APPETIZERS
TEXAS-STYLE CHEDDAR FRIES

Fresh cut steak fries topped with loads of shaved cheddar cheese, crispy applewood
bacon bits, chives and jalapenos, served with side of buttermilk ranch.
Small…4.95 Large…6.95

CAT’S™ OWN COLOSSAL ONION

Sliced fresh colossal Spanish onion battered and deep fried with Cajun spices,
served with buttermilk ranch.
6.95

CHEDDAR FRIED APPLES

Sliced granny smith apples hand-battered with shaved cheddar cheese infused, deep
fried and served with side of salted caramel sauce.
6.25

BRISKET CHEDDAR BITES

Chopped beef brisket and shaved cheddar cheese hand-battered and rolled into
bite-sized balls, deep fried and served with side of jalapeno ranch sauce.
6.95

CAT’S™ VEGETABLE BREADSTICKS

Sliced garlic breadsticks topped and baked with spinach, chopped tomatoes, olives,
chopped broccoli and shaved mozzarella cheese, served warm with side of tomato
marinara sauce.
8.95

MINI CHEESEBURGERS

Six fresh ¼ lb. square cut pure ground Angus beef mini patties topped on our mini
sesame Hawaiian bun rolls with dill pickle chips, American cheese and jalapeno
ranch sauce, served with fresh cut steak fries.
8.95

SOUTHERN-FRIED CHICKEN TENDERS

Hand-battered, fresh and never-frozen, sliced from the breast then, deep fried and
served with side of smoky honey Dijon sauce.
6.95

SOUTHWEST AVOCADO EGGROLLS

Hand-rolled flour tortillas stuffed with sliced avocado, cream corn, red pepper
flakes, cheddar cheese and creamed spinach, deep fried and served with side of
jalapeno ranch sauce.
6.95

MINI BRISKET SANDWICHES

Chopped fresh beef brisket topped on six of our fresh mini sesame Hawaiian bun
rolls with our homemade wild honey barbecue sauce with cheddar cheese and dill
pickle chips, served with fresh cut steak fries.
8.25

BIG BURGERS
SERVED WITH FRESH CUT STEAK FRIES. ALL BIG BURGERS ARE COOKED TO ORDER, FRESH, NEVER-FROZEN ½ LB. ANGUS BEEF PATTIES ON OUR
FRESH SESAME SEED BUN.

CAT’S™ CLASSIC BURGER

Topped with fresh lettuce, sliced tomatoes, dill pickle chips, red onions and your
choice of mustard, mayo, ketchup or Cat’s™ Secret Burger Sauce.
6.95 Add cheddar, American, Swiss or pepper jack cheese…0.95

MATTY CATTY™ COLOSSAL BURGER

QUESO & BRISKET BURGER

Topped with chopped fresh beef brisket, our rich and creamy spicy cheddar queso
sauce, sliced fresh jalapenos, garlic mayo, fresh lettuce, sliced tomatoes, red onions
and dill pickle chips.
7.95

Topped with double patties, double American cheese, an extra bun, fresh lettuce,
sliced tomatoes, dill pickle chips, red onions and your choice of mustard, mayo,
ketchup or Cat’s™ Secret Burger Sauce.
9.95

BROWN SUGAR BACON CHEESEBURGER

HOLY HOTTIE BURGER

CORDON BLEU BURGER

ORIGINAL BACON CHEESEBURGER

MAMA RITA™ BURGER

Topped with pepper jack cheese, ghost pepper cream sauce, roasted sliced
jalapenos, fresh lettuce, sliced tomatoes and habanero relish.
7.25
Topped with crispy applewood bacon strips, American cheese, fresh lettuce, sliced
tomatoes, red onions, dill pickle chips and your choice of mustard, mayo, ketchup or
Cat’s™ Secret Burger Sauce.
7.25

QUESO & MUSHROOM BURGER

Topped with sliced portabella mushrooms, our rich and creamy spicy cheddar queso
sauce, fresh lettuce, sliced tomatoes, dill pickle chips and red onions.
7.25

