
54th Street Grill & Bar 

 

MUNCHIES 
 
Gringo Dip and Chips 

Five Four’s famous House recipe, a creamy pepper jack 
cheese dip blended with pico de gallo and the Street’s 
secret spices. Served with salsa and tortilla chips. 
 
Chicago Spinach and Artichoke Dip 

The Street’s scratch recipe baked Chicago style with 
imported Italian, Reggiano Parmesan, spinach and artichoke 
hearts blended in a rich, smooth cream sauce. Served with 
tortilla chips, salsa and sour cream. 
 
Shrooms 

Fresh jumbo mushroom caps filled with herb and garlic 
cream cheese, battered and fried. Served with creamy 
horseradish dip. 
 
Tequila Wrappers 

Crispy flour tortillas wrapped around smoked chicken, pico 
de gallo, black beans, corn and pepper jack cheese. Served 
with our housemade guacamole ranch dressing.  
 
Baja Biggie Basket 

Our Texas Border Basket loaded with eight Baja Bites 
(marinated chicken and cheese wrapped in a corn tortilla) 
stacked with tortilla chips. Served with Gringo Dip and salsa. 
 
Combo Biggie Basket 

Our Biggie Basket loaded with Tequila Wrappers and Baja 
Bites stacked with crispy tortilla chips. Served with Gringo Dip, 
guacamole ranch dip and salsa. 
 
Mozzarella Cheese Sticks 

Breaded with Italian seasoned crumbs, fried and served with 
marinara sauce. 
 
Fry Me To The Moon 

Home cut french fries and hombre fries topped with 
Monterey jack and cheddar cheeses, bacon and scallions. 
Served with chipotle ranch or jalapeno ranch dressing. 
 
Boneless Buffalo Wings 

(Regular, Hot or our Smokin’ Hot Jerk style) 
Lightly breaded plump chicken breast tossed in our 
housemade wing sauce. Served with cool bleu cheese or 
jalapeno ranch dressing and celery sticks. 
Large portion also available. 
 

 

Southwest Potato Skins 

Stuffed potato skins filled with chipotle ranch, seared chicken 
and pico de gallo, then topped with cheddar and jack 
cheeses. Served with your choice of sour cream, chipotle 
ranch or jalapeno ranch dressing. 
 

Quesadillas 
Marinated Chicken 

Grilled Sirloin Steak 

Marinated chicken or grilled sirloin steak, pepper jack cheese 
and pico de gallo grilled between tortillas. Served with sour 
cream and salsa.  
 

Buffalo Chicken Wings 

(Regular, Hot or our Smokin’ Hot Jerk style) 
10 jumbo spicy wings and drumettes. Served with celery sticks 
and bleu cheese or jalapeno ranch dressing. We prepare our 
chicken wings fresh to order. Please allow 8 to 10 minutes. 
15 count also available. 
 
Combo Topping Super Nachos 

Crispy tortilla chips served with shredded lettuce, jalapenos, 
cheddar and jack cheeses, Gringo dip, sour cream,  
salsa and your choice of chicken, seasoned ground beef, 
refried beans or any combination.  
 
Sky Scraper Rings 

Thick cut lightly breaded onion rings served with your choice 
of two side sauces: honey mustard, chipotle ranch or 
jalapeno ranch dressings. 
 
Fresh Jumbo Chips and Salsa 

One Complimentary Refill!  
 
54 Sliders 

Four mini-burgers prepared on the griddle with cheese, 
bacon and grilled onions. Don’t miss this “Diner” Classic.  
 
Fried Chicken Fingers Basket 

Four lightly breaded chicken tenderloins, specially seasoned, 
served with french fries and your choice of honey mustard or 
BBQ sauce. 
 
Four Play (serves 3 or more) 
A generous sampler platter of Mozzarella Sticks, Boneless 
Buffalo Wings, Hombre Fries, and Chicken Quesadillas served 
with our famous Gringo Dip and dipping sauces. 
 

