


FUZZY JALAPENO CUCA MARGARITA - Cuervo Silver, Cucumber 
Vodka, Peaches, Jalapeños, Agave Nectar , splash of Orange Juice.

MELON MARGARITA - Cuervo Gold, Midori, and Triple Sec..

CADILLAC MARGARITA - 1800 Reposado, Triple Sec, topped with Orange Liquer.

PEACH MARGARITA - Cuervo Gold, Peaches, and Triple Sec.

AMERICAN ROAD TRIP JAR’D – Blended Honey Jack, strawberry puree, sprite, 
Blue Curacao, topped with whipped cream.

JACK’D LEMONADE – Jack Daniels, lemonade, triple sec, and sweet and sour.

COCONUT BARBIE – Coconut Rum, Watermelon Pucker, strawberry puree, sprite.

BUMBLE BEE – Honey Jack, lemonade, and lemon.

TAMI’S PUNCH – Burnett’s Vodka, Peach Schnapps, and cranberry juice.

Fog Head    $7.50
Chardonnay  & Cabernet
             Bottle $22.00

Premiums    $8.50
Menage a Trois - Red Blend
La Merika - Pinot Noir
Noble Vines 181 - Merlot
Line 39 - Sauvignon Blanc

House Wine   $6.50
Cabernet
Merlot
Pinot Noir
Riesling

Chardonnay
Pinot Grigio
White Zinfandel
Moscato

COCKTAILS

MOSCOW MULE - Russian Standard Vodka, lime, Cock ‘N Bull Ginger Beer, 
with mint garnish

CALI MULE - Burnetts Orange Vodka, Cock ‘N Bull Ginger Beer, Soda Water & 
Bitters, Splash of Cranberry, and orange & lime garnish.
 

TULLY MULE - Tullamore Dew Irish Whiskey, Lime, and Cock ‘N Bull Ginger 
Beer.
  

PEAR MULE - Titos Vodka, Lime, Wyder’s Pear Cider.
Moscow Mule

Fuzzy Jalapeno
Cuca Margarita

ART Jar’d

Get MULE’D

RITA Me Baby (all margarita’s are made 
with sweet & sour)

Bottle $24.00

WINE  

BEST o da BEST‘

LEMON DROP TINI - Grey Goose Vodka, Limoncello, and sugar.

RAZ COSMO TINI - Burnett’s Raspberry Vodka, Cointreau with cranberry and lime juice.

WATERMELON TINI –  Burnett’s Watermelon Vodka, Watermelon Pucker, and simple syrup.

STRAWBERRY LEMON DROP TINI -  Grey Goose Vodka, Strawberry puree, 
Limoncello, and sugar.

Martini D‘

SHOTSMATT’SAsk
 For





French Dip
Sirloin sliced thin and cooked with au jus, topped with melted Provolone 
cheese and served on a toasted French roll.  11.99

Reuben
Sliced corned beef piled high on marble rye bread, with 1000 island 
dressing, Swiss cheese, and sauerkraut. 11.99

The GaThe Garden Burger
Our garden burger on a whole grain bun, creamy Dijon sauce, lettuce, to-
matoes, red onions, cucumbers, and pickles.  10.99

Patty Melt
Seasoned sirloin patty with 1000 island dressing, caramelized onions, 
Swiss cheese, served on marble rye.  10.99

“Mopped” Pulled Pork
Hickory smoked pork mopped with our homemade “Mop Sauce”, on a bri-
oche bun and topped with onion strings. BBQ sauce served on the side. 
(can be served Memphis style with coleslaw).   10.99

Philly Cheese Steak
Sirloin sliced thin, onions, bell peppers, mushrooms, and cheddar 
cheese. Cooked with au jus and served on a French roll.   12.99

“The Derby” Cobb Salad
Mixed greens topped with diced charbroiled chicken, tomatoes, bacon 
bits, red onions, diced egg, bleu cheese crumbles, and avocado.  11.99    

Cluckster Strip Salad
Mixed greens topped with cheddar and jack cheese, diced tomatoes, cuMixed greens topped with cheddar and jack cheese, diced tomatoes, cu-
cumbers, diced fried chicken tenders, and served with honey mustard 
dressing.   (can be ordered “Buffalo Style”)  10.99

Caesar’s Palace Salad
Fresh cut Romaine lettuce tossed with a traditional Caesar dressing, 
shredded parmesan cheese, and topped with garlic croutons.  9.49    
(add charbroiled chicken for 1.99)

Grilled Caesar’s Salad
Head of Romaine lettuce cut in half flame grilled and topped with Caesar 
dressing, garlic croutons, and shredded parmesan cheese.  9.49

