


	 FRESH MOJITO
	 Bacardí Silver Rum, mint, premium citrus sour, and soda water.  180 CALS  

	  DANGEROUS WATERS ISLAND PUNCH
	 Malibu Coconut, Blue Curaçao, pineapple, and premium citrus sour.  
	 190 CALS  

	  TROPICAL MAI TAI
	 Bacardí Reserva Ocho Rum, Captain Morgan Original Spiced Rum,  
	 pineapple, passion fruit, guava, and premium citrus sour.  250 CALS

RUBY PALOMA
Jose Cuervo Tradicional Blanco Tequila, Aperol, guava,   
premium citrus sour, and Owen’s Rio Red Grapefruit soda.  190 CALS  

TROPICAL MOJITO
Bacardí Silver Rum, mint, mango, pineapple, premium citrus sour,  
and soda water.  160 CALS  

TROPICAL SIPS
DANGEROUS 
WATERS 
ISLAND 
PUNCH

RUBY 
PALOMA

TROPICAL 
MOJITOTROPICAL 

MAI TAI

TIK
I E

AS
Y!

 BACKWOODS BLUEBERRY LEMONADE
Tito’s Handmade Vodka, Ole Smoky Strawberry Moonshine, blueberry,  
lemon, and premium citrus sour.  240 CALS

CRAVEABLE COCKTAILS CROWN 
APPLE MULE

PASSION FRUIT RANCH WATER
Don Julio Reposado Tequila, 
pineapple, passion fruit, and 
premium citrus sour topped with 
soda water and Tajín rim.  120 CALS   

HENNY’S  
STRAWBERRY NIRVANA
Hennessy V.S Cognac, strawberry, 
mango, passion fruit, and  
premium citrus sour.  230 CALS  

RESERVE OLD FASHIONED
Woodford Reserve Bourbon, simple 
syrup, and Hella Aromatic bitters over 
a large rock.  170 CALS

CROWN APPLE MULE
Crown Royal Regal Apple Whisky,  
green apple, premium citrus sour, 
topped with Owen’s Ginger Beer.   
180 CALS  

SEASONAL FROZEN FEATURE
Our rotating frozen cocktail crafted 
to highlight seasonal flavors. Ask your 
server for today’s selection.  
460 - 530 CALS

SuperCharge select cocktails  
with a test tube shot for $3!SUPERCHARGE YOUR DRINK!



 MILLION DOLLAR ‘RITA
Our flagship cocktail mixes  
Don Julio Reposado Tequila,
Tuaca, Grand Marnier, orange 
juice, premium citrus sour, and a 
gold glitter bomb.  240 CALS  
TAKE IT TOP SHELF! LEVEL IT UP WITH 
ULTRA PREMIUM DON JULIO 1942  
AÑEJO TEQUILA +$12 

SPICY HOMBRES ‘RITA
1800 Reposado Tequila,  
Dos Hombres Mezcal, Ancho Reyes 
Chile, premium citrus sour, mango,  
and Tajín rim.  230 CALS  

TOP SHELF ‘RITA
Milagro Reposado Tequila,  
Grand Marnier, and premium  
citrus sour.  170 CALS  

STRAWBERRY  
WATERMELON ‘RITA
Espolòn Blanco Tequila, triple sec, 
premium citrus sour, watermelon, 
and strawberry.  230 CALS  

 PERFECT PINK  
PATRÓN ‘RITA
Patrón Silver Tequila, triple sec, 
premium citrus sour, and  
dragon fruit.  220 CALS  

FROZENS
	 FLAVOR IT UP
	 Add a flavor to any  
	 frozen for $0.50
	 Choose from Strawberry,  
	 Mango, Watermelon,  
	 Passion Fruit, Blueberry or Cherry

 MODELO LOCO ‘RITA
Our frozen Jose Cuervo Tradicional 
Blanco Tequila margarita topped 
with an upside-down Modelito.   
260 CALS

FROZEN ‘RITA
Jose Cuervo Tradicional Blanco 
Tequila and premium citrus 
sour chilled to a perfect frozen 
consistency.  190 CALS  

	 FLOAT IT
	 Add a floater for $3
	 Choose from Grand Marnier,  
	 Hennessy, Disaronno,  
	 or Dos Hombres Mezcal

