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take a nosedive into delicious blends 
of liquor, fruit and ice. 

   ORIGINAL Coronarita™ 
7 oz. Corona® in a margarita made  
with Sauza® Blue 100% Blue Agave Silver 
tequila, DeKuyper® triple sec and lime.

Watermelon coronarita™ 
7 oz. Corona® in a margarita made with  
Sauza® Blue 100% Blue Agave Silver  
tequila, DeKuyper® Watermelon Pucker,® 
Finest Call® Watermelon puree and  
margarita mix.   

black raspberry proseccorita 
A mini bottle of Lunetta® Prosecco in  
a blend of Sauza® Blue 100% Blue Agave  
Silver tequila, Monin® Black Raspberry  
and lime sour mix.   

Green Ghost Glow Kones®

Our take on the classic  
mojito: supersized and loaded 
with extra fruity goodness. 

PASSION FRUIT Mega Mojito 
Passion fruit, mango and blood 
orange blended liqueur with  
Cruzan® Mango rum, Monin® 
Passion Fruit, mojito mix, fresh  
mint leaves, lime and a splash  
of club soda.    

P
as

si
on

 F
ru

it
 M

eg
a 

M
oj

it
o

What’s better than an adult 
snow cone? One that lights up!  

Green Ghost 
A ghoulish green blend of Crown 
Royal® Regal Apple whisky, 
Smirnoff® Green Apple vodka, 
Monin® Granny Smith Apple, sweet 
‘n’ sour and Sprite.®    

SPIKED CHERRY LIMEADE
Stoli® Vanil™ vodka, Pinnacle® 
Cherry vodka, lime sour mix, 
Monin® Vanilla and pomegranate 
syrup.
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original cocktail creations 
you won’t find anywhere else
CHECK OUT THE FULL BEVERAGE MENU FOR MORE INNOVATIVE DRINKS

The refreshing Spanish  
favorite served  
Mexican-style – spiked  
with tequila, lime and other  
tropical fruit flavors. 

FORBIDDEN FRUIT
Sauza® Blue 100% Blue Agave 
Silver tequila; Malibu® Passion 
Fruit rum; passion fruit, mango  
and blood orange blended liqueur; 
Ecco Domani® Pinot Grigio;  
lime sour mix; Monin®  
Passion Fruit; and Sprite®.
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Million Dollar Margarita

100%
AGAVE TEQUILA

ARE MADE WITH
MARGARITAS 

 Margaritas
   Perfect Patrón® Margarita 
Patrón® Silver tequila and Patrón®  
Citrónge. Rocks or frozen.

Strawberry mango Margarita 
Milagro® Silver tequila, Cointreau,®  
Strawberry BACARDI® Premium Mixer,  
mango puree and margarita mix.      

 

 STRAWBERRY  
	    WATERMELON Margarita
Sauza® Blue 100% Blue Agave  
Silver tequila, DeKuyper® Watermelon  
Pucker,® Finest Call® Watermelon  
puree, and Minute Maid® Lemonade  
shaken and poured over strawberry- 
flavored ice cubes.    

MADE WITH

Only D&B has it!

HENNY’S STRAWBERRY NIRVANA
Take your taste buds to paradise with  
Hennessy® V.S cognac; passion fruit,  
mango and blood orange blended liqueur;  
Strawberry BACARDI® Premium Mixer;  
Reàl® Mango puree; sweet ’n’ sour; and a  
splash of club soda.   

D&B TNTea®
   

We blend ABSOLUT® vodka, Tanqueray®  
gin and BACARDI® Superior rum, then 
add Grand Marnier,® sweet ‘n’ sour and 
Coca-Cola.® Served in a souvenir glass for 
you to keep.    

backwoods blueberry lemonade  
Firefly Moonshine Strawberry,  
ABSOLUT® Berri Açaí vodka, lemonade  
and Reàl® Blueberry puree.   

long island peach Tea 
Pinnacle® vodka, DeKuyper® Peachtree®  
peach schnapps, Southern Comfort®  
and Captain Morgan® Original Spiced Rum  
with sweet ‘n’ sour and Sprite®.      

other cool drinks
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Million Dollar Margarita   
Our flagship cocktail mixes Hornitos® Reposado 100% Blue Agave tequila with  

Tuaca® and Grand Marnier.®      



over 2 dozen beers!