SALADS 
Great salads start with fresh cut produce and homemade salad dressing prepared fresh daily. 

 
Grilled or Blackened Chicken Salad 

Your choice of grilled or Cajun fired chicken on a bed of 
salad greens topped with cheddar cheese, carrots and red 
cabbage, cucumbers, roma tomatoes and eggs. Served 
 with honey mustard or your choice of dressing. 
 

Grilled or Blackened Chicken Caesar Salad 

Your choice of grilled or Cajun fired chicken on a bed of crisp 
romaine tossed with caesar dressing, topped with croutons 
and Parmesan cheese. 
 

 

Maui Jim’s Chicken Salad 

Crisp romaine lettuce with red bell pepper, spiced chicken, 
avocado, roma tomato, carrot, cabbage, fresh grilled 
pineapple tossed in the Street’s dark cherry vinaigrette and 
topped with candied pecans and bleu cheese. 
 

California Bleu Tossed Chicken Salad 

Chopped fresh greens combined with grilled chicken, 
chopped bacon, pico de gallo, tortilla strips, diced eggs, 
bleu cheese and tossed with the Street’s honey lime dressing. 
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Santa Fe Shrimp Salad 

Spring mix, roasted red pepper, corn and black beans, red 
onion, pico de gallo, bacon bits and tortilla strips tossed in a 
spicy chipotle vinaigrette. Topped with bleu cheese and 
lightly breaded fried shrimp. 
 
Fried Chicken Salad 

Lightly breaded chicken tenderloins on a bed of salad 
greens topped with cheddar cheese, carrots and red 
cabbage, cucumbers, roma tomatoes and eggs. Served 
with honey mustard or your choice of dressing. 
 

Buffalo Chicken Salad 

Lightly breaded chicken tenderloins, fried and dipped in our 
special wing sauce. Served on top of fresh greens combined 
with chopped bacon, Monterey jack cheese, pico de gallo, 
tortilla strips, tossed with chipotle ranch dressing and topped 
with bleu cheese. 
 

 

 

Club Salad…9.29 

Lightly breaded chicken tenderloins on a bed of salad 
greens topped with cheddar cheese, carrots and red 
cabbage, cucumbers, roma tomatoes, bacon, diced eggs 
and fresh avocado. Served with honey mustard or your 
choice of dressing. 
 
Chicken Fajita Salad 

A fire-grilled chicken fajita breast, sautéed red & green 
peppers and onions on a bed of salad greens topped with 
cheddar cheese, green onions, pico de gallo, sour cream 
and tortilla chips. Served with your choice of salsa, 
guacamole ranch or chipotle ranch dressing. 
 

Taco Salad 

A generous portion of taco meat on a bed of salad greens 
topped with cheddar cheese, green onions, pico de gallo, 
sour cream and tortilla chips. Served with your choice of 
salsa, guacamole ranch or chipotle ranch dressing. 
 

HOUSE SALADS 
 
The Traditional 

A bed of salad greens, carrots and red cabbage topped 
with eggs, roma tomatoes, cucumbers, cheddar cheese and 
seasoned croutons. 
 
Caesar Salad 

Romaine lettuce tossed in our caesar dressing with croutons 
and fresh Parmesan. 
 

Summer Blend 

Spring mix and chopped red onion, celery and apples tossed 
in a balsamic vinaigrette and topped with candied pecans 
and bleu cheese. 
 

 
 

DRESSINGS 
 

54th Street’s housemade recipe dressings: 

Honey Mustard, Creamy Bleu cheese, Cilantro Honey Lime, 
Buttermilk Ranch, Chipotle Ranch, Jalapeno Ranch, 
Guacamole Ranch, Dark Cherry Vinaigrette, Chipotle  
Vinaigrette and Balsamic Vinaigrette 

Also available:  
Fat Free Honey Dijon, Lo-Cal Ranch, Lt. Italian and Thousand 
Island 
 

 

MILE HIGH BIGGIE BURGERS 
We grill our burgers medium, medium well or well done*. Our Mile High Biggie Burgers are fresh Angus choice chuck, hand-patted 

the old fashioned way, fire-grilled and served with shredded lettuce, tomato, onion, pickle and french fries. 
Most burgers are available in 1/3lb. or 1/2lb. sizes.  