MILLION 
DOLLAR 
‘RITA

SPICY HOMBRES ‘RITA MANGO 
MODELO 

LOCO ‘RITA

STRAWBERRY 
MODELO LOCO ‘RITA

PERFECT PINK 
PATRÓN ‘RITA

PERFECT PINK 
PATRÓN ‘RITA

MAGNIFICENT 
MARGARITAS

TOP SHELF ‘RITA

STRAWBERRY 
WATERMELON ‘RITA

MILLION  
DOLLAR ‘RITA



STRAWBERRY 
SANGRIA

MANGO 
PEACH 
BELLINI

WINE 
BY THE GLASS
9oz  |  200 - 220 CALS
CAVA SPARKLING WINE 
MARKSTONE PINOT GRIGIO

MARKSTONE CABERNET SAUVIGNON

PERSONAL POURS
187 - 250mL  |  110 - 200 CALS 
COPPOLA PROSECCO

GRAHAM + FISK’S ROSÉ WITH BUBBLES

FREAKSHOW CHARDONNAY

ARCHER ROOSE SAUVIGNON BLANC

GRAHAM + FISK’S RED BLEND

FREAKSHOW CABERNET SAUVIGNON

HALF BOTTLES
375mL  |  240 - 300 CALS 
KENDALL JACKSON CHARDONNAY

JOSH CELLARS CABERNET SAUVIGNON 

 STRAWBERRY SANGRIA
Hennessy V.S Cognac, Graham + Fisk’s  
Rosé with Bubbles, fresh strawberry,  
and premium citrus sour.  280 CALS

MANGO PEACH BELLINI
Ketel One Vodka, mango, peach, 
premium citrus sour, and sparkling wine.  
250 CALS

SANGRIA SIPS

LEGENDARY 
LITS

 TNTEA
Absolut Vodka, Tanqueray, 
Bacardí Silver Rum, Grand 
Marnier, premium citrus sour, 
and Coca-Cola.  200 CALS

JAMESON LONG ISLAND TEA
Jameson Irish Whiskey, Absolut Vodka, Bacardí 
Silver Rum, Cointreau, peach, premium citrus 
sour, and Coca-Cola.  250 CALS

 CARIBBEAN LUXE LIT
1800 Reposado Tequila, Grey Goose Vodka, 
Bacardí Silver Rum, Grand Marnier, mango,  
premium citrus sour, and cranberry.  300 CALS

ULTIMATE TENNESSEE LIT
New Amsterdam Vodka, Bacardí Silver Rum,  
Ole Smoky Strawberry Moonshine, premium 
citrus sour, and strawberry topped with Sprite 
and a test tube shot of Jack Daniel’s Tennessee 
Whiskey.  200 CALS

JAMESON LONG 
ISLAND TEA

TNTEA

HIGH SCORE M
OVE

K
E

EP  T H E G L A S S $ 4

  SuperCharge your drink with a test tube shot for $3

ULTIMATE TENNESSEE LIT



DRAFT  
MODELO ESPECIAL  
MEXICAN LAGER 

DOS EQUIS  
MEXICAN LAGER

STELLA ARTOIS  
EUROPEAN LAGER

MICHELOB ULTRA  
PREMIUM LIGHT LAGER

BUD LIGHT  
LIGHT LAGER

MILLER LITE  
LIGHT PILSNER

COORS LIGHT  
LIGHT LAGER

BLUE MOON  
BELGIAN WHITE

SIERRA NEVADA  
HAZY LITTLE THING  
INDIA PALE ALE 

BEER
16oz 100 - 290 CALS 
22oz 190 - 400 CALS

ASK YOUR SERVER FOR LOCAL SELECTIONS, DRAFTS & BOTTLE OPTIONS

SERVING OVER 2 DOZEN BEERS!SERVING OVER 2 DOZEN BEERS!SERVING OVER 2 DOZEN BEERS!

