
 

SHAREABLES 
HOUSE QUESO         $9* 
served with chapman chips 

DEEP FRIED PRETZEL       $9* 
slow dough pretzel served with house made honey dijon 

CHEFS BOARD        $22 
daily selection of cheeses, salami, ham, chorizo olives, nuts, & truffle honey. served with  

pita points 
 

AHI TUNA TOWER       $18 
wasabi sauce, fresh mango, diced avocado in a pool of ponzu served with wonton chips 

CEVICHE ACAPULCO       $15 
seasoned fish, shrimp, crab, avocado, cucumber, cilantro, chapman chips 

THAI BBQ PORK RIBS       $18 
basted with red curry bbq sauce, cilantro, and tossed peanuts 

BANG BANG SHRIMP       $12 
tempura styled jumbo shrimp tossed in house bang bang sauce  

TERIYAKI SESAME CHICKEN BITES     $11* 
topped with avocado ranch drizzle and sesame seeds 

BRISKET FRIES        $11* 
topped with bbq sauce, house queso and topped with chives 

FAJITA NACHOS       $13* 
grilled ribeye steak or grilled marinated chicken on salted tostada chips with house 
queso, guacamole, jalapeños, and pico de gallo 
 
Chicken Tenders       $16* 
Hand breaded, fried chicken tenders and fries, served with choice of ranch, bbq, or 
buffalo sauce on the side. 
 
 

 

ENTREES 
12 OZ RIBEYE        $28 
served with crispy broccolini, whipped mashed potatoes 

SEARED ATLANTIC SALMON                      $22 
lemon crème caper sauce, nappa and avocado slaw, and crispy broccolini 

SEARED TUNA RISOTTO       $23 
served over a creamy risotto and topped with mango pico de gallo 

CHAPMAN AND KIRBY BURGER      $15 
american cheese, bacon, tomato, lettuce, pickles, onions, served with fries  

black bean patty substitute available 

BBQ BURGER        $17 
topped with cheddar cheese, bbq sauce, fried onion haystack, and served with fries 

black bean patty substitute available 

TEXAS HOT CHICKEN SANDWICH     $14 
spicy fried chicken, house slaw, chipotle mayo, pickles served with fries 

BACON CHICKEN RANCH SANDWICH      $14 
grilled chicken, mozzarella cheese, bacon, tomato, shredded lettuce, onion, pickles, with 

ranch on a jalapeño bun 

GRILLED GULF SHRIMP TACOS      $16 
chipotle marinade, house slaw, sliced avocado, pickled onion  

BRAISED BRISKET TACO S      $15 
cooked in chipotle butter and topped with roasted corn pico 

 

FLATBREADS 
BBQ BRISKET FLATBREAD      $14 
mozzarella, pickled jalapeños, pickled onion, bbq sauce 

MARGHERITA        $12 
fresh mozzarella, roma tomatoes, basil 

PEPPERONI        $13 
mozzarella, pepperoni, tomato sauce 

 

 

SIDES  
gouda mac and cheese $6 

whipped mashed potatoes $4 

crispy broccolini $6  

truffle fries $6 

house slaw $4 

fries $4 

 
20% service charge added to groups of 6 or larger 

Salads 
BLACKENED SHRIMP SALAD                     $15 
spring mix, avocado, crispy tortillas, pico de gallo. 

cilantro vinaigrette 

CAPRESE SALAD               $9 
tomatoes, mozzarella, arugula and topped with 

capers, balsamic reduction, and olive oil drizzle 

WEDGE SALAD                               $14 
iceburg lettuce, diced tomato, blue cheese 

crumbles, bacon bits. choice of dressing  

CLASSIC CAESAR                                           $9 
romaine lettuce with house-made Caesar dressing  
 

GREEK SALAD                                                 $12 
chopped romaine lettuce, spinach, feta cheese, 

cucumbers 
 

COBB SALAD                             $14 
spring mix, bacon bits, hard boiled eggs, tomato, 

feta cheese, green beans, and lemon vinaigrette  

 

protein add-ons: chicken 4, salmon or shrimp 7 

 

 

 

 

 

 

HAPPY HOUR SPECIALS 

$4 BOTTLED 

BEER 

$5 DRAFT 

BEER 

$6 WINE 

GLASS 

$7 SPECIALTY 

COCKTAILS 
 

*HALF OFF SELECT SHAREABLES* 

all day wednesday / 5-7pm thursday + friday 

 