 

Burger 

 

Burger With Cheese 

 

54 Sliders 

Four mini-burgers with cheese, bacon and grilled onions. 
 

Bacon Cheese Burger 

Two pieces of American cheese, three pieces of bacon. 
 

Triple Cheese Burger 

American, Swiss and Colby jack. 
 

Bacon Swiss Burger 

 

Mushroom Swiss Burger 

 
 

 

 

Devil’s Den Burger 

Topped with wing sauce, Monterey jack cheese, jalapeno 
bacon and smokey sauce. Served with your choice of wing  
sauce, ranch, bleu cheese or jalapeno ranch dressing for 
dippin’. 
 

Blackened Cajun Burger 

Blackened with Cajun spices and topped with chipotle 
ranch, pepper jack cheese, jalapeno bacon and fried onion 
strings. 
 

Smokey Mountain Burger 

Topped with BBQ sauce, smoked ham, bacon and Colby 
jack cheese. 
 

California Jalapeno Bacon Burger 

Topped with guacamole ranch, avocado, cheddar cheese 
and jalapeno bacon. 
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Turkey Burger 

One third pound of moist all white meat turkey topped with 
Monterey jack cheese and garlic aioli. 
 

 

Veggie Burger 

Spicy black bean, grain and vegetable burger topped with 
pepper jack cheese and garlic aioli. 
 

COMBOS 
 

The Street’s Sandwich and Soup Combo 

Choice of half sandwiches 
Beef Brisket - Chicken Salad - Pulled Pork - Sliced Ham - Sliced 
Turkey  
(Half sandwiches include leaf lettuce and tomato on our 
premium ciabatta bread. All of our sandwiches except 
Chicken Salad include Colby cheese and our special 
spread). 
 
Choice of The Street’s homemade soups 
Baked Potato - Chicken Tortilla - Plaza Steak Soup 
 
 

Soup and Salad Combo 

Select one of our original housemade scratch recipe soups 
with your choice of The Traditional, Caesar or Summer Blend 
salad. Served with oven fresh honey wheat bread and honey 
butter. 
 
Loaded Idaho® Baked Potato Platter 

Jumbo baked potato topped with butter, sour cream, 
chopped bacon, broccoli and melted cheddar cheese. 
Served with a bowl of soup or The Traditional, Caesar or 
Summer Blend salad and honey wheat bread and honey 
butter. 

SOUPS 
All of our soups are original housemade scratch recipes served in a hearty 12 oz. bowl. 

 

Idaho® Baked Potato Soup 

Topped with bacon, scallions and cheddar cheese. 
 

Chicken Tortilla Soup 

Topped with tortilla strips, sour cream and cheddar cheese. 

Plaza Steak Soup 

 
 
 

 

~SUPER SANDWICHES~ 
All our Super Sandwiches include a generous portion of Home Cut Fries, Steamed Vegetables or Cup of Soup. 

 

PHILADELPHIA PHILLY’S 

 

Cajun Chicken Philly 

A third of a pound of thinly sliced chicken breast marinated 
in Cajun spices, topped with bell peppers, onions, chipotle 
mayonnaise, Colby jack cheese and pico de gallo on a 
torpedo roll. Served with french fries. 
 

Cajun Steak Sandwich 

A third of a pound of thinly sliced house sirloin steak 
marinated in Cajun spices, topped with bell peppers, onions, 
chipotle mayonnaise, Colby jack cheese and pico de gallo 
on a torpedo roll. Served with french fries.  
 