Topped with our brown sugar seasoned crispy bacon strips, cheddar cheese, fresh
lettuce, sliced tomatoes and brown sugar barbecue sauce.
6.95
Topped with thin sliced honey-baked ham, Swiss cheese, creamy Dijon sauce, fresh
lettuce and sliced tomatoes.
6.95
Topped with pepperoni, spicy and sweet thick tomato sauce, provolone cheese,
ricotta cheese and ground spicy sausage.
7.25

APPLE BRIE BURGER

Topped with sliced cinnamon granny smith apple chips, salted caramel sauce and
creamy brie cheese.
6.95

FRESH ENTREES
DANISH BABY BACK RIBS

Fresh slab of lean baby back ribs, slow-smoked and fire-grilled with your choice of
Original Barbecue, Wild Honey Barbecue, Apple Caramel Barbecue, Brown Sugar
Barbecue or Red Hot Jalapeno Barbecue sauce, served on bed of golden fried
Spanish onion strings and served with side of fresh cut steak fries and apple cider
coleslaw.
Half Rack…6.25 Full Rack…12.25

WILD HONEY BARBECUE CHICKEN

Fresh quarter whole chicken slow-smoked and fire-roasted with our Wild Honey
Barbecue sauce, served with side of baked potato and blackened asparagus.
8.95

WILD HONEY BARBECUE LAMB SHANK

Fresh cut lamb shank slow-smoked with our Wild Honey Barbecue sauce, served on
top of our mashed potatoes.
9.95

SIRLOIN TIPS

Fresh cut USDA Choice sirloin tips mixed with seared in our homemade brown ale
gravy, topped on our garlic rice pilaf and served with side of baked potato and
blackened asparagus.
12.95

SIRLOIN FILET

Fresh 12 oz. center-cut USDA Choice sirloin steak filet seasoned with black-pepper,
served with side of baked potato and blackened asparagus.
14.95

CHARBROILED STEAK

Fresh ½ lb. ground charbroiled steak, topped with our homemade mushroom gravy,
sliced mushrooms and shaved cheddar cheese, served with side of mashed potatoes
and blackened asparagus.
11.95

SLOW-SMOKED PRIME RIB

Fresh 14 oz. sliced prime rib slow-smoked with black-pepper seasoning, served with
side of baked potato, blackened asparagus, au jus and creamy horseradish.
12.95

APPLE GLAZED PORK CHOPS

Two fresh bone-in pork chops, slow-smoked and glazed with our homemade apples,
served with side of mashed potatoes and blackened asparagus.
14.25

SALADS & SOUPS
SALAD DRESSINGS: APPLE CINNAMON VINIAGRETTE, CREAMY BLEU CHEESE, ITALIAN, 1000 ISLAND, CHIPOTLE RANCH, BUTTERMILK RANCH,
SMOKY HONEY DIJON, STRAWBERRY VINAIGRETTE, LOW-FAT HONEY MUSTARD, LOW-FAT BUTTERMILK RANCH OR LOW-FAT ITALIAN.

SALAD & SOUP COMBO

Choice of Small House w/Choice of Dressing, Bleu Cheese Wedge or Caesar Salad
plus Bowl of Soup.
4.95

CHICKEN CAESAR SALAD

MEXICAN SUMMER TORTILLA SOUP

Fresh homemade chicken broth slow-simmered in with black beans, corn bits, Cotija
cheese, spicy rice, sliced smoked chicken breast, sliced avocado and crispy tortilla
strips.
Bowl…2.95 Cup…1.95

Fresh salad greens tossed in our creamy homemade Caesar dressing, shaved
parmesan cheese and sourdough garlic croutons, topped with our slow-smoked and
sliced chicken breast.
6.95

AMERICAN CREAMY POTATO SOUP

STRAWBERRY CHICKEN SALAD

CAT’S™ SPICY BLACK-EYED PEA SOUP

Fresh salad greens tossed in our strawberry vinaigrette dressing, sliced fresh
strawberries, crispy tortilla strips, crumbled bleu cheese, candied pecans and
topped with our slow-smoked and sliced chicken breast.
7.95

SALMON MEXICO SALAD

Fresh salad greens tossed in our chipotle ranch dressing, chopped fresh pico de
gallo, crispy tortilla strips, shredded cheddar cheese, sourdough croutons, fresh
sliced avocadoes, black bean and corn salsa, sauteed bell peppers and topped with
our 12 oz. slow-smoked salmon filet.
11.95