Ask your server for 
local selections, draft 
and bottle varieties.

BLUSH WINE
Beringer® White Zinfandel

RED WINES
14 Hands Vineyards Hot  
	 to Trot Red Blend 

Robert Mondavi Private 
	 Selection™ Cabernet Sauvignon	

SPARKLING WINE
Lunetta® Prosecco

WHITE WINES
Ecco Domani® Pinot Grigio  

Barefoot® Moscato 

Kendall-Jackson® Vintner’s  
	 Reserve Chardonnay  

La Crema Chardonnay 
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ask about our

favorites!
local

WINE

PREMIUM DOMESTIC
Angry Orchard® Crisp Apple Cider    
Blue Moon™ Belgian White   
Bud Light®   
Budweiser®     
Coors Light®     
Lagunitas IPA     
Michelob Ultra®     
Miller Lite®   
Not Your Father’s Root Beer®   
O’Doul’s® Non-alcoholic     
Samuel Adams Boston Lager®  
Traveler Beer Seasonal Shandy   

Import
Bass® Ale    
Corona® Extra   
Corona® Light   
Dos Equis® Lager Especial    
Guinness® Draught    
Heineken®   
Heineken® Light     
Modelo® Especial   
Newcastle® Brown Ale   
Stella Artois®   

on tap OR in a bottleBEER 

Our bartenders can make anything. 
Seriously. Anything. Just ask for a 
recommendation.

Order your favorite liquor for your 
favorite cocktail. From Coca-Cola® or 
Sprite® to Minute Maid® juices to soda 
and tonic, we’ve got it all!

Drink responsibly. Drive responsibly.

What else?

available by the glass  
or the bottle

AVAILABLE BY the BOTTLE ONLY
Santa Margherita  
	 Pinot Grigio   

Meiomi Pinot Noir 

Franciscan Estate  
	 Cabernet Sauvignon   
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A blend like no other! An icy 
concoction of fruity goodness 
with the subtle hint of whiskey  
to make the perfect smash.

Watermelon  
Smirnoff® Watermelon vodka,  
Midori®,  DeKuyper® Watermelon 
Pucker® and a splash of Sprite®.   

strawberry Mango  
Cruzan® Strawberry rum,  
Cruzan® Mango rum, Minute Maid® 
Lemonade, mango puree and 
Strawberry BACARDI® Premium 
Mixer.      

CROWN APPLE 
Apples collide in this luscious mix of 
Crown Royal® Regal Apple whisky, 
DeKuyper® Sour Apple Pucker,®  
Monin® Granny Smith Apple, sweet ’n’ 
sour and a splash of club soda. 
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Caribbean LUXE Patrón® LIT

Rum-packed cocktails that’ll transport you straight to paradise (minus 
the beach). One classic and one D&B original. 

 HURRICANE WARNING 
Prepare for stormy waters with this 
combination of BACARDI® Superior 
rum, Myers’s® Original Dark Rum, 
Southern Comfort,® Monin® Passion 
Fruit, pomegranate syrup, lime sour 
mix, pineapple and orange juices.   

Walk The Plank   
Captain Morgan® Original Spiced  
Rum, Malibu® Coconut rum,  
DeKuyper® Peachtree® peach  
schnapps, pineapple juice, orange  
juice and pomegranate syrup. 

caribbean 
A blend of Patrón® Reposado tequila, 
Grey Goose® vodka, Cruzan® Mango 
rum, cranberry juice, sweet ‘n’ sour and 
Coca-Cola®.   

tres Patrón® 
A south of the border combo of Patrón® 
Silver tequila, Patrón® Reposado 
tequila, Patrón® Citrónge, Captain 
Morgan® Original Spiced Rum, sweet ‘n’ 
sour and Coca-Cola®.
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 SAILOR’S MIRAGE 
BACARDI® Superior rum; passion 
fruit, mango and blood orange 
blended liqueur; Cruzan® Mango 
rum; Malibu® Passion Fruit rum; 
Monin® Guava; pineapple juice;  
and sweet ‘n’ sour.