BOTTLE/CAN 
HEINEKEN  
EUROPEAN LAGER 

GUINNESS (14.9oz)  
STOUT  

CORONA EXTRA  
MEXICAN LAGER 

CERVEZA PACIFICO  
MEXICAN LAGER 

MODELO NEGRA  
MEXICAN LAGER

MICHELOB ULTRA  
PREMIUM LIGHT LAGER  

BUD LIGHT  
LIGHT LAGER 

BUDWEISER  
AMERICAN PREMIUM LAGER 

COORS BANQUET  
ORIGINAL AMERICAN-STYLE LAGER

MILLER LITE  
LIGHT PILSNER

VOODOO RANGER  
INDIA PALE ALE

ZERO ALCOHOL (21+)
MICHELOB ULTRA ZERO

HEINEKEN 0.0

BEYOND BEER
GIN & JUICE PASSION FRUIT  
BY DRE & SNOOP GIN SELTZER

LUCKY ONE ORIGINAL  
VODKA LEMONADE  

SUN CRUISER  
VODKA ICED TEA  

BUZZ BALLZ WATERMELON SMASH
READY-TO-DRINK COCKTAIL

BUZZ BALLZ BERRY CHERRY LIMEADE
READY-TO-DRINK COCKTAIL

WHITE CLAW BLACK CHERRY
HARD SELTZER

HIGH NOON PINEAPPLE  
VODKA SELTZER

HIGH NOON WATERMELON 
VODKA SELTZER

12 - 14.9oz  
100 - 200 CALS 30 - 70 CALS

100 - 240 CALS

BUILD YOUR OWN 

BUCKET
FOR 2 OR MORE GUESTS

MIX & MATCH 4 OF ANY BEER, 
PERSONAL POUR WINE 

OR SELTZER!

PICK YOUR POUR!
Ask for our full Bar Menu and pick from our  
complete spirits list to craft your perfect cocktail.



 MOUNTAIN O’ NACHOS 
Fresh tortilla chips piled high and smothered with diced fajita chicken 
and queso blanco. Topped with black beans, corn, pico de gallo, 
jalapeños, lettuce, fresh guacamole, and sour cream.  $15.99 | 2600 CALS
SUB GROUND BEEF +$1.49 | 390 CALS

FRIED PICKLES 
Crunchy breaded pickle slices served with ranch.  $9.99 | 840 CALS

 PRETZEL DOGS
Mini franks wrapped in buttery pretzel dough, served with  
honey habanero dipping sauce.  $13.99 | 1210 CALS

 CHEESE STICK STACK 
Extra-large crispy cheese sticks topped with shredded Parmesan.  
Served with marinara sauce.  $13.99 | 950 CALS

FRIES GPT  

Tossed with garlic butter, Parmesan, and truffle dust.  
Served with roasted garlic aioli dipping sauce.  $11.99 | 1870 CALS

CHEESY SPINACH DIP  

A combination of creamy spinach, artichoke, and melted cheeses, 
topped with baked Parmesan. Served with a side of salsa
and tortilla chips.  $9.99 | 1210 CALS

SOFT PRETZEL STICKS 	
Soft Bavarian pretzel sticks basted with garlic butter. Served with 
queso blanco and honey mustard dipping sauces.  $13.99 | 1430 CALS

PHILLY CHEESESTEAK EGG ROLLS
Crispy Philly-style steak and cheese egg rolls served with queso blanco 
to dip.  $13.49 | 870 CALS 

 GRILLED CHICKEN QUESADILLA	
Grilled fajita chicken and melted cheeses inside a crispy and  
cheesy flour tortilla. Served with house-made guacamole
and our salsa.  $13.99 | 1120 CALS

CHIPS & GUAC  

Fresh guacamole topped with pico de gallo and cotija cheese. 
Served with tortilla chips.  $12.99 | 900 CALS

MOUNTAIN 
O’ NACHOS

PRETZEL DOGS

CHEESY SPINACH DIP

GRILLED CHICKEN QUESADILLA

Scan the QR code for a full list of all our 
allergen and nutritional information.

APPSSHAREABLE



WHOLE
TABLE

GET 'EM
FOR THE

5:15
Bone-In Wings with choice of sauce or dry rub, Cheese Quesadilla 
wedges, Pretzel Dogs, Crispy Fried Shrimp, and seasoned fries.  
Served with our salsa, honey habanero sauce, and your choice of  
ranch or bleu cheese.  $32.49 | 3610 CALS 

BAR BURGERS & WINGS PLATTER*
Smashed burger sliders paired with Bone-In Wings with your  
choice of sauce or dry rub. Served with seasoned fries and  
celery sticks with your choice of ranch or bleu cheese.   
$19.99 | 2270 CALS

 THE TRIPLE PLAY*
Pretzel Dogs, Bar Burgers, and Bone-In Wings with choice of sauce  
or dry rub. Served with honey habanero sauce, celery sticks, and  
ranch or bleu cheese.  $30.99 | 2390 CALS

THE CAVEMAN COMBO*
Individual pork ribs basted with honey BBQ sauce, Bar Burgers,  
and seasoned fries.  $24.99 | 2140 CALS

SMOKEHOUSE BBQ RIBS & WINGS
A half rack of our fall-off-the-bone pork ribs basted in honey  
BBQ sauce, served alongside Bone-In Wings with choice of sauce or dry 
rub and seasoned fries. Comes with celery sticks, a side of honey BBQ 
sauce, and your choice of ranch or bleu cheese.  $23.99 | 2010 CALS

A suggested gratuity of 20% will be included on all guest checks for parties of 7 or more.