BLEU CHEESE WEDGE SALAD

Fresh iceberg wedge lettuce topped with crumbled bleu cheese, creamy bleu cheese
dressing, chopped tomatoes, crispy applewood bacon bits and served with side of
cheddar toast crackers.
8.95

Fresh rich and creamy potato chowder slow-simmered with crispy applewood bacon
bits, chives and shredded cheddar cheese.
Bowl…2.95 Cup…1.95
Fresh homemade vegetable broth slow-simmered in with black-eyed peas, spicy
tomatoes, minced jalapenos and applewood bacon bits.
Bowl…2.75 Cup…1.75

CREAMY CHEDDAR & BROCCOLI SOUP
Fresh cheddar cheese chowder slow-simmered with chopped broccoli.
Bowl…2.65 Cup…1.65

DINNER & SAVORY PIES
CAT’S™ BRISKET TOP JALAPENO CORN PIE

CAJUN CRAWFISH ROUX PIE

SLOW-SMOKED PRIME RIB & ALE PIE

CHICKEN POT PIE

CAT’S™ QUESO SHEPHERD’S PIE

BAKED SHINER BOCK® POTATO SALAD PIE

Fresh cornmeal masa pie filled with minced fresh jalapenos and corn bits, topped
with our fresh sliced beef brisket and our spicy cheddar queso.
8.95
Fresh sliced slow-smoked prime rib filled in our homemade pastry pie crust with
pan ale brown gravy and sauteed onions, freshly baked until warm.
8.95
Fresh ground beef topped on our mashed potatoes with bits of corn, peas and
carrots, all topped with our spicy cheddar queso and colossal Cajun fried onion
strings.
8.25

Fresh and spicy Cajun roux topped over crawfish and spicy poblanos in our pastry
pie crust freshly baked until warm.
8.95
Freshly diced white meat chicken topped with bits of corn, peas and carrots and our
cream sauce in our pastry pie crust freshly baked until warm.
8.25
Fresh homemade Shiner Bock® beer potato salad mixed with cream cheese and
sour cream, baked fresh over our Ritz® cracker crust, served warm topped with our
spicy cheddar queso.
8.95

SANDWICHES
SERVED WITH FRESH CUT STEAK FRIES.

MONTE CRISTO

SMOKED TURKEY BLT

Thinly sliced turkey and ham topped double-decker style with toasted white bread
along with American and Swiss cheeses, tempura battered and deep fried, dusted in
powdered sugar and served with side of raspberry preserves.
6.95

Thinly sliced smoked turkey topped on our toasted white bread with crispy
applewood bacon strips, fresh lettuce, sliced tomatoes and mayo.
5.25

BRISKET BBQ HOAGIE

Sliced fresh beef brisket topped on our hoagie roll with provolone cheese, our wild
honey barbecue sauce and crispy colossal fried onion strings.
5.25

All natural, fresh and never-frozen white meat chicken breast, hand-battered and
deep fried, topped on our fresh sesame seed bun with honey Dijon sauce, Swiss
cheese, fresh lettuce, sliced tomatoes and dill pickle chips.
6.75

SHINER BOCK® BEEF DOG HOAGIE

SMOKED TURKEY & APPLE BRIE HOAGIE

SLOW-SMOKED PRIME RIB HOAGIE

VEGETABLE HOAGIE

All natural Shiner Bock® steamed beef frank topped on our hoagie roll with
cheddar cheese, sauerkraut and spicy mustard.
5.25
Fresh slow-smoked shaved prime rib topped on our hoagie roll with provolone
cheese, creamy horseradish, sauteed onions and bell peppers.
6.95

FRIED CHICKEN

Thinly sliced smoked turkey topped on our hoagie roll with our granny smith
cinnamon apple chips, creamy brie cheese, fresh lettuce and sliced tomatoes.
5.25

Fresh mesquite grilled zucchini, squash, carrots and baby corn topped on our hoagie
roll with provolone cheese and chimichurri sauce.
4.95

SEAFOOD
MESQUITE GRILLED TROUT

Fresh trout mesquite grilled and topped with our spicy pico de gallo, served with
baked potato and blackened asparagus.
9.25

