
SPECIALTY DRINKS
TEQUILA MARTINI
Sauza Gold, Cointreau, freshly squeezed orange juice and cranberry.

APPLE MOJITO
Cruzan, Apple Pucker, Sprite and diced apple.

TEXAN RANGER
SKYY, Cruzan, Triple Sec, Chambord, Sweet & Sour,
splash of Sprite.

FINE ORANGE MOJITO
Bacardi O, Pama Liqueur, fresh squeezed orange juice and
club soda, served with mint leaves and orange wedge.

THE MILLIONAIRE MARGARITA
José Cuervo Platino La Familia, Grand Marnier 100 yr.
with fresh lemon and lime juices.

DALLAS STAR
SKYY, Cruzan, Triple Sec, Midori, Sweet & Sour,
splash of Sprite.

DALLAS COWBOY
SKYY, Cruzan, Triple Sec, Blue Curacao, Sweet & Sour,
splash of Sprite.

WASHINGTON APPLE
Forty Creek, Sour Apple Schnapps and cranberry juice.

Free parking validation with purchase of $25.00 minimum.

MARTINIS
FACE PUCKER

Bacardi, Pomegranate, lemon, lime and orange juices,
red colored sugar rim.

DETROPOLITAN
Ketel One, Triple Sec, Crème de Cassis, cranberry and lime juices,

served with a blackberry.

CITRON LEMON DROP
Absolut Citron, Triple Sec and fresh squeezed lemon juice,

served with a lemon wedge.

TEXAS SUNRISE
Absolut Mandrin, Peach Schnapps, pineapple and

Grenadine, served with a wildberry.

SMOOTH MARTINI
Stoli Vanilla, Kahlua, Frangelico and Baileys

and chocolate shavings.

MAD MELON
Midori, Vox Raspberry and Chambord, served with

a blackberry.



SCOTCH, BOURBON &
WHISKEY
Chivas Regal 12 Yr. • Dewars White Label • J&B

Johnnie Walker Red • Johnnie Walker Black

Bookers • Bushmill Irish Whiskey • Canadian Club

Crown Royal • Crown Special Reserve • Forty Creek

Knob Creek • Jack Daniel’s • Gentleman Jack

Jim Beam • Jim Beam Black • Maker’s Mark

Seagram’s 7 • Southern Comfort • W.L. Weller

Wild Turkey 101 • Woodford Reserve

PREMIUM TEQUILA
Herradura Añejo • Herradura Silver

1800 Silver • Patron Silver

Sauza Gold • Sauza Hornitos

Sauza Tres Generations

Cuervo Gold • Cuervo Reserva de La Familia

BOTTLE BEERS
Amstel Light • Bard’s (Gluten Free) • Bass Ale • Budweiser

Bud Light • Bud Light Lime • Coors Light • Corona Extra

Corona Light • Dos Equis Lager • Fat Tire Amber Ale

Guinness • Harp • Heineken • Michelob Ultra • Miller Lite

Redbridge (Gluten Free) • Sam Adams • Shiner Bock

Smithwick’s • O’Doul’s • Smirnoff Ice

DRAFT BEERS

Modelo Especial • Sierra Nevada Pale Ale

Sam Adams Seasonal • Blue Moon Belgian Wheat Ale

Stella Artois • Ziegen Bock Amber

BLONDE TEXAN • BIG RED
Texan Station’s Featured Draft Beers

brewed by Franconia Brewery



CHAMPAGNE & WINE
SPARKLING/CHAMPAGNE
Dom Perignon   $350
G H Mumm (Split) 187 ml   $19
Henriot Brut Souverain NV   $72
Korbel Natural   $10 / $40
Mumm “Cuvee M”   $52
Perrier Jouet Grand Brut NV   $88

WHITE WINES
Canyon Road Chardonnay   $7 / $28
Silver Palm Chardonnay   $12 / $52
William Hill Chardonnay   $8 / $32
Dr. Loosen “L” Riesling   $10 / $40
Mirassou Pinot Grigio   $8 / $32
Boulder Bank Sauvignon Blanc   $10 / $40