 THE SEA MONSTER  
BACARDI® Dragon Berry rum, 
Malibu® Passion Fruit rum,  
Fireball® Cinnamon Whisky, 
Strawberry BACARDI® Premium 
Mixer, Reàl® Blueberry puree, 
pineapple juice and sweet ‘n’ sour.
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 DANGEROUS WATERS 
Malibu® Pineapple rum, New 
Amsterdam® Coconut, DeKuyper® 
blue curaçao, DeKuyper® crème 
de banana, Reàl® Pineapple 
puree, pineapple juice, sweet ‘n’ 
sour and lemonade. 
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Unlock tasty treasures  
with our rum-based cocktails.



SHAREABLE

Pepperoni Pretzel Pull-Apart 

Ancho Caesar Lettuce Wraps

ANCHO CAESAR LETTUCE WRAPS
Marinated thinly sliced chicken breast served on romaine hearts 
topped with shredded Parmesan cheese, bacon, avocado and 
diced tomatoes, drizzled with Ancho Chile Caesar dressing.    

Carnivore Pizzadilla
 A super-cheesy 12" quesadilla served pizza-style in eight  
slices, stuffed with Manchego and cheddar cheeses, pepperoni, 
and Italian sausage, then topped with even more pepperoni  
and Italian sausage, plus bacon, marinara, and mozzarella and 
Parmesan cheeses.    

 Pepperoni Pretzel Pull-Apart 
A shareable cluster of jumbo braided pretzel pieces brushed  
with garlic butter and topped with mozzarella cheese, 
pepperoni, fresh basil and shredded Parmesan cheese. Served 
with a zesty marinara sauce for dipping.     

Grilled Smoked Chicken Wings
Twelve hardwood smoked and grilled chicken wings with four 
dipping sauces including sweet Thai chile, buttermilk ranch, 
Sriracha honey soy, and spicy, creamy Carolina Reaper sauce 
(it’s one HOT sauce!), so you can mix and match away! Served 
with fresh celery and carrot sticks.       

BUFFALO WINGS (Regular or Boneless)
Classic, crispy chicken wings tossed in our tasty original  
buffalo sauce. Get eight jumbo wings served with your choice of 
Ranch or Bleu Cheese dressing. 
Regular             Boneless          
Add seasoned french fries     
or sweet potato fries.    

cheesy Spinach Dip
A combination of creamy spinach and melted cheeses baked  
to a golden brown, served with a side of salsa and fresh tortilla 
chips. 
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Carnivore Pizzadilla

Grilled Smoked Chicken Wings



APPETIZERS
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The Triple Play

Gratuity is not included.  
18% gratuity suggested. 

Bar Burgers & Wings Platter

Fives All Around

 FIVES ALL AROUND
An impressive spread made for 
you and your whole crew. You’ll 
get 5 Buffalo Wings with your 
choice of Ranch or Bleu Cheese 
dressing; 5 Chicken Quesadilla 
Wedges with salsa; 5 Pretzel 
Dogs with spicy habanero sauce; 
5 Braided Pretzel Pieces topped 
with mozzarella and Parmesan 
cheeses, marinara, and 
pepperoni; and Crispy Seasoned 
Tots loaded with queso, bacon 
and green onions.  

THE TRIPLE PLAY
Three of D&B’s best for three 
times the fun! Classic buffalo 
wings; crispy seasoned tots 
loaded with queso, bacon and 
green onions; and crispy  
breaded mozzarella sticks.  
Serves two.    

 Bar Burgers & 	
	 Wings Platter  
Everyone’s two favorites, all  
on one plate! Four mini-
cheeseburgers on Hawaiian  
rolls, paired with our Original 
Buffalo Wings. Served with 
seasoned french fries.     
 



SOUP & SALADS
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Tomato Feta SoupCrisp Apple Pecan Salad

Mediterranean Hummus

 SIDE SALADS
fresh GARDEN SALAD    
Fresh salad greens, topped with grape 
tomatoes, shredded cheese and  
crispy tortilla strips, served with your 
choice of dressing.     

parmesan CAESAR salad    
A blend of romaine, wild arugula and 
baby kale tossed with garlic-cheese 
croutons, Parmesan cheese and 
Roasted Garlic Caesar dressing.   

crisp apple PECAN SALAD    
Baby greens, crisp apple slices, candied 
pecans and crumbled bleu cheese, 
tossed with Raspberry Vinaigrette.   