Pesto Chicken
Charbroiled chicken, lettuce, tomato, bacon, avocado, provolone cheese, 
and pesto aioli served on garlic parmesan crusted sourdough.  11.99

Grilled Turkey Burger
Our deliciously seasoned turkey patty on a whole grain bun, zesty chipotle 
ranch, lettuce, tomatoes, red onions, cucumbers, and pickles. 10.99

Club SandwiClub Sandwich
Three pieces of toasted sourdough bread, mayo, lettuce, tomatoes, bacon, 
and oven roasted turkey breast.   10.99

Hot Pastrami & Swiss Dip
Thin-sliced deli pastrami, Swiss cheese, mustard, pickles,on a French roll. 
Served with au jus   12.99

Barbeque Chicken Sandwich
Pulled BBQ chicken on a whole grain bun with BBQ sauce, and onion Pulled BBQ chicken on a whole grain bun with BBQ sauce, and onion 
strings.   9.99

Spicy Chicken Sandwich
Crispy breaded spicy chicken breast on a whole grain bun, spicy buffalo 
sauce mayo, lettuce, sliced tomatoes and covered with melted pepper jack 
cheese.   10.99

Kokomo Chopped Salad
Chopped mixed greens mixed with candied walnuts, cranberries, manda-
rin oranges, avocado, diced red onions, blue cheese crumbles, and 
tossed with a citrus lime dressing.  11.99

The Wedgee
Jumbo “Wedge” of chilled iceberg lettuce, smothered in blue cheese 
dressing, blue cheese crumbles, diced tomatoes, and bacon bits.  9.49  

Southwest Chicken Salad
Mixed greens tossed with cilantro jalapeno vinaigrette, topped with corn 
and black bean relish, charbroiled chicken, cheddar jack cheese, chipotle 
ranch, onion, and cilantro   11.99
 

Barbecue ChiBarbecue 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.   11.99

SANDWICHES
Club Sandwich

French Dip

Spicy Chicken Sandwich

Cobb Salad

All Sandwiches are served with fries (side substitutions may be made for .99)

Salmon can be substituted for any protein in any salad for 2.99

SALADS



Spiral Smothered Meat Sauce
Spiral pasta smothered and sautéed in our tomato meat 
sauce with garlic, onions, and herbs. 12.99

Southwest Cajun Pasta
Pasta linguini tossed in our spicy cajun cream sauce and Pasta linguini tossed in our spicy cajun cream sauce and 
sautéed mushrooms, bell peppers, and onions. 10.99    
(Add chicken 2.99 for shrimp 3.99)

Pasta Gina
Pasta linguini sautéed with garlic butter, bacon, mushrooms, 
and topped with a generous portion of parmesan cheese.  
12.99  (Add chicken 2.99 for shrimp 3.99)

Pasta Alfredo
Pasta linguinii sautéed and tossed in our creamyPasta linguinii sautéed and tossed in our creamy Alfredo 
sauce with broccoli and mushrooms. 10.99 
(Add chicken 2.99 for shrimp 3.99)

French Fries    
Rice Pilaf
Sweet Potato Fries
Mac & Cheese
Onion Rings
Cole Slaw

Mashed Potatoes
BBQ Beans
Fresh Fruit
Baked Potato (after 4 PM)
Sweet Corn
Mixed Vegetables

Side Salad       2.99
Cup of Soup     2.99
Bowl of Soup     4.99
Cup of Chili      4.99
Bowl of Chili      6.99

ADD THE FOLLOWING

Pesto Salmon Pasta
Smoked salmon tossed and sautéed with linguini, garlic, pesto, Alfredo sauce, 

lemon, and topped with parmesan cheese.  $14.99

Pepperoni
Classic cheese and pepperoni.  8.99  

Chicken Bacon Ranch
White sauce, chicken, bacon, tomatoes, red onions, cheddar 
jack cheese mix, and drizzled with ranch dressing. 12.99 

Margherita
Fresh basil, tomatoes, with balsamic reduction drizzle.  9.99Fresh basil, tomatoes, with balsamic reduction drizzle.  9.99

Nutty Cashew
Pepperoni, Italian sausage, tomatoes, red onions, and ca-
shews. 13.99

Cajun Chicken
Cajun sauce, chicken, tomatoes, mushrooms, red onions, and 
bell peppers. 11.99

Southwestern Chicken
Grilled chicken, corn, black beans, tomatoes, red onions, 
cheddar jack cheese mix, topped with tortilla chips. 12.99

Five Meat Pizza
Ground sirloin, pepperoni, ham, smoked bacon, Italian sau-
sage, and parmesan cheese. 13.99

Hawaiian
Canadian bacon and pineapple. 10.99

BBQ Chicken
BBQ sauce, bbq chicken, onions, and cilantro. 11.99 

Buffalo Chicken
Buffalo sauce, chicken, bleu cheese, and drizzled with 
ranch. 10.99

Garlic Chicken
Garlic Pesto sauce, grilled chicken, tomatoes, bell peppers, 
red onions, and grated parmesan. 12.99

VVegetarian
Tomatoes, mushrooms, onions, black olives and bell pep-
pers.  8.99  

All pizzas are made from scratch the old fashioned way with
pizza sauce and mozzarella cheese unless otherwise mentioned.