Cowboy Steak Sandwich 

A third of a pound of thinly sliced house sirloin steak, hand cut 
in our kitchen, topped with pepper jack cheese, bell 
peppers, onions, jalapenos, shredded lettuce, pico de gallo, 
with a sour cream spread on a torpedo roll. Served with 
french fries. 
 

Sirloin Steak Cheese 

A third of a pound of thinly sliced house sirloin steak, hand cut 
in our kitchen, topped with sautéed mushrooms, bell peppers 
and onions on a torpedo roll with melted Swiss cheese. 
Served with french fries and your choice of mayo or 
horseradish sauce. 

 

WRAP ME UP 

 

Southwest Tortilla Wrap 

Fire grilled chicken, romaine lettuce, Parmesan cheese, red 
bell pepper, jalapeno bacon, tortilla strips and pico de gallo 

tossed in a chipotle ranch dressing and stuffed in a large flour 
tortilla. Served with french fries.  
 

MEDITERRANEAN 

 

Gyro “Hero” Pita 

Specially selected gyro beef grilled with sautéed onions, 
lettuce and tomatoes, wrapped in pita bread, topped with 
cucumber sauce and served with french fries.  

 

RACK OF CLUBS 

 

Triple Stacked Club 

Thinly sliced turkey, 5 slices of bacon, lettuce, tomato, 
cheddar and Swiss cheese stacked three-high on toasted 
bread with mayonnaise and honey mustard sauce. Served 
with french fries. 
 

Grilled Reuben 

Premium corned beef thinly sliced and piled high with 
sauerkraut, thousand island dressing and Swiss cheese on 
grilled marble rye. Served with french fries. Turkey may be 
substituted for corned beef 
 

Club Five Four 

Triple decker sandwich, loaded with slow smoked beef 
brisket and smoked ham, blended with our special BBQ 
sauce, mayonnaise, sliced tomatoes, pickles, cheddar and 
pepper jack cheese. Served with french fries. 
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Club Croissant and Salad 

Ham and smoked turkey breast, Colby jack, American 
cheese and bacon strips. Served with your choice of The 
Traditional, Caesar or Summer Blend salad, soup or french 
fries. 
 

Havana Club 

Smoked turkey and pit pulled pork piled high with Swiss 
cheese, dill pickles, garlic aioli and yellow mustard on 
ciabatta bread with french fries.  
 

PIT SMOKED 

 

Pulled Pork Sandwich 

Tender, juicy, slowly smoked pulled pork piled high with a 
smokey spread, pickles and fried onion strings. Served with 
french fries and BBQ sauce. 
 

BBQ Beef Brisket 

A BBQ beef sandwich with a generous portion of authentic 
slow smoked beef brisket piled high with a smokey spread 
and pickles. Served with french fries and BBQ sauce. 
 

CLASSIC CHICKEN 

 

Chicken Breast Grille 

A fire-grilled chicken breast with alfalfa sprouts on a toasted 
bun with fresh steamed vegetables instead of french fries. 
Served with mayonnaise or honey mustard.  
 

 

Monterey Chicken Grille 

A fire-grilled chicken breast with bacon strips and Monterey 
jack cheese. Served with french fries and your choice of 
mayonnaise or honey mustard. 

Blackened Chicken Grille 

A fire-grilled chicken breast, coated in our special blend of 
Cajun spices and blackened on the grill, topped with 
chipotle ranch dressing, fried onion strings, pepper jack 
cheese and jalapeno bacon. Served with french fries. 
 

Roadrunner Chicken Grille 

A fire-grilled chicken breast, topped with smoked ham, 
bacon, BBQ sauce and melted Colby jack cheese. Served 
with french fries. 
 

Chicken Avocado Grille 

A fire-grilled chicken breast topped with guacamole ranch 
dressing, fresh avocado, bacon and Monterey jack cheese. 
Served with french fries. 

 

FRIED FAVORITES 

 

Texas Tenderloin 

Super-sized pork tenderloin served with lettuce, tomatoes, 
pickle, onion, horseradish or mayonnaise and french fries. 
 