 SOUPED UP
 SOUTHWESTERN  
TORTILLA SOUP        
Shredded chicken, chopped tomatoes 
and Mexican spices blended together 
for a Southwestern start to your meal! 
Sprinkled with cheese and tortilla strips. 
¡Olé! Bowl    Cup    

tomato feta Soup     
Our all-natural tomato feta soup is a  
twist on your favorite comfort food. Made 
with slow-simmered crushed tomatoes 
and feta cheese, this vegetarian soup  
is gluten-free and under 150 calories. 
Bowl    Cup   

Signature Dressings: 
• Buttermilk Ranch 
• Roasted Garlic Caesar  
• Bleu Cheese   
 

• Honey Mustard   
• Balsamic Herb Vinaigrette   
 

• Raspberry Vinaigrette   
• Thai Ginger Peanut   
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Lotsa loaded tots 
Crispy seasoned tots loaded with hot queso, crispy bacon and green 
onions. Served with Sriracha ketchup.  

With every purchase of lotsa loaded tots, $1 is 
donated to Make-A-Wish®.   For more information, 
visit wish.org.

Grilled Chicken Quesadillas

 Hawg-A-SaurUs Loaded Cheese Fries
Your choice of crispy sweet potato fries or seasoned 
french fries topped with smoky ancho pulled pork, 
applewood smoked bacon, spicy chorizo sausage, and 
melted Manchego and cheddar cheeses, drizzled with sweet & spicy 
campfire sauce.  

 MEDITERRANEAN HUMMUS
Classic hummus served with Greek tzatziki dip, warm grilled pita 
bread and fresh veggies for dipping.   

 Mountain O’ Nachos  
Fresh tortilla chips piled high and smothered with spicy ground  
beef and melted queso, topped with black beans, jalapeños, 
tomatoes, lettuce, fresh guacamole and sour cream. Serves three  
to four.   

GRILLED CHICKEN QUESADILLAS 
Grilled chicken, poblano and jalapeño peppers with cilantro, and  
a blend of melted Mexican and cheddar cheeses grilled in a  
cheddar jalapeño flour tortilla. Served with sour cream and salsa.     

Pretzel Dogs 
Meaty all-beef franks wrapped in sweet pretzel dough, baked fresh 
and served with spicy habanero dipping sauce.    
 

Hawg-A-Saurus Loaded Cheese Fries

Mountain O’ Nachos

Pretzel Dogs

MORE FOR THE
WHOLE TABLE

*NOTICE: COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, FISH/SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF  
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON 
IN YOUR PARTY HAS A FOOD ALLERGY.

Gratuity is not included. 18% gratuity suggested. 

  600 CALORIES OR UNDER



Tenderloin & Bacon-Wrapped Shrimp with Smoked Chile & Tomato Cream Pasta*

Fire-Grilled Salmon*

Dynamite Fried Shrimp

Bacon-Wrapped Shrimp with Lobster Sauce & Fire-Grilled Sirloin*

SURF & TURF
�bacon-wrapped shrimp with  
lobster sauce & fire-grilled sirloin* 
Seasoned, fire-grilled 5 oz. sirloin steak and large grilled shrimp 
wrapped with applewood smoked bacon served with garlic  
mashed potatoes, Parmesan creamed corn and creamy lobster 
sauce. 

tenderloin & bacon-wrapped shrimp  
with smoked chile & tomato cream pasta* 
Beef tenderloin pieces and large grilled shrimp wrapped with 
applewood smoked bacon served over cavatappi pasta  
tossed with sautéed spinach, diced tomatoes and smoked chile  
& tomato cream sauce. 

SEAFOOD 
 DYNAMITE FRIED SHRIMP

Large, crispy shrimp drizzled with spicy Bang Bang sauce and  
chile honey soy glaze, served with garlic-ginger mashed potatoes, 
tempura battered green beans and spicy Bang Bang sauce for 
dipping. 

