) Buffalo Burger (2.99)
Side substitutions may be made for 1.29 * Add more New York patties 1.99 each * Add an egg .99

We offer a choice of Brioche, Sesame Seed, or Wheat Buns upon your request.

TORTILLA BURGER
Tortilla Burger
Prime Rib Mushroom and
Swiss Burger

Thinly sliced prime rib, carmelized onions, sautéed mushrooms, mayo
and swiss cheese, piled on a seasoned angus patty served on a sesame seed bun. 14.99

BBQ Prime Rib Burger

Thinly sliced prime rib piled on a seasoned Angus patty on a sesame
seed bun with melted american cheese, seasoned onion strings and
our tangy BBQ sauce. 14.99

All American Cheese Burger

A True Classic! Seasoned Angus patty on a sesame seed bun with
1000 island, lettuce, sliced tomatoes, pickles, caramelized onions, and
two slices of melted American cheese. 11.49

Bodacious Bacon Burger

Seasoned Angus patty on a sesame seed bun with bacon mayo,
caramelized onions, double thick American cheese, two thick strips of
bacon, and topped with an egg. 13.99

Memphis BBQ Bacon Burger

Seasoned Angus patty on a brioche bun with BBQ sauce, onion strings,
double thick american cheese, and two thick strips of bacon. 13.49

Blue Bayou Burger

Seasoned Angus patty on a brioche bun with blue cheese dressing,
lettuce, sliced tomatoes, caramelized onions, topped with melted crumbled blue cheese. 13.49

Double Dogg
Dare You

ART’s Famous OMG Burger

The one that made us Famous! Seasoned Angus patty on a brioche bun with
bacon mayo, lettuce, sliced tomatoes, pickle chips, caramelized onions, double thick Gouda cheese, mashed avocado, and topped with an egg! 13.49

Jack Daniel’s Burger

Seasoned Angus patty on a sesame bun with our Jack Daniel’s glaze, lettuce,
sliced tomatoes, pickles, caramelized onions, bacon, and two slices of melted
American 13.49

“4 ALARM” - (DO NOT ORDER THIS BURGER)

Inferno Burger seasoned Angus patty on a brioche bun with habanero cream
cheese, sliced tomatoes, caramelized onions, and topped with melted pepper
jack cheese. 13.49

Ortega Highway Burger

Seasoned Angus patty on a sesame seed bun with mayonnaise, mushrooms,
caramelized onions, jalapeños, double thick melted pepper jack cheese, and
topped with a “Fire Roasted” Ortega chili. 13.49

Smashed Avocado Burger

Seasoned Angus patty on a brioche bun with chipotle ranch, lettuce, sliced
tomatoes, pickle chips, sliced red onions, and smashed avocado. 13.49

BBQ Brisket Burger

Seasoned Angus patty on a brioche bun, with BBQ sauce, sliced tomatoes,
and topped with our hickory brisket, onion strings, and melted american
cheese. 13.99

Bison Burger

Two seasoned Angus patties, 1/3 lb
hotdog, sesame seed bun, smoked
bacon, caramelized onions, crispy
onion strings, cheddar and Swiss
cheese, tomatoes, lettuce, pickles
and Art’s signature sauce. 17.49

Can you
Do it?
it?

Seasoned Angus patty served in a grilled tortilla with lettuce, tomatoes,
onions, jalapenos, guacamole, chipotle mayo and topped with melted pepper
jack cheese. 12.99

100% ground Buffalo meat on a sesame seed bun with lettuce, sliced tomatoes, red onions, Ortega chili, and corn relish. (less fat and cholesterol than
beef, chicken, or turkey) 14.99

Drunken Mushroom Burger

Seasoned Angus patty on a brioche bun with garlic sautéed Portobello and
button mushrooms in a marsala reduction with Swiss cheese and onions
strings. 13.49

Pastrami Burger

DOUBLE DOGG DARE

Seasoned Angus patty on a brioche bun topped with deli sliced pastrami, dill
pickle, Swiss cheese, and Dijon dressing. 13.99
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Art’s Barbecue

Sub

as 1.99
only

All BBQ is served with your choice of any two sides.

ART’S FEASTS
Family Feast (serves 4-6)

83.43
Includes 12 Road Trip BBQ Rib Bones, 1 Whole Smoked Chicken (8
pieces), 6 Riblets, 1/2 lb Pulled Pork, 1/2 lb Brisket, and 3 large sides.

Party Feast (serves 10-12) 154.90
Includes 1 Rack of Baby Back Ribs, 18 Road Trip BBQ Rib Bones, 2
Whole Smoked Chicken, 12 Riblets, 1 lb Pulled Pork, 1 lb Brisket, and
4 large sides.