LEMON PEPPERED SALMON

Fresh salmon filet grilled with lemon-pepper seasoning, served over our lemonpeppered rice pilaf with side of mashed potatoes and steamed broccoli.
9.75

CRISPY FRIED COD & SHRIMP DINNER

CAPTAIN’S FRIED SEAFOOD PLATTER

Three fresh cape cod filets, ten fantail shrimp and two fresh catfish filets, all crispy
battered and deep fried, served with our fresh cut steak fries, cocktail and tartar
sauces and jalapeno hushpuppies.
18.95

LEMON BUTTERED REDFISH

Fresh redfish filet topped wwith our lemon-butter sauce, served over lemonpeppered rice pilaf with side of mashed potatoes and steamed broccoli.
11.95

FRIED SHRIMP DINNER

Three fresh cape cod filets along with ten fantail shrimp, all crispy battered and
deep fried, served with our fresh cut steak fries, cocktail and tartar sauces and
jalapeno hushpuppies.
13.95

Twelve fresh fantail shrimp, all crispy battered and deep fried, served with fresh cut
steak fries, cocktail sauce and jalapeno hushpuppies.
8.95

WHOLE CATFISH DINNER

CATFISH FILET PLATTER

Fresh whole 1 lb. catfish cornmeal battered and deep fried, serrved with our fresh
cut steak fries, tartar sauce and jalapeno hushpuppies.
11.25

Two fresh catfish filets, crispy battered and deep fried, served with fresh cut steak
fries, tartar sauce and jalapeno hushpuppies.
10.25

DESSERTS
SALTED CARAMEL APPLE PIE

BANANA PUDDING SUNDAE

Our fresh baked pastry pie crust filled with cinnamon baked apples, topped with a
scoop of vanilla bean ice cream and salted caramel.
4.25

Our fresh homemade cream pudding mixed with sliced bananas and vanilla wafers,
topped in a tall glass with a scoop of vanilla bean ice cream and whipped cream.
3.25

STRAWBERRY SHORTCAKE

HOT FUDGE BROWNIE SUNDAE

Our fresh baked shortcake topped with cream icing, strawberries and whipped
cream all inside a tall glass.
4.25

CLASSIC CHEESECAKE

Our fresh cream and rich cheesecake topped on our graham cracker crust, topped
with your choice of strawberries, chocolate, black cherries, or salted caramel
topping.
3.95

Our fresh homemade warm baked hot fudge browie topped with two scoops of
vanilla bean ice cream, hot fudge and salted caramel sauces, whipped cream and a
cherry.
4.95

KEY LIME PIE

Our fresh and creamy key lime pie topped on our graham cracker crust with
whipped cream and raspberries.
2.95

NON-ALCOHOLIC
COCA-COLA® FOUNTAIN

BARQ’S® ROOT BEER
Served in a ice cold mug.

OTHER DRINKS

Milk or Chocolate Milk.
Coffee – Regular or Decaffinated. FREE REFILLS!
Black Cherry Soda. FREE REFILLS!
Mango Berry Soda. FREE REFILLS!
Blackberry Peach Soda. FREE REFILLS!
Strawberry or Original Lemonade. FREE REFILLS!

FREE REFILLS INCLUDED!

ICED TEA

Sweet or Unsweet Iced Tea.
FREE REFILLS INCLUDED!

ALCOHOLIC
FOR AGES 21 & UP. I.D. MUST BE PRESENT.

DRAFT BEER

Shiner Bock®, Bud Light®, Guinness®, Budweiser® or Heineken®
12 oz. Draft…2.25 24 oz. Draft…4.25

BLEU & DIRTY MARTINI

BLOODY MARY

V8® Tomato Juice mixed with vodka, olive juice, green olives, lime and
worcestershire sauce poured over ice.
4.95

Martini glass filled with olives stuffed with bleu cheese, dry vermouth, gin and olive
juice.
3.95

DAIQUIRIS

WINES

SANGRIAS

Chardonnay – Glass…3.95 Bottle…23.95
Cabernet Sauvigon – Glass…3.25 Bottle…23.25
Merlot – Glass…3.95 Bottle…23.95
White Zinfandel – Glass…3.25 Bottle…23.25

Original lime, strawberry, key lime, mango or peach.
3.25 Each!
Peach Raspberry, Grape Orange or Green Apple.
3.95 Each!
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