Spicy Fried Chicken Sandwich 

A chicken breast hand battered in our kitchen, fried and 
topped with wing sauce, Monterey jack cheese, jalapeno 
bacon, lettuce, tomato and a smokey spread. Served with 
french fries and your choice of wing sauce, ranch, bleu 
cheese or jalapeno ranch dressing. 
 

Fried Tilapia Fish Sandwich 

Tilapia filet hand battered in our kitchen and lightly fried with 
lettuce, tomato, onions and pickles. Served with chipotle 
tartar sauce and french fries. 
 

 

GRILL FAVORITES 
 

Tender Cut Prime Pork Chop 

A fire-grilled tender cut prime pork chop. This is one tender 
chop! Served with your choice of a loaded baked potato or 
mashed potatoes with country gravy and steamed 
vegetables. 
 
Double Meat Block French Dip 

12 ounces of griddle seared, Au Jus drenched sirloin steak 
chopped fine and piled high on toasted Ciabatta bread with 
melted Monterey jack cheese and a garlic aioli spread. 
Served with a dippin’ bowl of Au Jus, horseradish sauce and 
french fries. 
 
Chicken Madeira 

“Pan Fried” 10 oz. chicken breast with fresh asparagus and 
melted jack cheese, smothered with housemade mushroom 
madeira sauce and served on top of a bed of homestyle 
mashed potatoes. 
“Center Cut” Baby Back Ribs 

A slab of deliciously tender center cut ribs, slow cooked for 10 
hours, smoked and grilled over a live fire. Served with french 
fries and housemade BBQ baked beans. 
 

Coyote Chicken 

A sautéed chicken breast (10 oz.) marinated in Cajun spices, 
sautéed with mushrooms, onions and bell peppers. Served 
with a loaded baked potato and steamed vegetables. 
 
Grilled Chicken & Rice Platter 

A fire-grilled chicken breast topped with Colby jack cheese, 
sautéed mushrooms, peppers and onions. Served on a bed 
of wild, garden rice with grilled pineapple and steamed 
vegetables. 
 

“Baby Backs” and Chicken Finger Basket 

Half slab of “center cut” baby back ribs and crispy chicken 
fingers. Served with french fries and your choice of honey 
mustard or BBQ sauce. 
 
 

Fried Chicken Fingers Platter 

Five lightly breaded chicken tenderloins, served with your 
choice of southern green beans, kickin’ coleslaw or 
housemade BBQ baked beans and french fries. Served with 
honey mustard or BBQ sauce for dippin’. 
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DEEP SOUTH FAVORITES 
 
Texas Country Fried Steak 

Bigger than Texas! Served with country gravy, homestyle 
mashed potatoes, buttermilk biscuit and your choice of 
southern green beans, kickin’ coleslaw or housemade BBQ 
baked beans. 
 
Chicken Fried Chicken 

Fresh chicken breast (10 oz.) hand battered in our kitchen 
and fried. Served with country gravy, homestyle mashed 
potatoes, buttermilk biscuit and your choice of southern 
green beans, kickin’ coleslaw or housemade BBQ baked 
beans. 
 

A Catfish Called Wanda™ 

A hearty catfish filet, hand battered in our kitchen and fried. 
Served with mashed potatoes with country gravy, buttermilk 
biscuit and your choice of southern green beans, kickin’ 
coleslaw or housemade BBQ baked beans and our chipotle 
tartar sauce. 
 
 
 
 
 
 
 

PASTA 
 
Rattlesnake Pasta 

Penne pasta, red and green peppers, sliced chicken breast 
and tiger shrimp tossed in a Parmesan cream sauce with a 
smokey, earthy spice “bite”. Served with garlic bread. 
 
Blackened or Grilled Chicken Fettuccine 

Fettuccine with vegetables tossed in alfredo sauce and 
topped with a grilled or Cajun fired chicken breast. Served 
with garlic bread. 