BBQ Combo
Choose your favorite BBQ
from the choices below:
3 Road Trip Ribs
4 Riblets
1/4 Smoked Chicken
4 oz. Brisket
4 oz. Pulled Pork
Two Item Combo
Three Item Combo
Four Item Combo

21.99
25.99
29.99

Road Trip BBQ Ribs

St. Louis Pork Ribs rubbed with our homemade seasonings then slow
smoked for 4 hours with a combination of hickory and apple wood. Cooked
to tender perfection then slap with our homemade BBQ sauce.
12 bones 25.99 * 6 bones 17.49

Brisket

Our hearty beef brisket is smoked for 12 hours with hickory and apple
wood. Hand carved and served with our homemade “Mop Sauce” and
BBQ. 16.49

BBQ COMBO

Riblets

Our famous Riblets rubbed and smoked with hickory and apple chips then
caramelized with our homemade BBQ sauce. 12.49

Memphis Pulled Pork

Pork shoulder smoked for 14 hours to a tender perfection, and then hand
pulled into strips. Topped with our homemade “Mop Sauce” and BBQ.
14.99

Tri-Tip

Choice Tri-Tip lightly rubbed and smoked overnight. Sliced thin and served
with our homemade “Mop Sauce” and BBQ. 19.99

Smoke’n Half Chicken

We marinate these half chickens overnight then lightly rub them, smoke
them and finish them off by caramelizing with our homemade BBQ sauce.
(our smoking process adds a pink color to the chicken). 15.99

BABY BACK RIBS

Baby Back Ribs

Fall off the bone tenderness! Rubbed, Smoked, and “Slapped” with our
homemade BBQ sauce then caramelized on the char grill.
Full Rack 26.99 Half Rack 19.99

Art’s seafood
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All entrées are served with your choice of any two sides unless otherwise specified.

MAHI MAHI

Captain Art’s Seafood Medley

This platter is piled high with (3) pieces of beer battered fish, (8) breaded
shrimp, battered clam strips and bay scallops all fried until perfectly crisp
and golden. Served atop a bed of seasoned steak fries, with a side of
coleslaw. 19.99

SALMON

Mahi Mahi Creole

A Creole seasoned Mahi Mahi filet served over a bed of black beans and
rice topped with a delicious sweet mango chutney and your choice of one
other side. 19.99

Deep Fried Cod Strips

Our light and noble cod filet cut in strips then dipped in our house made
beer batter and fried to a golden brown. Served with our tangy tarter sauce
and lemon. 17.29
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SHRIMP
Shrimp - Your Way

Succulent shrimp cooked “Your Way”. 16.99
Your Way - Deep Fried or Scampi

Salmon - Your Way

Our full flavored salmon filet is cooked “Your Way” 19.99
Your Way - Blackened * BBQ * Lemon Thyme
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Art’s steaks

only

1.9

All steaks are aged, seasoned and flame-broiled, and then topped with ART’s garlic
thyme butter! Served with your choice of two sides unless otherwise specified.
New York Steak
Reward Yourself! The marbling within our New York Steak makes this
steak the most flavorful! Charbroiled “Your Way”. 25.99
Your Way - Plain or Blackened

Top Sirloin

Deliciously seasoned and charbroiled to your liking. Our Top Sirloin has
both flavor and tenderness. 19.99

Steak & Chicken - Your Way

Top sirloin seasoned, seared and char-grilled to perfection, paired with
boneless chicken breast. 21.99
Your Way - BBQ or Blackened

Steak & Shrimp - Your Way

Top sirloin seasoned, seared and char-grilled to perfection, paired with
shrimp. 21.99
Your Way - Deep Fried or Scampi

STEAK & SHRIMP

How do you like your Steak Cooked?

Classic Rib-Eye Steak

10 oz. rib-eye. Rich, juicy and well-marbled. 21.99
Full Pound 27.99 Your Way - Plain or Blackened

Pork Porterhouse

Pork Porterhouse flamed grilled and served on garlic mashed potatoes
with house-made applesauce, and your choice of one other side. 17.99

Rare - very red, cool center
Medium Rare - warm, red center
Medium - pink center
Medium Well - warm center, no pink
Well Done - no pink, no juice

GREAT STEAK ADDITIONS
Sautéed Mushrooms - 1.99
Grilled Onions - .99
Bleu Cheese Butter - .99
Cajun Butter - .99

We do NOT guarantee tenderness of steaks ordered medium
well or well done.

