
STARTERS
CHIPS & SALSA |5
Fresh Fried Tortilla Chips to go with Salsa made in 
house

CHIPS & QUESO |7 
Queso so cheesy it holds the record for dad jokes  
BUFFALO WINGS |18 
Dozen Buffalo wings fried crispy & tossed in your 
choice of sauce: buffalo, BBQ, mango habanero or 
garlic parmesan  
CALAMARI |17 
Rings lightly breaded and fried served with a house 
made marinera

POPCORN SHRIMP |12
Tender bites of shrimp deep fried until golden. Served 
with cocktail sauce and lemon 

MOZZARELLA STICKS |10 
Hand Breaded Mozzarella fried to perfection. Served 
with house made Marinera Sauce 
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SALADS
GARDEN |11 
Greens topped with diced tomatoes, Bacon Bits, Red 
Onion, Croutons, & Parmesan Cheese. Served with your 
choice of dressing

CAESAR |12 
Chopped Romaine, Parmesan, & Croutons. Tossed in a 
House Made Caesar Dressing 
Add a protein to any salad grilled or blackened: 
Chicken |6,  salmon |10,  shrimp (4 pcs) |9  
Dressing Choices:
Ranch, Caesar, 1000 Island, Italian

SANDWICHES & TACOS

ENTRÉES
Entrees come with your choice of 2 sides and a 
sauce. Fresh fish of your choice - Grilled, Fried, 
or Cajun Spiced Filets:

TILAPIA |17
CATFISH |26 
SHRIMP |25

Grilled, or Cajun Spiced:
SALMON |26
PORTABELLA MUSHROOM |16

Sauces:
BEURRE BLANC
GARLIC LEMON BUTTER
CAJUN BUTTER

HOUSE
SPECIALS

DESSERTS
ROCKSLIDE BROWNIE |10 
Warm Brownie served with a scoop of ice 
cream, chocolate, & caramel Drizzle.

VANILLA ICE CREAM |3 
Single Scoop of Vanilla Ice Cream with choice 
of Chocolate or Caramel Drizzle.

GUMBO
BOWL  |10   CUP  |7 
Traditional Louisiana Creole File Gumbo…
We searched the Bayou for the perfect 
recipe.

POTATO SOUP
BOWL  |10   CUP  |7 
Thick and Hearty just like Texas. Potato, 
bacon, cheese and cream… could you ask 
for anything more.

NOLAN RYAN BRISKET BURGER |16
Texas born and raised ground beef. Served with Lettuce, 
Tomato, Onion, & Pickle Spear on a Brioche Bun.

GRILLED CHICKEN SANDWICH |14
Local raised chicken breast Marinated in herbs and oil 
then grilled to perfection. Served on a Brioche Bun with 
all the fixins.  Add Bacon $2.00

BUFFALO CHICKEN SANDWICH |14
Herb Marinated Chicken Breast breaded then fried, 
tossed in OUR Buffalo Sauce. Served on a Brioche Bun 
with a Pickle Spear.

SHACK GRILLED CHEESE |12
Buttered Sourdough Bread toasted to perfection, 
Melted Gouda and PepperJack Cheese, Fresh Sliced 
Tomatoes, and a light spread or Remoulade. 
Add Bacon $2.00

FISH SANDWICH |16
Grilled, Blackened, Or Fried Fresh Tilapia Sandwich. 
Topped with an Avocado Slaw on a Brioche Bun

TACOS |17
Blackened, Grilled, or Fried.. Tilapia or Shrimp. 2 hearty 
tacos per order topped with an avocado cream mixed 
with shaved cabbage and a house made Pico de gallo. 

CITRUS GLAZED CHICKEN |20
We Marinate our Chicken in a Citrus Orange Marmalade then 
grill over an open flame to sear the juices inside served with 
choice of 2 sides.

BEER BATTERED FISH & CHIPS |18
Fresh Cod loins battered in a lager fish fry batter then fried to 
crunchy perfection, served with French Fries and slaw. 

SNOW CRAB STEAMER + VEGGIES |MKT
1 Pound of Steamed snow crab with corn, potatoes, and 
Adouille sausage. Subject to market change. Steamed in your 
choice of sauce.
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S Drink included, sub Onion Rings or Broccoli for $2
 
CHEESEBURGER |7
6oz ground beef burger with melted American 
cheese served on a brioche bun served with an 
order of fries (Lettuce, Tomato, Onion, & Pickle upon 
request)

CHICKEN STRIPS |7
(3) 3oz chicken strips served with French fries and a 
side of BBQ sauce.

POPCORN SHRIMP |7
Tender bites of shrimp deep fried until golden. 
Served with cocktail sauce and lemon.
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S ROASTED POTATOES |5

BROILED BROCCOLI |5
CORN ON THE COB |5
SAUTEED ASPARAGUS |5
FRENCH FRIES |5
FRIED ONION RINGS |5

GRAND PRAIRIE’S FAVORITE 
LAKESIDE RESTAURANT!

MENU Sandwiches and tacos come with fries - $2 upcharge for a substitution

DRINKS
3.50 
Pepsi, Diet Pepsi, Starr, Dr Pepper, Fruit 
Punch, Pink Lemonade, Coffee, Iced Tea

RED BULL |5.50
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BOTTLES
DOMESTIC | 5
Budweiser, Bud Light, Coors Light, Michelob Ultra, 
Shiner Bock, Miller Light

IMPORTS & CRAFT | 6.50
Corona Light, Modelo, Deep Ellum IPA, Heineken, 
Blue Moon, Neato Bandito, Dos Equis 

DRAFT
DOMESTIC
PINTS | 5.25   22 OZ | 6.25
Bud Light, Coors Light, Miller Light, Michelob Ultra,
Yengling

IMPORTS & CRAFT 
PINTS | 6.25   22 OZ | 7.25
Shiner Bock, Dos Equis, Dallas Blonde

WINE

SPECIALTY
COCKTAILS

HOUSE  | 7.50
Chardonnay, White Zinfandel, Pinot Grigio, 
Cabernet, Merlot, Sparkling

MILAGRO INFUSED MARGARITA | 12
Infused Milagro Silver, Triple Sec, Lime, and Agave. Ask your 
server what infusion we have today!

PATRON MARGARITA | 16
Patron Silver, Cointreau, Lime, Agave, Grand Marnier

OLD FASHIONED | 11
Buffalo Trace, Simple syrup, Peach Bitters, Angostura Bitters

TEXAS MULE | 10
 Tito’s vodka, Lime, Ginger Beer

ISLAND PUNCH | 10
Plantation Dark Rum, Melon Liqueur, Banana Liqueur, Orange 
Juice, Pineapple Juice, Lemon Juice

STRAWBERRY FIELDS | 10
Stolichnaya Vodka, Soda Water, Strawberry Simple Syrup, & 
Lemon

FROZEN MARGARITA/DAIQUIRI | 10
Strawberry, Mango, Peach, Pina Colada

BARMENU DINING,
COCKTAILS
AND LIVE 
MUSIC!