BLUSH
Beringer White Zinfandel   $6 / $24

Additional selections available from the Old Hickory Wine List

RED WINES
Canyon Road Cabernet Sauvignon   $7 / $28
William Hill Cabernet Sauvignon   $9 / $32
Gaylord Texan Cabernet Sauvignon   $12 / $48
Becker “Iconoclast” Merlot   $8 / $32
Canyon Road Merlot   $7 / $28
Kendall-Jackson “Vintner Reserve” Merlot   $11 / $44
Mirassou Pinot Noir   $8 / $32
Kendall-Jackson “Vintner Reserve” Pinot Noir   $11 / $44
Penfold’s (Thomas Hyland) Shiraz   $10 / $40

COGNAC & PORT WINE
Courvoisier VS   $10  
Hennessy VSOP   $12  
Remy Martin Louis XIII (2 oz.)   $152
Remy Martin XO   $32  
Warres Port “LBV” Port   $10
Taylor Fladgate Tawny Port   $10



gameday starters
“TEXAN” STYLE WINGS
A pound and a half of never frozen jumbo wings tossed in your choice of sauce.
Served with ranch or bleu cheese, celery and carrots.  $12

BONELESS TEXAN TENDERS
A pound and a half of boneless tenders tossed in your choice of sauce.
Served with ranch or bleu cheese, celery and carrots.  $13

WONTON SHRIMP
Fried with a sweet chile thai sauce.  $9

SPINACH AND ARTICHOKE DIP
Served with corn tortilla chips.  $10

*Cooked to order - Consuming undercooked or raw meats may increase the risk of food borne illness especially if you have medical conditions.
Gratuity of 20% added for all parties of 6 or more.

SUPER-SIZED ONION RINGS
Beer battered and fried golden brown.  $8

FRIED PICKLE SPEARS
German pickle spears, fried to a golden brown,
served with ranch or honey mustard.  $9

BACON AND CHEESE FRIES
Served with ranch.  $8

TAILGATE TRIPLE PLAY
Tackle your choice of three starters.
We will serve them with all the goodies.  $19

SAUCES
Buffalo  •  HOT  •  Really HOT
Honey BBQ  •  Chipotle BBQ

Slam Dunk  •  Sweet Chili Thai

DRESSINGS
Buttermilk Ranch  •  Bleu Cheese  •  Honey Mustard

Balsamic Vinaigrette  •  Fat Free Italian  •  French



CHAMPIONSHIP SPUDS
“WARNING” These football size spuds may cause feelings of satisfaction. All loaded 
Spuds come with butter, sour cream, cheddar cheese and scallions (while supplies last).

★THE “CLASSIC”
 Loaded.  $7

★THE “TEXAN”
 With chili and cheese.  $7.50

★THE “RANGER”
 With BBQ pulled pork.  $7.50

★THE “COWBOY”
 With BBQ brisket.  $8

★These items above can be served Gluten Free.
Gratuity of 20% added for all parties of 6 or more.

SUPERBOWL SALADS
★SOUP DU JOUR
Soup of the day (bowl).  $6

★FRITO PIE
Texas chili topped with cheddar cheese, diced green onions, 

sour cream and Fritos.  $9

★TEXAN STATION SIGNATURE SALAD
Romaine hearts, sweet tomato, cucumber, feta cheese and 

red onions tossed in balsamic vinaigrette.  $9
Add sausage or smoked chicken for $4

★CAESAR SALAD   $10
Add chicken breast for $3

Add blackened salmon for $5

★SMOKED TURKEY CHOP SALAD
Bacon, tomato, egg, cucumber, bleu cheese crumbles.  $13



OTHER SPORTS BAR FAVORITES
Each favorite is cooked to order, with your choice of two sidelines.

TURKEY BURGER
All white meat served with garlic herb mayo.  $11

JALAPEÑO CHEDDAR SAUSAGE ON A STICK
Smoked in our wood oven.  $11

KOBE BEEF TEXAS CHILI DOG
Chili, cheese and green onion.  $9

BBQ SANDWICHES
All Sandwiches are served with a Texan size portion of meats
nestled in a grilled bun with French fries and coleslaw.
(Don’t forget to choose your sauce.)