Art’s Entrees

JAMBALAYA

CALIFORNIA CHICKEN
California Chicken

Country Fried Steak

Pot Roast

Our country fried steak pounded flat, breaded, and fried. Served on mound
of garlic mashed potatoes and smothered in our country gravy with your
choice of one other side. 16.49

Blackened Chicken

Two boneless chicken breasts coated with Cajun seasonings and cooked
in a cast iron skillet. Served over garlic mashed potatoes and your choice
of one other side. 16.49

Crispy Chicken Breast

Two crispy hand breaded, boneless fried chicken breasts served with
garlic mashed potatoes and smothered in our country gravy with your
choice of one other side. 16.49

Meat Loaf

Our meatloaf is made with ground New York and other quality ingredients.
Topped with a sweet tomato sauce and served with garlic mashed
potatoes and your choice of one other side. 16.49

a
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New Orleans Jambalaya

Our savory jambalaya combines Cajun chicken, shrimp, and sausage
sautéed with bell peppers, celery, onions, and tomatoes in a spicy sauce.
Served with white rice and topped with green onions. 17.49
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Two boneless chicken breasts cooked in a cast iron skillet. Served on a
bed of rice pilaf, topped with a pepper jack cheese sauce, fresh pico de
gallo and sliced avocado with your choice of one other side. 16.49
Our pot roast starts tender then falls apart when it hits your palate. Served
with garlic mashed potatoes, broccoli, zucchini, onions, carrots, and brown
gravy and your choice of one other side. 17.99

Art’s sides

Tater Tots
Rice Pilaf
Sweet Potato Fries
Mac & Cheese
Onion Rings
Cole Slaw
French Fries
Garlic Fries
Mashed Potatoes
BBQ Beans
Corn on the Cob
Fresh Fruit
Sweet Corn

Side Salad

2.99

Mini Wedgee

4.99

Cup of Soup

3.99

Bowl of Soup

5.99

Mixed Vegetables
Baked Potato (after 4 PM)
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Art’s desserts
New York Cheesecake

Bread Pudding

Peach Cobbler

Fudge Brownie Sundae

Famous New York Cheesecake Tall and Delicious! 7.99
Add Strawberries 1.59

Missing the Raisins We use sweet brioche bread to bake our house made
bread pudding. Served hot with our creamy anglaise sauce. 8.99

Peaches mixed with cinnamon and brown sugar and topped with sweet
crumbles then baked and served with a big scoop of vanilla ice cream.
8.99

Traditional Apple Pie

House made double layered brownie sandwiched with gooey fudge then
topped with ice cream and whipped cream. 8.99

Ooey Gooey Cookie

A slice of All American Apple 5.99
Scoop of Vanilla Ice Cream add 1.29

“Gooey, Not Quite Baked” chocolate chip cookie served hot with a scoop
of dairy fresh ice cream, topped with chocolate, caramel, whipped cream,
and a cherry. 8.99

Old Fashioned Sundae

“I’m Stuffed” Mini Sundae

Nacho Delights

Crème Brule

Dairy fresh vanilla ice cream smothered with a choice of hot fudge,
strawberries, or caramel. Topped with whipped cream, nuts, and a cherry!
6.29
Fried tortilla chips covered with cinnamon and sugar, loaded with vanilla
ice cream and our tasty cheese cake bites. All topped with whipped
cream, chocolate and caramel sauce. 10.49

NACHO DELIGHTS

No excuses here to pass on our Great Desserts! A mini version of our
old fashioned sundae. Just the right size when you are STUFFED! Your
choice of hot fudge, strawberry, or caramel. 3.99
The Classic Crème Brule infused with vanilla bean and flame torched to a
caramelized candied topping. 8.99

CRÈME BRULE

Old Fashioned
Handmade Shakes
All of our delicious shakes are handmade using only real
dairy ice cream with a CRAZY TWIST, we’ve Gone Bonkers
with our flavor selection. 6.99

Vanilla • Chocolate • Strawberry
Oreo Cookie • Reese’s Peanut Butter
Caramel Turtle • Maple Bacon • Mint Chip

beverages
Iced Tea • Raspberry Iced Tea
Hot Tea • Coffee
Iced Coffee • Milk • Juices
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CATERING

BRING
BRING DELICIOUSNESS
DELICIOUSNESS
TO YOUR E VENT!
At American Road Trip we pride ourselves in providing the absolute
best in quality and deliciousness for your catering needs. We are
delighted to offer amazing buffets, platters, boxed sandwiches and
everything in between. We are experts at working with you to meet
your budget with outstanding results!

Find Us On