PASTA

All pastas are served with garlic bread.

PIZZA

Pepperoni add Veggies

Pasta Gina

SIDES



Smashed Avocado Burger
Seasoned sirloin patty on a brioche bun with chipotle ranch, 
lettuce, sliced tomatoes, pickle chips, sliced red onions, and 
smashed avocado.   10.99  

“4 ALARM” - (DO NOT ORDER THIS BURGER)
Inferno Burger Seasoned sirloin patty on a brioche bun with Inferno Burger Seasoned sirloin patty on a brioche bun with 
habanero cream cheese, sliced tomatoes, caramelized 
onions, and topped with melted pepper jack cheese.  10.99    

Drunken Mushroom Burger 
Seasoned beef patty on a brioche bun with garlic sautéed 
Portobello and button mushrooms in a marsala reduction 
with Swiss cheese and onions strings. 10.99  

Double Dogg DaDouble Dogg Dare You
Two seasoned sirloin patties, 1/3 lb hotdog, sesame seed 
bun, smoked bacon, carmalized onions, crispy onion strings, 
cheddar and Swiss cheese, tomatoes, lettuce, pickles and 
Art’s signature sauce. 15.99

BBQ Brisket Burger
Seasoned sirloin patty on a brioche bun, with BBQ sauce, Seasoned sirloin patty on a brioche bun, with BBQ sauce, 
sliced tomatoes, and topped with our hickory brisket, onion 
strings, and melted cheddar cheese. 12.99

Chili Cheese Burger
Served open-face a seasoned sirloin patty smothered in our 
house made chili, melted cheddar and jack cheese, and 
diced red onions. 11.99

Bison BuBison Burger
100% ground buffalo meat on a sesame seed bun with let-
tuce, sliced tomatoes, red onions, ortega chili, and corn 
relish. (less fat and cholesterol than beef, chicken, or turkey)  
13.99  

GOURMET BURGERS

ART’s Famous OMG Burger
The one that made us Famous! Seasoned sirloin 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!  11.99

All American” Cheese Burger
AA True Classic! Seasoned sirloin patty on a sesame seed 
bun with 1000 island, lettuce, sliced tomatoes, pickles, cara-
melized onions, and two slices of melted American cheese. 
9.99  

Pastrami Burger
Seasoned sirloin patty on a brioche bun topped with deli 
sliced pastrami, dill pickle, Swiss cheese, and dijon dress-
ing. 12.99

Bodacious Bacon Burger
Seasoned sirloin 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. 11.99

Memphis BBQ Bacon Burger
Seasoned sirloin patty on a brioche bun with BBQ sauce, 
onion strings, double thick cheddar cheese, and two thick 
strips of bacon. 10.99 

Ortega Highway Burger
Seasoned sirloin patty on a brioche bun with chipotle ranch, Seasoned sirloin patty on a brioche bun with chipotle ranch, 
caramelized onions, double thick melted pepper jack 
cheese, and topped with a “Fire Roasted” ortega chili. 10.99  

Blue Bayou Burger
Seasoned sirloin patty on a brioche bun with blue cheese 
dressing, lettuce, sliced tomatoes, caramelized onions, 
topped with melted crumbled blue cheese. 10.99 

Chicken Breast  (.99) * Turkey Burger (.99) * Veggie Burger (.99) * Portobello Mushroom (.99) 
Buffalo Burger (2.99)

Side substitutions may be made for .99 * Add more sirloin patties 1.99 each * Add an egg .99 

All burgers are served with fries and cooked to medium unless otherwise 
requested and may be substituted with the following:  

Ortega Burger Smashed Avocado Burger

OMG Burger

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

BBQ Brisket Burger

GOURMET BURGERS

Our Burgers are AMAZING!