FIRE-GRILLED SALMON*

Center-cut Atlantic salmon rubbed with Louisiana spices,  
grilled and topped with our peppercorn garlic butter. Served  
with sautéed spinach and spicy rice medley. 

 bass® ale battered fish & chips   
8 oz. wild-caught, sustainably sourced Pacific cod filet,  
Bass® Ale battered and fried until golden brown and  
crispy, served with beer battered twisted steak fries and creamy  
malt vinegar aioli. 

*NOTICE: COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED 
MEATS, POULTRY, FISH/SHELLFISH OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 
CONDITIONS. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR 
SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

Gratuity is not included. 18% gratuity suggested.
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Smokehouse BBQ Ribs & Buffalo Wings

Americana Ribs

The Caveman Combo
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New York Strip*

12 oz. fire-grilled New York Strip hand-seasoned with fresh cracked  
pepper. Served with loaded garlic mashed potatoes and crispy 
frazzled onions.  

  Teriyaki Sirloin Steak* 
Fire-grilled 8 oz. sirloin marinated and glazed with our sweet  
teriyaki sauce. Served with loaded garlic mashed potatoes and 
crispy frazzled onions. 

Sirloin Steak*

8 oz. fire-grilled sirloin hand-seasoned with fresh cracked pepper. 
Served with loaded garlic mashed potatoes and crispy frazzled 
onions. 

	 Add Shrimp to any Entrée     
	 Your choice of five grilled shrimp, three crispy tempura-	
	 battered shrimp or three bacon-wrapped shrimp. 

 AMERICANA RIBS 
Slow-cooked, fall-off-the-bone, “St. Louis-style” Sriracha honey  
soy glazed pork ribs served with Parmesan creamed spinach 
and garlic mashed potatoes with sharp cheddar cheese sauce,  
topped with crispy frazzled onions.  
Half Rack   Full Rack 

the caveman combo 
Individual “St. Louis-style” pork ribs tossed in a Sriracha honey  
soy glaze served with four mini-cheeseburgers on Hawaiian rolls  
and seasoned french fries. 

  smokeHouse BBQ ribs & BUFFALO wings  
A half rack of our fall-off-the-bone “St. Louis-style” pork ribs  
glazed with our honey bourbon BBQ sauce, served alongside five 
jumbo chicken wings tossed in D&B’s original buffalo sauce.  
Served with Bleu Cheese dressing and seasoned french fries.  



Buffalo Wing Burger*

BBBacon Burger*

Maker’s Mark® BBQ Burger*

The South Philly Burger*

  
The Original Bar Burgers 
Four mini-cheeseburgers on Hawaiian rolls with American cheese 
and secret sauce. Served with seasoned french fries.

  Buffalo Bar Chicks  
Crispy chicken tenders tossed in our original wing sauce,  
topped with Bleu Cheese dressing, lettuce and tomatoes. Served  
on buttery mini brioche buns with seasoned french fries. 

SLIDERS

 CLASSIC BURGERS
Served with lettuce, tomato, onions and pickles. 
 
  Dave’s™ Double Cheeseburger* 
Double meat. Double cheese. Need we say more? Served on a 
toasted brioche bun with seasoned french fries.  

Buster’s™ Cheeseburger*

A seasoned half-pound burger grilled and topped with  
American cheese and served on a toasted brioche bun with 
seasoned french fries.  
Add applewood smoked bacon 

The BLT Turkey Burger
Grilled 100% white ground turkey topped with applewood  
smoked bacon, lettuce, tomato, onion and pickles served on a 
toasted whole wheat bun with sweet potato fries. 

You won’t find ’em 
anywhere else
Substitute sweet potato fries or 

beer battered onion rings for an 

additional 

Swap burger patty for portobello  

or turkey patty at no additional cost.

BBBacon Burger*  
A seared and seasoned half-pound burger patty, 
applewood smoked bacon, peppered bacon pork 
belly, bacon & smoked Gouda sauce, Manchego 
and cheddar cheeses, and crisp lettuce on a toasted brioche  
bun with garlic aioli. Served with seasoned french fries.  

