
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  
Not all ingredients are listed. If you have allergies, let your server know. 

 

Ask your bartender about 
the monthly special! 

g 
 
 
 

v 
 

  

Tater Plates … $5.50 
Shareable plate of hand-cut fries.  

v 
TATER UPGRADES 

 v 

City Acre's Famous Burgers 

Pork, venison & bacon patty ground fresh in-house on an onion-thyme bun.  
Comes with your choice of fries or salad with vinaigrette or  

poblano ranch; veggie pattyV or chicken breast available to sub upon request. 

 

g 
 
 
 

v 
 

Snacks 
 

 

Add a fried egg  
to anything, +$2.00 

Make it better  
with bacon +$3.00 

Urban Cowboy… $13.50  
American cheese, fried onion strings and 

jalapeño ranch 
  

 "The best burger at any brewery in the city."  
-HOUSTONIA MAGAZINE 

City Acre Style … add $5.25 
  Pulled pork, queso and jalapeños 

v 
v 
v 
v 
v 
v 
v 

Queso* … add $3.00 
 

 

Dragon's Breath… add $4.50 
Tangy, vinegar and garlic-based sauce 

v 

v 
v 
v 
v 
v 

GarlicV … add $1.00 
v 
 

 

Fried Pickles Basket… $6.00 

Fried Chicken Strips Basket… $7.75  
v 
v 

Chicken & Pickles Combo… $10.00 

Because who says you can’t have it all? 

vHouse-made Pretzel & Mustard*… $5.00 

-add beer queso, +$1.75 

 

Pickle Bowl… $6.50 

House-pickled Veggie Mix! 

 

V Original City Acre Burger… $12.00 

Tomato, lettuce, red onion, pickle, choice of  
cheddar, bleu (+$0.50), Swiss or American v 

V Original City Acre Burger… $11.00 
Tomato, lettuce, red onion, pickle, choice of  
cheddar, bleu (+$0.50), Swiss or American v 

 

*-Vegetarian | V - Vegan 

 

View our menu online 

Uber… add $4.50 
Queso, jalapenos, poblano ranch 

v 
 

 

The Other Stuff 

 

g 
 
 
 

v 
 

v 

Spicy Chicken Lettuce Wraps… $7.95 
Chicken thigh, Thai chili sauce, peanuts, fresh 

cilantro, pickled veggies, sesame oil. Wrap 
count will vary depending on lettuce size. 

v 

Wilbur… $12.95 
House-smoked pulled pork, red cabbage slaw, 

and fried onion strings on our house-made buns. 
Served with fries or salad with vinaigrette or 

poblano ranch. 

 



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  
Not all ingredients are listed. If you have allergies, let your server know. 

 

 

 

 

 

 
  

 

 

 

 

Sweet Tooth 

 
 

 

 

 

 

 
 
 

Chicken & Waffles… $13.00 
Fried chicken with crispy  

waffles and served with fruit  
compote on top instead of syrup 

*Make it a French Chicken by substituting  
our awesome French toast +$2.00* 

Rick’s World Famous  
French Toast*… $7.00 

Thick-cut sourdough tossed in 
compound sugar. No syrup needed! 

 

At City Acre we believe in making it from scratch. We bake our own buns and grind our 
burgers fresh. Our meats are cured and smoked in-house and our pickles and salads are from 
our garden and the community. All your food is made fresh to order so large groups and busy 

days may require you to have just one more beer while you wait. 

Kegs & Eggs 

Brunch served 11 am - 3 pm Saturday & all-day Sunday 
One of the top brewery brunches in the US – CRAFTBEER.COM 

Triple Chocolate Cookies… $2.00 

 

View our menu online 

*-Vegetarian | V - Vegan 
v 

 

 
 

 

 
 

Broken Yolk Sandwich… $10.00 
Hard-fried egg, chopped bacon, American 

cheese on grilled sourdough. Tater tots. 
v 
 It’s 

back! 

Thinking about having an event? 
We'd love to have you here! We book parties  

from 8 to 200! You don't pay for the space,  
only the food and drink. If you’re interested,  

please contact us at  
https://www.cityacreevents.com/ 

 

                       

Wanna Party? 

 
 

 

 

 

 

 
 
 

Larger groups of 8 or more… 
A 20% auto-gratuity charge will be applied to 

groups of 8 or more. 

 

                       
Outside desserts… 

City Acre does allow outside desserts, but  
we are unable to hold desserts in our  

fridges/freezers. 

 

                       

Party Packs for Desserts 
We do recommend that you supply your  

own plates and utensils for desserts  
brought from offsite, but just case  

you did not bring any, we are happy to  
supply the plates and forks for $0.65 a person. 

                       

https://www.cityacreevents.com/