Chicken and Shrimp Fettuccine 

Fettuccine tossed in alfredo sauce and topped with a grilled 
or Cajun fired chicken breast and shrimp. Served with garlic 
bread. 
 
Creole Chicken and Shrimp Fettuccine 

Fettuccine tossed in our spicy creole alfredo sauce. Topped 
with Cajun fired chicken and shrimp. Served with garlic 
bread.  

 

SEAFOOD 
 
Blackened Atlantic Salmon* 

Grilled ocean salmon seasoned in Cajun spices. Served with 
your choice of The Traditional, Caesar or Summer Blend salad 
and a loaded baked potato or fresh steamed vegetables 
and chipotle tartar sauce. 
 
Lieutenant Dan’s Shrimp Platter 

A generous portion of large shrimp hand breaded and 
seasoned in our kitchen, then fried. Served with french fries, 
your choice of southern green beans, kickin’ coleslaw or 
housemade BBQ baked beans and cocktail sauce. 

Blackened Grilled Tilapia 

7 oz. Tilapia filet seasoned in Cajun spices and fire–grilled. 
Served on a bed of wild, garden rice with your choice of The 
Traditional, Caesar or Summer Blend salad and a loaded 
baked potato or steamed vegetables and chipotle tarter 
sauce. 
 
 
 
 

 

SOUTH OF THE BORDER 
Authentic Handmade Mexican Fare Our tacos, bajas, tequila wrappers, enchiladas and southwestern dips and sauces are hand-

made in house daily. 
 
Spinach and Chicken Enchilada Platter 

Two spinach and chicken enchiladas topped with authentic 
enchilada sauce and jack cheddar cheese. Served 
 with a beef or chicken taco, refried beans, Border rice and 
salsa. 
 
Border Attack 

Our Texas Border Basket is loaded with two of our beef or 
chicken tacos, four of our famous Baja Bites, surrounded by 
crispy fried tortilla chips. Gringo Dip and salsa for dipping. 
 
Beef or Chicken Taco Platter 

Three authentic beef or chicken tacos. Served with refried 
beans, Border rice and salsa. 
 

The Bandito Platter 

Two beef and cheese enchiladas, topped with authentic 
enchilada sauce and Gringo dip. Served with a beef or 
chicken taco, refried beans, Border rice and salsa. 
 
The Street’s Sizzling Fajita Skillet 

A sizzling skillet of fire-grilled meat atop a bed of sautéed red 
and green peppers and onions served with Border rice, flour 
tortillas, pico de gallo, sour cream, shredded cheddar, 
lettuce and salsa all on the side. 
Guacamole may be substituted for any side item.  
Fire Grilled Chicken (11 oz) 
Sirloin Steak (9 oz.) 
Signature (choose any two meats) 
Fire Grilled Chicken, Sirloin Steak, Grilled Shrimp 
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THE STREET’S “PICK-TWO” COMBINATIONS 
 

Choose From: 

Sirloin Steak (6 Oz.)* 
Bacon Wrapped Filet (5 Oz.)* 
Baby Back Ribs 
Fried Chicken Fingers 
Hand Breaded Shrimp 
Grilled Shrimp Kabob 
BBQ Chicken Breast 

Pick Two Combinations include: 

The Traditional, Caesar or Summer Blend salad 
“Loaded” Baked Potato or Steamed Vegetables 
Our Famous Oven Fresh Hot Honey Wheat Bread with Honey 
Butter 
 
 
 

 

THE STREET’S STEAKHOUSE 
To ensure tenderness, steak temperature should not exceed medium 

Our steaks are specially selected grain fed beef, aged to our specifications and enhanced with the Street’s special seasoning. 
 

The Street’s Petite Sirloin* (7 oz.) 
The Street’s House Sirloin* (9 oz.) 
The Cool Hand Luke* (12 oz.) 
Our fire-grilled sirloin steak served with your choice of The 
Traditional, Caesar or Summer Blend salad and a loaded 
baked potato or fresh steamed vegetables. 
 