 BUFFALO WING Burger*

A half-pound burger seared and seasoned, topped with crispy 
chicken tenders tossed in our buffalo wing sauce, bleu cheese, 
frazzled onion strings and celery, served on a toasted brioche 
bun with crispy seasoned tots. 

                 BBQ Burger*    
A half-pound burger, grilled and smothered in our Maker’s Mark® 
bourbon sauce. Topped with American cheese, smoky ancho  
pulled pork and caramelized onions. Served on a toasted brioche 
bun with seasoned french fries. 

The SOUTH Philly Burger* 
A half-pound burger loaded with thinly sliced steak imported 
directly from South Philly. Topped with peppers, onion, mushrooms 
and melted American cheese on a toasted brioche bun. Served  
with over half a pound of seasoned french fries. 
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 PERFECT PASTA
    bistro Steak & Shrimp with  
	 Lobster Alfredo LINGUINE*  
Serious surf AND the tastiest turf. We start with a 5 oz. fire-grilled 
sirloin steak on a bed of linguine, tossed with shrimp, mushrooms, 
roasted tomatoes and a lobster Alfredo sauce. 

CHICKEN PARMESAN Alfredo
Two Parmesan-crusted chicken breasts served over linguine in 
an Alfredo sauce and topped with diced tomatoes, fresh basil and 
shredded Parmesan cheese.  

Baked Chicken & Shrimp Alfredo  
Plump shrimp and flame-grilled chicken breast sautéed with 
mushrooms and roasted tomatoes tossed with cavatappi pasta and 
a three-cheese Alfredo sauce. Topped with a garlic breadcrumb 
crust and baked until brown and bubbly. 

 The ULTIMATE MAC & CHEESE  
Flame-grilled seasoned chicken breast and applewood smoked 
bacon, tossed with cavatappi pasta and creamy aged sharp cheddar  
cheese sauce. Topped with a garlic breadcrumb crust and baked 
until brown and bubbly.  

 CHICKEN
CRISPY NASHVILLE-STYLE HOT Chicken   
Two crispy boneless hand-battered chicken breasts marinated in 
Nashville-style hot sauce, served with Parmesan creamed spinach, 
garlic mashed potatoes with sharp cheddar cheese sauce, and a 
side of Nashville-style hot sauce. 

Bang Bang Chicken with spicy thai peanut noodles   
Tender crispy boneless chicken tossed in spicy Bang Bang sauce 
served on a bed of noodles tossed with Asian vegetables and spicy 
peanut sauce. Want to kick it up a notch? Sriracha sauce available  
on request.  

  CLASSIC goldfingers
Not only is this classic for real, it’s one of D&B’s all-time original 
favorites. Hand-breaded, crispy fried chicken tenders served  
with seasoned french fries and chipotle honey sauce – it won’t take 
long to figure out why.    

cabo CHICKEN      
Two 5 oz. flame-grilled chicken breasts topped with pineapple pico 
de gallo and served with spicy rice and steamed fresh vegetables.   

  600 CALORIES OR UNDER

Gratuity is not included. 18% gratuity suggested.
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Bang Bang Chicken with Spicy Thai Peanut Noodles

Bistro Steak & Shrimp with Lobster Alfredo Linguine*

Crispy Nashville-Style Hot Chicken

The Ultimate Mac & Cheese

*NOTICE: COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, FISH/SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE 
PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR 
PARTY HAS A FOOD ALLERGY.

The Maker’s Mark® trademarks, logos, and trade dress are registered  
trademarks of Maker’s Mark Distillery, Inc. and are used with permission.
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 GRILLED CHICKEN & BABY KALE CAESAR   
A blend of romaine, wild arugula and baby kale, tossed in Roasted 
Garlic Caesar dressing, topped with Caesar marinated flame-grilled 
chicken breast, shredded Parmesan cheese, fresh tomato and basil, 
served with a giant golden-brown Parmesan crisp.    

 thai CHICKEN chopped salad      
Fresh, crisp salad greens, shredded veggies, marinated garlic 
chicken, cilantro and scallions tossed in a zesty Thai Ginger Peanut 
dressing, topped with giant crispy wonton chips.    