Steak Chili Sourdough Bowl
Tender pieces of sirloin mixed with our house-made chili. 
Served in a toasted sourdough bowl and topped with onions 
and Cheddar & Jack cheese. 11.99

Southern Fried Chicken
Crispy hand breaded, buttermilk-fried chicken served on Crispy hand breaded, buttermilk-fried chicken served on 
mound of garlic mashed potatoes and smothered in our 
country gravy with your choice of one other side.  13.99

Lemon Thyme Salmon
Flame-broiled salmon fillet served with lemon thyme butter 
sauce. 15.99

Deep Fried Shrimp
Succulent shrimp breaded then deep fried to a golden Succulent shrimp breaded then deep fried to a golden 
brown. Served with cocktail and tarter sauce.  13.99

Pot Roast
Our pot roast starts tender then falls apart when it hits your 
plate. Served with garlic mashed potatoes, broccoli, zucchi-
ni, onions, carrots, and brown gravy and your choice of one 
other side. 14.99

STEAKS

New York

New York Steak
Reward Yourself!  The marbling within our New York Steak 
makes this steak the most flavorful! Charbroiled to your 
liking. 20.99

Top Sirloin
Deliciously seasoned and charbroiled to your liking. OurDeliciously seasoned and charbroiled to your liking. Our Top 
Sirloin  has both flavor and tenderness.  15.99

Classic Rib-Eye Steak
10 oz. rib-eye. Rich, juicy and well-marbled.   19.99
16 oz.   26.99

Steak & Shrimp
TTop sirloin seasoned, seared and char-grilled to perfection, 
paired with deep fried shrimp.   18.99

All steaks are aged, seasoned and flame-broiled, then topped with ART’s garlic 
thyme butter!   Served with your choice of two sides unless otherwise specified.

Pork Porterhouse 
Pork Porterhouse flamed grilled and served on garlic 
mashed potatoes with house-made applesauce, and your 
choice of one other side. 14.99

Steak & BBQ Chicken
TTop sirloin seasoned, seared and char-grilled to perfection, 
paired with bbq chicken.   17.99

ENTREES

Country Fried Steak
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. 
13.99

Deep Fried Cod Strips
Our light and noble cod filet cut in strips then dipped in our 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.  14.99

BBQ Salmon
Our full flavored salmon filet is charbroiled and then basted 
and caramelized with our home made BBQ sauce.  16.99

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.  15.99

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

     • Rare - Red Cool Center
     • Medium Rare - Red Warm Center
     • Medium - Pink Warm Center
     • Medium Well - Slightly Pink
     • Well Done - No Pink Throughout

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

Pork Porterhouse

Pot Roast

BBQ Salmon



DESSERTS

Soda Jerk!

Old Fashioned
Handmade Shakes

All of our delicious shakes are handmade using only 
real dairy ice cream with a CRAZY TWIST we Gone 
Bonkers with our flavor selection!   5.99

Gone Bonkers!

Vanilla * Chocolate * Strawberry * 
Orange Dreamsicle * Oreo Cookie 

* Reese’s Peanut Butter * 
Pop Rock’s * Caramel Turtle * 
Maple Bacon * Mint Chip

Save Room
...

Desserts are
 Incredible!

ADULT SHAKES (must be 21 years 
or older to consume)

Newcastle
Shake 7.99 7.99Fireball

Shake

Crème Brule
The Classic Crème Brule infused with vanilla bean and 
flame torched to a caramelized candied topping.  7.99

Bread Pudding
Missing the Raisins Missing the Raisins We use sweet brioche bread to bake 
our house made bread pudding. Served hot with our 
creamy anglaise sauce.   6.99

Mile High Apple Pie 
“Apple Annie’s” famous Oak Glen Mile High Apple Pie 
served hot and delicious.    7.99   a la mode    8.99

Fudge Brownie Sundae
House made double layered brownie sandwiched with House made double layered brownie sandwiched with 
gooey fudge then topped with ice cream and whipped 
cream.        Large   8.99     Small   6.99

Ooey Gooey Cookie
“Gooey, Not Quite Baked” chocolate chip cookie served hot 
with a scoop of dairy fresh ice cream, topped with choco-
late, caramel, whipped cream, and a cherry.   6.99

Peach Cobbler
Peaches mixed with cinnamon and brown sugar and 
topped with more brown sugar, cinnamon, and oat crum-
bles then baked and served with a big scoop of vanilla ice 
cream.   8.99 

Old Fashioned Sundae 
Dairy fresh vanilla ice cream smothered with a choice of hot 
fudge, strawberries, or caramel. Topped with whipped 
cream, nuts, and a cherry!  5.99 

“I’m Stuffed” Mini Sundae
No excuses here to pass on our Great Desserts!No excuses here to pass on our Great Desserts! A mini ver-
sion of our old fashioned sundae. Just the right size when 
you are STUFFED! Your choice of hot fudge, strawberry, or 
caramel.  2.99

Deep Fried Cheesecake
Cheesecake squares battered in a sweet coating then deep 
fried to golden brown and topped with caramel and choco-
late.      Large   9.99    Small   6.99    

Iced Tea * Hot Tea * Coffee * Iced Coffee* Milk * Juices 

Beverages




