
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

QUESO & SALSA
House made queso and salsa served with 

warm seasoned chips.  Cup 7 • Bowl 10
Add Brisket +4 

THE CALAMARI* 
Sweet & spicy crispy calamari, seared veggies, 
Thai sesame drizzle, cilantro, and sesames. 15

BRUSCHETTA 
Grilled baguette, warm goat cheese, 

 tomato basil salsa, drizzled with 
 balsamic reduction. 11

EAGLE’S POINT 

~ BURLESON ~

Starters
BRISKET POPPERS

Grilled bacon wrapped jalapeños stuffed with 
cheesy smoked brisket, BBQ basted with 

buttermilk ranch. 14

PEEL & EAT SHRIMP
Pound of Cajun style juicy steamed shrimp. 

drawn butter or cocktail. 17

MOZZARELLA BITES
Parmesan herbed breading, marinated  

basil pesto mozzarella bites.  
Served with ranch. 12

CRAB CAKES  
Two pan seared lump crab cakes, scratch 

tartar, lemon and fresh dill. 20

TX TATER SKINS
Tater skins, queso, smoked brisket, lettuce, 

pico, jalapeños, queso fresco, cilantro 
and BBQ drizzle. 15

FRIED MAC & CHEESE  
Mac & Cheese rolled in an herbed breading  
and topped with mac sauce, warm bacon, 

candied jalapeños, and chives with  
sriracha ranch. 12

WINGS

B O N E - I N  O R  N U G S
6 FOR $10•12 FOR $17

ADD CELERY & CARROTS +1.5

CAJUN
MILD

BULGOGI 
LEMON PEPPER

Served with  fr ies

CHOP HOUSE BURGER  
8oz Cheddar Burger, full garden, house burger sauce.  12

BTX BURGER  
½ pound patty smothered with mac sauce, smoked brisket,  

sausage and bacon jalapeno jam, TX BBQ, sweet onion, pickle,  
garlic aoli and onion strings. 20

TEXAS RANCH BURGER  
American, pepperjack, bacon, grilled jalapeños, onion strings  

and ranch, full garden. 14.5

LET’S MEAT UP!  
Burger of the Month! Ask for details. 

Burgers
Add Gr i l led  Chicken or  Shr imp +5

HOT HOUSE TOMATO SALAD
Sliced tomato salad, fresh cracked pepper, hint of 

 salt & garlic, shaved Parmesan, fresh dill,  
warm bacon and ranch.  7

CHOP HOUSE CAESAR
Caesar’d romaine drizzled with lemon oil,  
tomato basil salsa and fresh parmesan. 8

WEDGE SALAD
Iceberg wedge topped with diced onion, tomato,  

chopped bacon, shredded cheddar jack or  
bleu cheese crumbles.  8

Salads

GARLIC PARMESAN
CA$HVILLE HOT 

SPICY THAI 
HOT HONEY HABANERO  



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

HANDHELDS

Entrees

BOWLS

DELUXE TACOS
Blackened Shrimp, Brisket or Lobster +$4

Flour tortillas, sriracha aioli slaw, cilantro, onions, queso fresco,  
and onion strings. Served with a side of jalapeño cream sauce.  14

BRISKET GRILLED CHEESE  
Smoked brisket, American, cheddar & pepperjack,  

onion strings and TX BBQ. 14

THE PHILLY
Shaved ribeye, onions, peppers, and mac sauce. #1  14

HOT HONEY  CHICKEN SAMMICH  
Spicy fried chicken breast, hot honey, smokey bacon,  

and pickles.  13 

THE CLUB
Smokey ham, turkey, and  bacon topped with  

American and pepper jack cheeses.  
Full garden on Texas Toast.  11

TENDERS & FRIES
Fried chicken tenders served with gravy and fries.  13

STEAKS
Garlic Parmesan Mashed

8OZ BASEBALL SIRLOIN   18  

12OZ NEW YORK STRIP   25

16OZ RIBEYE   32

LETTUCE WRAPS**
Bulgogi steak or chicken, seasoned rice, seared veggies,  
cilantro, sesames, sriracha, garlic chili aioli, and a side of  

sweet & spicy Thai sauce.  15 

MUSSELS SPEZIATO
Blue mussels, smoked sausage, white wine, butter, garlic, onions & 

peppers simmered in a spicy marinara, with grilled baguette.  17

CHICKEN FRIED RIBEYE & FRIES
Ribeye cutlet battered and fried smothered in country gravy  

on a bed of cheesy house fries.  15

BULGOGI SHRIMP & RICE 
Bulgogi sautéed shrimp & onions over seasoned steamed rice 

and garlic green beans.  17

CHICKEN FRIED PORK RIBEYE 
Marinated pork Ribeye battered and fried, smothered in  

jalapeño gravy on a bed of mashed and pea salad.  17

BLACKENED SNAPPER & SHRIMP  
Blackened Snapper, sautéed shrimp and sausage on a bed of rice 

topped with Pico de Gallo & Cajun white wine butter sauce.  22

GRILLED CHICKEN & SHRIMP BEURRE BLANC 
Grilled chicken, sautéed shrimp and garlic green beans on a bed of 

mashed potatoes smothered with a white wine butter sauce. 18

Sides

PASTA

BRISKET MAC & CHEESE
Smoked and chopped brisket, sausage and bacon,  

TX BBQ, jalapeños, and onion strings.  18

LOBSTER MAC & CHEESE
Butter steeped lobster rolled on our creamy mac & cheese,  

topped with grilled jalapeños, and bacon.  22

BUFFALO MAC & CHEESE 
Buffalo boneless wings with mild or Ca$hville hot,  

with ranch drizzle.  14

SEAFOOD PASTA 
Blackened shrimp, pearl scallops, creamy Cajun fettuccine.  

Topped with parmesan. Served with garlic toast.  20

CHICKEN ALFREDO
Herbed grilled chicken, creamy fettuccini Alfredo,  

fresh basil and parmesan and garlic toast.  17
Sub Garlic Shrimp +3

SAUTÉED GARLIC GREEN BEANS 4 

GARLIC PARM BACON BRUSSELS  4 

SEASONED STEAMED RICE  2.5

SCRATCH FRIES  3

MASHED POTATOES  3 

SWEET POTATO FRIES  3