Grilled Steak Salad* 
Grilled sirloin steak, sliced and served over spinach, romaine
lettuce, baby greens and grape tomatoes, tossed with crumbled  
bleu cheese, candied pecans and Balsamic Herb Vinaigrette 
dressing. Garnished with crispy frazzled onions.     

Sweet Apple Pecan Salad with Grilled Chicken 
Herb-grilled chicken breast, crisp apple slices, candied pecans  
and crumbled bleu cheese tossed with crisp greens in Raspberry 
Vinaigrette.  

GREENS
YOUR

Beer Battered Onion RingsSweet Potato Fries

Grilled Steak Salad*

Thai Chicken Chopped Salad

Grilled Chicken & Baby Kale Caesar

SIDEKICKS
Five Grilled Shrimp, three  
Crispy Tempura-Battered 
Shrimp or three  
Bacon-Wrapped Shrimp 

Beer Battered Onion Rings    

Parmesan Creamed Corn    

Parmesan Creamed Spinach 

Loaded Garlic Mashed 
Potatoes 

Spicy Rice Medley   

French Fries 

Crispy Beer Battered Twisted 
Steak Fries 

Sweet Potato Fries 

Mac & Cheese  

Fresh-Made Guacamole 

Fresh Seasonal Vegetables 

Crispy Seasoned Tots 

*NOTICE: COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED 
MEATS, POULTRY, FISH/SHELLFISH OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 
CONDITIONS. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR 
SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

Gratuity is not included. 18% gratuity suggested.

  600 CALORIES OR UNDER

Signature Dressings: 
• Buttermilk Ranch 
• Roasted Garlic Caesar   
• Bleu Cheese 
• Honey Mustard   

• Balsamic Herb Vinaigrette  
• Raspberry Vinaigrette 
• Thai Ginger Peanut 



SANDWICHES 
SUPER STACK
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 crispy campfire chicken sandwich  
This one has a kick to it! Crispy hand-breaded chicken breast  
topped with applewood smoked bacon, Manchego and cheddar 
cheeses, crispy frazzled onions, sweet-hot candied jalapeños,  
fresh lettuce, crisp pickles, and our sweet & spicy campfire sauce, 
served on a toasted brioche bun with seasoned french fries.    

Angry Orchard®  Hard Cider BBQ  
pulled pork sandwich
Slow-roasted pulled pork tossed with cider BBQ 
sauce made with Angry Orchard® Hard Apple Cider, 
fresh buttermilk ranch slaw, pickles and crispy frazzled onions, 
served on a toasted brioche bun with crispy beer battered twisted 
steak fries.    

CALIFORNIA SMOKED TURKEY MELT
All-natural smoked turkey breast, oven-roasted tomatoes, 
caramelized onions, fresh spinach and melted provolone cheese  
with sun-dried tomato & smoked chile aioli on toasted marble  
wheat swirl bread. Served with seasoned french fries.    

Short Rib & Cheesy Mac Stack 
Tender sliced short rib, creamy mac & cheese and bourbon- 
glazed onions sandwiched between two thick slices of sourdough  
and grilled to buttery, golden-brown goodness. Served with  
crispy seasoned tots.     

The Boss Chicken Club
Grilled chicken breast, applewood smoked bacon, creamy  
garlic-herb cheese, lettuce, tomato, avocado spread and frazzled 
onions on a toasted whole wheat bun with secret sauce. Seasoned 
french fries on the side.     

  The Philly Cheesesteak  
Thin slices of steak on a warm hoagie roll (both imported from  
South Philly). Topped with cheese. Served with seasoned french  
fries. Available with grilled onions, mushrooms or green bell  
peppers. 

grilled portobello & veggie sandwich  
Marinated, grilled portobello mushroom, caramelized onions,  
Swiss cheese, fresh spinach, oven-roasted tomatoes and  
garlic aioli on a toasted brioche bun. Served with baby greens tossed 
in Balsamic Herb Vinaigrette. (Substitute fries for the salad for  
no additional charge.)   