The “Big Easy” Steak* 

A 9 oz. house sirloin steak blackened in Cajun spices, grilled 
with sautéed mushrooms, peppers, onions and melted  
Colby jack cheese. Served with your choice of The 
Traditional, Caesar or Summer Blend salad and a loaded 
baked potato or fresh steamed vegetables.  
 

Twin Bacon Wrapped Filets (10 oz.)* 

Two 5 oz. bacon wrapped filets fire-grilled and served with 
your choice of The Traditional, Caesar or Summer Blend salad 
and a loaded baked potato or fresh steamed vegetables. 

The Terminator* 

A fire-grilled 14 oz. USDA choice ribeye steak served with your 
choice of The Traditional, Caesar or Summer Blend salad and 
a loaded baked potato or fresh steamed vegetables. Our 
Ribeyes are hand cut in house daily to ensure the freshest 
beef for our guests. The Ribeye is famous for its extensive 
marbling and fatty content that produces a distinct juicy 
flavor.  
 

T-2* 

A fire-grilled 14 oz. USDA choice ribeye steak blackened in 
Cajun spices served with your choice of The Traditional, 
Caesar or Summer Blend salad and a loaded baked potato 
or fresh steamed vegetables. Our Ribeyes are hand cut in 
house daily to ensure the freshest beef for our guests. The 
Ribeye is famous for its extensive marbling and fatty content 
that produces a distinct juicy flavor. 

 

STEAKHOUSE SPECIALS 
 

7 oz. Sirloin Steak* 

9 oz. Sirloin Steak* 

12 oz. Sirloin Steak* 

Fire grilled sirloin steak served with your choice of baked 
potato, french fries or steamed vegetables and garlic bread. 

 
 
 

 

LUNCH SPECIALS 
Monday thru Friday 11 AM to 3 PM 

 

All You Can Eat Soup and Salad 

Select one of our original housemade scratch recipe soups 
with your choice of The Traditional, Caesar or Summer Blend 
salad. Served with oven fresh honey wheat bread and honey 
butter. 
 
Burger with Cheese 

Served with shredded lettuce, tomato, onion, pickle and 
french fries. 
 
Chicken Grille with Cheese 

Fire-grilled chicken breast with Monterey jack cheese. Served 
with french fries and your choice of mayonnaise or honey 
mustard. 
 
Fried Chicken Fingers Basket 

Three lightly breaded chicken tenderloins, specially 
seasoned, served with french fries and your choice of honey 
mustard or BBQ sauce. 

Taco Platter 

Two beef or chicken tacos, refried beans, Border rice and 
 salsa. 
 

Taco Salad 

A hefty portion of taco meat on a bed of salad greens, 
topped with cheddar cheese, green onions, pico de gallo, 
sour cream and tortilla chips. Served with your choice of 
salsa, guacamole ranch or chipotle ranch dressing. 
Add .75 for guacamole. 
Fried Chicken Salad (half size) 
Lightly breaded chicken tenderloins on a bed of salad 
greens, topped with cheddar cheese, roma tomatoes, 
cucumbers and eggs. Served with honey mustard or your 
choice of dressing. 
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Grilled Chicken Salad (half size) 
Strips of grilled chicken on a bed of salad greens, topped 
with cheddar cheese, roma tomatoes, cucumbers and eggs. 
Served with honey mustard or your choice of dressing. 
 
Loaded Idaho® Baked Potato Platter 

Jumbo baked potato topped with your choice of sour 
cream, cheddar cheese, chopped bacon, broccoli or butter 
and a piping hot bowl of soup or The Traditional, Caesar or 
Summer Blend salad. 
 
