Burger Beer Combo $15

Happy Thursdays! Frid -
Until 3PM
d Beers $4 o)
All Standar City Acre Burger g
Standard Beer

"Somethin' in a Bun"

Our Famous Pork, Venison, and Bacon Patty, on our House-Bun!
Choose a Side.

The CitV Acre $ 14 vour Basic Burger. Tomato, Lettuce, Onions, Pickles, your choice of cheese!

Urban COWbOV $ 15 American Cheese, Fried Onion Strings, Jalaperio Ranch. Served by John Travolta.*

Mushroom Swiss $14 Sauteed Mushrooms, Caramelized Onions, Swiss Cheese.
Wilbur! $ 13.50 Whatdo you call your pig? Smoked Pulled Pork, Red Cabbage Slaw, Fried Onion Strings.
Patty Melt $135O Whose Patty? Caramelized Onions, Swiss Cheese, on Sourdough.

Chicken Club $ 14 Grilled Chicken Breast, Two Slices of Bacon, Monterey Jack, Lettuce, Tomato

Shrimp PO‘bOV $1450 Fried Shrimp, Lettuce, Tomatoes, our house-made remoulade on French Bread.

The CitV Acre Veggle Burger $14 Shredded Carrot & Black Bean Patty. Made in House!

i I Dj ; Add Toppings to Any Burger
Treat Yours el f I $1 4 Build a Burger! Pl.Ck a Protein. Cho'ose your e
Cheese. Top it. Sauce on the side?

Protein: Basics: Cheese: Toppings: Sauce & Dips:
Pork-Venison Jalapefios Blue Bacon $2.50 Queso
Grilled Chicken Lettuce Swiss Cowboy Caviar $2 Dragon's Breath
Pulled Pork Onions American Fried Egg $2 Jalapefio Ranch
Veggie Patty Pickles Cheddar Caramelized Onions $1 Poblano Ranch
Beef Patty Tomato Monterey Jack Fried Onion Strings $1 House Hot Sauce

Extra Patty $3.75
Add Shrimp $3
Sautéed, or Fried

Pico de Gallo $.50 Sweet Chili
Sautéed Mushrooms $2

Sides $3.50
Fries, or Tots: Garlic +$.50 - Queso +$2 - Dragon's Breath +$1 - City Acre +$3.50
Red Cole Slaw - Potato Salad - House Kettle Chips - Side Salad: Ranch, or Vinaigrette

The City Acre Fry Plates

Made for Sharing, or Not Sharing. We're not here to judge.

City Acre Style $11 Queso $9
A generous portion of our Pecan Smoked Pulled Pork, = House Queso, made with Hitchcock Blonde Ale.
House Queso & Red Jalapenos Try it with Pico de Gallo $.50
Dragon's Breath $8.50 Garlic $7
You Beat the Dragon. Here is your Reward. Belgian-Cut Fries topped with Sautéed Garlic.
A Tangy, Vinegar-Garlic Sauce Tastes good, and it's good for you.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Not all ingredients

listed. If h llergies, inf .
are liste you have allergies, inform your server “Subject to Availability




Burger Beer Combo $15
Friday Unti] SPM
City Acre Burger &
Standard Beer

Happy Thursdays!
All Standard Beers $4

brewing co.

Appetizers & Snacks

Chicken Strips Nachos, to Share! $7
& Fries $13 Add Chicken $2

Try with Pulled Pork, or Fried Shrimp $3 Add Cowboy Caviar $2

House Hot Sauce Chicken $2
Sweet Chili Nachos, for One. $5.50 Pulled Pork $3

Add Chicken $1.50 Shrimp $3
Pulled Pork, or Fried Shrimp $2.50

Two Quesadillas! $7

Seasonal Pickle
Bowl $6.50

The Lighter Side
Southwest Salad $13 CAB Salad $13

Spring Salad Mix, Grilled Chicken Breast, Fried Tortilla  Spring Salad Mix, Grilled Chicken Breast, Bacon, Apple
Strips, Pico de Gallo, Roasted Corn, Black Beans Slices, Cherry Tomatoes, Cucumbers,

Served with Jalaperio Ranch. Blue Cheese Crumbles
Served with Poblano Ranch, or Red Wine Vinaigrette

Somethin' for the Kids
Kid's Burger $8.95 Grilled Cheese $8.95

A 'Regular' ol beef patty. No need to explain what Venison is today! American Cheese.
With or without Cheese. No Extra Charge. Comes with Fries. Comes with Fries.

Kegs & Eggs

Brunch served 12PM - 3PM Saturday
All Day Sunday

Migas $10 Chicken & Waffles $13

Scrambled Eggs, Fried Corn Tortillas, Onions, Fried Chicken Thigh, Waffles, Our '5 Pepper' Syrup.
Bell Peppers, Queso Fresco Served with Fries
Straight from Grandma's Kitchen. Want French Toast?

Ask for the 'French Chicken' $2
Mushroom Omelette $13
Sautéed Mushrooms, Bell Peppers, Onions, Tomatoes. French Toast $7

Served with Belgian Fries & Red Jalaperios Texas Toast, tossed in Sugar.
Want a Waffle? Ask for the 'French Waffle'

Broken Yolk Sandwich $12 Breakfast Taco $2

Fried Egg, Bacon, American Cheese on Sourdough. Add Cheese
Served with Tater Tots Bacon $2.50

Potatoes $1
Cowboy Caviar $2
Veggies $1

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Not all ingredients

listed. If h llergies, inf .
are liste you have allergies, inform your server *Subject to Availability
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Beverages
Mineral Water $1
The Backbone of our House Sodas. A little carbonated Calcium & Magnesium for taste!

Nitro Cold Brew

Steeped for 48 hours, Nitrogenated. Not for the Faint of Heart.

4oz - 8oz - 1léoz
$3 - $3.50 - $5.50

House Root Beer $2.75
House Vanilla Cream Soda $2.75

Mineral Michelada $3
Our Michelada Mix, with Our Mineral Water.

Lemonade $2.75

Fresh Squeezed by Kehn. Thank Kehn when you see him.

Unsweetened Tea $2.75

Slow Steeped by the Sun. Make it an Arnold Palmer.

Bottled Soda $2.75
Fruit Juice $2.75

Orange - Grapefruit - Cranberry

Mimosa $7

Orange - Grapefruit - Cranberry