Substitute sweet potato fries or beer battered onion rings  
for an additional 

Crispy Campfire Chicken Sandwich

Short Rib & Cheesy Mac Stack

Angry Orchard® Hard Cider BBQ Pulled Pork Sandwich

California Smoked Turkey Melt

Crispy Campfire Chicken Sandwich

Short Rib & Cheesy Mac Stack

Angry Orchard® Hard Cider BBQ Pulled Pork Sandwich

California Smoked Turkey Melt



Freshly brewed teas & coffee 
Regular Iced Tea   

Peach Tea   

Hot Tea   

Regular & Decaf Coffee   

Hi-C® Pink 
Lemonade  

Dr Pepper®

FOUNTAIN
ON ALL OF OUR  

FOUNTAIN DRINKS,  
TEAS & COFFEE

enjoy FREE
REFILLS

Minute Maid®

Pineapple Juice   

Orange Juice   

Cranberry Juice   

Lemonade   

Other Beverages
Sanpellegrino®   

Nestlé Waters®  
Regional Spring Water 

IBC® Root Beer   

OTHER REFRESHMENTS

The JOLLY RANCHER® 
trademark is used under 
license.

red bull®

Red Bull® Energy Drink  

Red Bull® Sugarfree   

Red Bull® Yellow Edition (tropical) 

Red Bull® Blue Edition (blueberry) 

Gratuity is not included. 18% gratuity suggested.

Coca-Cola®   

Diet Coke®   

Coke Zero™ 

Sprite®      

ICY SIPS non-alcoholic beverages

grape candy chill 
Monin® Wild Grape and Sprite® with gummi worms candy.  
Served with a color-changing straw!    

blue raspberry sno glowb 
D&B’s twist on the classic snow cone. Shaved ice topped  
with JOLLY RANCHER® Blue Raspberry Syrup and Sprite®,  served  
with a light-up, color-changing “ice cube” and a color-changing 
straw!    

Handmade milkShakes 
Made with real ice cream, hand-dipped and blended until  
smooth. Available in chocolate, vanilla and strawberry. 

Tropical Smoothie
An island getaway. A savory blend of strawberry, coconut,  
pineapple and Red Bull®.    

Sour Lime Slush
A blend of sweet ’n’ sour, orange juice and Red Bull® is the  
perfect combination of sweet and sour.  

Strawberry Slush
Our strawberry slush made with Red Bull® has all you need to 
satisfy your thirst. 4.99   

Blue Raspberry Sno Glowb

Grape Candy Chill

090517-T1
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Products may contain nuts or may have been produced in a facility that contains nuts.

090517-T1

TO VIEW ALL OF OUR ALLERGY MENUS, VISIT daveandbusters.com/eat/#allmenus

Brookie Sundae Tower

  
NOTICE: BECAUSE ROUTINE FOOD PREPARATION TECHNIQUES (INCLUDING, BUT NOT LIMITED TO, COMMON OIL FRYING) MAY ALLOW CONTACT AMONG FOOD ITEMS, FOODS 
CANNOT BE GUARANTEED TO BE ALLERGEN-FREE. PLEASE ADVISE YOUR SERVER IF YOU OR A PERSON IN YOUR PARTY HAS A FOOD ALLERGY BEFORE PLACING YOUR ORDER.

  brookiE sundae tower   
Our ‘Brookie,’ a fun mix of two favorites – a giant chocolate brownie & 
chocolate chip cookie made with ghirardelli® chocolate chips, 
baked into one warm & gooey delicious package – topped with vanilla ice 
cream and chocolate & caramel sauces. 8.89    

Bananas Foster Pie  
Chilled banana pudding and vanilla sponge cake layered in a cinnamon-
graham pastry with rum sauce and warm caramel. 6.99   

TRIPLE layer CHOCOLATE cake
Alternating layers of rich, creamy frosting and moist, decadent cake 
topped with a fudge drizzle and a dusting of fine cocoa. 6.99   

DECADENT CHOCOLATE FONDUE
Fluffy marshmallows, crisp graham crackers, strawberry and banana 
slices, pound cake and brownie bites, all surrounding a warm fondue pot 
filled with rich, melted chocolate. 

Decadent Chocolate Fondue

Bananas Foster Pie

Triple Layer Chocolate Cake

satisfy your

sweet
tooth