 

The Street’s Sandwich and Soup Combo 

Choice of half sandwiches 
Beef Brisket - Chicken Salad - Pulled Pork - Sliced Ham - Sliced 
Turkey 
(Half sandwiches include leaf lettuce and tomato on our 
premium ciabatta bread. All of our sandwiches except 
Chicken Salad include Colby cheese and our special 
spread).  
 
Choice of the Street’s homemade soups 
Baked Potato - Chicken Tortilla - Plaza Steak Soup 
 

DESSERTS 
 
New York Cheesecake 

An old-fashioned New York style cheesecake made with the 
finest ingredients, enhanced with a delicious graham cracker 
crust made with butter, honey and molasses. Served 
traditionally plain or on a bed of strawberry sauce. Move 
over New York, cheesecake is our middle name!  
 

Cherry Cheesecake 

A rich, velvety cheesecake featuring swirls of cherry pie and 
flaky pie crust chunks. Finished with a fabulous crumbled 
pecan streusel top. 
 
Cinnamon Apple Crisp 

Gingered apples flecked with tart cherries...abundantly 
topped by the most buttery crisp of cinnamon crumbles. 
Served with a scoop of vanilla bean ice cream. 

Chocolate Fudge Cake 
A moist fudge cake laced in chewy fudge icing with an extra 
crunchy backing.  Served with a scoop of vanilla bean ice 
cream. 
 
The Street’s House Chocolate Cake 
Treat yourself to a moist chocolate cake with chocolate icing 
and a scoop of vanilla bean ice cream designed for one. 
 
 
 
 
 

 

SIDES 
 

Fresh Steamed Vegetables 

Homestyle Mashed Potatoes & Gravy 

Kickin’ Coleslaw 

Loaf of Oven Fresh Honey Wheat Bread and Honey Butter 

Scratch Recipe BBQ Baked Beans 

Southern Green Beans 

Loaded Mashed Potatoes 

Deep South Buttermilk Biscuit 

Kettle Potato Chips 

Seasoned Waffle Fries with Gringo Dip 

Seasoned Waffle Fries 

Sweet Potato Fries 

Macaroni & Cheese

 

STREET KIDS 
10 years and under please 

Each “Street Kid” meal comes with your choice of entree, side item, drink and dessert. 
 

ENTREE: 

Slider Burger (2) 
Slider Cheeseburger (2) 
Chicken Slider 
Chicken Cheese Slider 
Chicken Fingers (2) 
Chicken Quesadilla 
Grilled Chicken Salad (no side)  
Sirloin Steak 
Grilled Cheese 
Tacos (2) 
Macaroni & Cheese 
Pasta & Red Sauce 
 

SIDE CHOICES: 

French Fries 
Apple Wedges with caramel 
Carrot Sticks with ranch 
Kickin’ Coleslaw 
Mashed Potatoes with gravy 

Scratch Recipe BBQ Baked Beans 
Green Beans 
Steamed Broccoli 
Texas Toast 
Chips ‘n Salsa 
Rice (Two varieties) 
Deep South Buttermilk Biscuit 
Kettle Potato Chips 
 

DRINKS: 

Soft Drinks (free refills)… Included 
Milk…Included 
Juice…Included 
Substitute Oreo Cookie Shake 
Substitute Vanilla, Chocolate or Strawberry Shake 
 
DESSERT: 
Vanilla Ice Cream with strawberry or chocolate topping, or 
Cookies. 
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BEVERAGES 
 

Fresh Brewed Coffee, Brewed Ice Tea, and other soft drinks 
available (We feature Coca-Cola products) 
 

Old Fashioned Shakes 
Vanilla, Chocolate, Strawberry, or Oreo Cookie 
All topped with whipped cream  

25 oz Big Dawg Cherry Limeade 

(One complimentary refill) 
 

25 oz Big Dawg Strawberry Lemonade  
(One complimentary refill) 

 
 
 

 
 

 
 
 
 
*The state and city health code requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of food borne illness. 
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shellfish or eggs may increase your risk of food borne illness. 

 