BRISKET SANDWICH   $15

PULLED PORK SANDWICH   $14

BBQ TURKEY BREAST SANDWICH   $13

THE ULTIMATE BBQ SANDWICH
Brisket, pulled pork and black pepper sausage with your choice of sauce.  $16

GARDEN VEGGIE BURGER
“Award winning” lettuce, tomato, onion, pickle and garlic herb mayo.  $12

*Cooked to order - Consuming undercooked or raw meats may increase the risk of food borne illness especially if you have medical conditions.
Gratuity of 20% added for all parties of 6 or more.

PORK CHOP
Lightly smoked 9 oz. bone-in pork chop.  $18

RIBEYE
10 oz. choice cut cooked to order.  $24

FISH & CHIPS
Halibut with tartar sauce or malt vinegar.  $18

COWBOY BURGERS
Texan Station proudly features a full half pound of Waygu Kobe beef cooked to order
and served with French fries and coleslaw. (Chef highly recommends medium rare to 
medium for optimal flavor.)

SIGNATURE KOBE BURGER
Lettuce, tomato, onion and pickle.  $14

CHEDDAR BACON BURGER
Applewood smoked bacon, cheddar cheese, lettuce and tomato.  $16

THE BACON BLEU BURGER
Maytag bleu cheese, sautéed onion, lettuce, tomato and
a special steak sauce.  $16

CHEF ED’S MONSTER BURGER
Pulled pork, sautéed onions, cheddar cheese and chipotle BBQ sauce.  $18



TEXAN BBQ PLATTERS
Your choice of mouth watering smoked cuts, two sidelines and Texas toast served with 

homemade honey BBQ or chipotle BBQ sauce.

★ SMOKED BRISKET
Tumbled and smoked for 12 hours.  $16

★ HALF CHICKEN
Smoked and seasoned to perfection.  $15

★ BLACK PEPPER SAUSAGE
Juicy and packed with flavor.  $14

★ ST. LOUIS PORK RIBS
Generous portion of pork ribs.  $18

ON THE SIDELINES
★ MOMS POTATO SALAD   $5

★ CREAMY COLE SLAW   $4

★ VEGETABLE OF THE DAY   $5

SEASONED FRIES   $5

★These items above can be served Gluten Free.

Gratuity of 20% added for all parties of 6 or more.

★ PULLED PORK
Pulled and piled high.  $15

★ TWO MEAT PLATTER
Your choice of two smoked meats and two sidelines.  $20

★ THREE MEAT PLATTER
Your choice of three smoked meats and two sidelines.  $24

NO MEAT PLATTER
Your choice of three sidelines.  $15

7BAKED MAC & CHEESE   $6

★ MOLASSES BAKED BEANS   $6

BATTERED ONION RINGS   $5

SWEET POTATO FRIES   $6



SUITE BOX
BROWNIE HOT FUDGE SUNDAE
Fresh warm brownie, vanilla ice cream, hot fudge,
whipped cream and a cherry.  $8

CHEESECAKE FOR TWO
Ask for the flavor of the month!  $10

FRESH FRUIT COBBLER ALA MODE
Flavor of the month with ice cream.  $7

DOUBLE CHOCOLATE CAKE
Warm moist chocolate cake with chocolate chips.  $7

BANANA PUDDING
Made fresh daily.  $6

BEVERAGES
Coke • Diet Coke • Sprite • Mr. Pibb • Barq’s Root Beer

Lemonade • Apple Juice • Fruit Punch • Orange Juice

Cranberry Juice • Sweet/Unsweetened Iced Tea

FOR OUR
LITTLE SLUGGERS
All Little Sluggers Meals include French Fries, Beverage and Ice Cream.
(Kids under 13 please)

MINI CORN DOGS   $8

CHICKEN TENDERS   $8

CHEESEBURGER   $8

GRILLED CHEESE SANDWICH   $8
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