 No gluten ingredients. Cross contamination still possible.     Vegetarian

BAR BURGERS & WINGS PLATTER

THE TRIPLE PLAY

THE CAVEMAN COMBO

SMOKEHOUSE BBQ RIBS & WINGS
*NOTICE: THESE ITEMS ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDER-
COOKED. 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 ingredients declared in this menu 
are based on information we receive from our suppliers. However, there may be variations 
due to ingredient substitutions that are not reflected on this menu. Regular menu items 
may be produced in common manufacturing facilities that do produce products with 
milk, egg, fish, crustacean, shellfish, peanuts, tree nuts, fish, soy, sesame, wheat and 
gluten as ingredients. Please advise your server if you or a person in your party has a food 
allergy before placing your order. TO VIEW OUR FULL ALLERGEN  MENU, VISIT https://www.
daveandbusters.com/us/en/eat-and-drink



FLATBREADS
5-CHEESE FLATBREAD 
Oven-baked with rustic marinara, 5-cheese blend, and shredded Parmesan.  $12.99 | 1120 CALS

BBQ CHICKEN FLATBREAD
Grilled chicken, honey BBQ sauce, 5-cheese blend, red onions, jalapeños, and cilantro.  $15.99 | 1440 CALS

 DOUBLE PEPPERONI FLATBREAD
Crispy mini & jumbo pepperoni, 5-cheese blend, rustic marinara, and Parmesan.  $14.99 | 1510 CALS

A suggested gratuity of 20% will be included on all guest checks for parties of 7 or more.

 No gluten ingredients. Cross contamination still possible.     Vegetarian

BBQ CHICKEN 
FLATBREAD

DOUBLE PEPPERONI 
FLATBREAD

SUB FOR CAULIFLOWER CRUST FLATBREAD    +2.99 | 150 CALS



PAIRS WELL WITH A MODELO ESPECIAL DRAFT

BONE-IN   $15.99 | 750 - 1180 CALS
Tossed in one of our sauces or dry rubs. Served with  
celery sticks and choice of ranch or bleu cheese.  

BONELESS  $14.49 | 900 - 1330 CALS
Tossed in one of our sauces or dry rubs. Served with  
celery sticks and choice of ranch or bleu cheese.  

[ ADD SEASONED FRIES + $3.99 ]

The ingredients declared in this menu are based on information we receive from our suppliers. However, there may be variations due to ingredient substitutions that 
are not reflected on this menu. Regular menu items may be produced in common manufacturing facilities that do produce products with milk, egg, fish, crustacean, 
shellfish, peanuts, tree nuts, fish, soy, sesame, wheat and gluten as ingredients. Please advise your server if you or a person in your party has a food allergy before 
placing your order. TO VIEW OUR FULL ALLERGEN MENU, VISIT https://www.daveandbusters.com/us/en/eat-and-drink

Frank’s RedHot® is a registered trademark of The French’s Food Company LLC, used under license.

BONELESS WINGS

BONE-IN WINGS

WINGS

RANCH (RUB)  	 100 CALS

LEMON PEPPER (RUB) 	 60 CALS

GARLIC PARMESAN (SAUCE) 	 230 CALS

HONEY BBQ (SAUCE)   	 170 CALS

CHILI LIME (RUB)  	 40 CALS

SRIRACHA HONEY (SAUCE)	 120 CALS

SPICY KOREAN (SAUCE)	 170 CALS

CLASSIC BUFFALO (SAUCE) 	 0 CALS

NASHVILLE HOT (SAUCE)  	 320 CALS

BLAZIN’ HABANERO (SAUCE)  	 25 CALS



CLASSIC GOLDFINGERS

LACY’S CHICKEN

FISH & CHIPS

FIRE-GRILLED SALMON 
WITH FRIED SHRIMP

FISH & SHRIMP BASKET

FIRE-GRILLED SALMON* 
Grilled Atlantic salmon rubbed with Louisiana spices and served with 
green beans and rice pilaf, finished with butter.  $20.99 | 660 CALS

CRISPY FRIED SHRIMP PLATTER
Crispy fried shrimp served with seasoned fries, coleslaw,  
roasted garlic aioli, and a lemon wedge.  $18.49 | 1370 CALS

FISH & SHRIMP BASKET
Crispy fried shrimp and battered Atlantic fish atop seasoned fries.
Served with coleslaw, roasted garlic aioli, and a lemon wedge.
$18.99 | 1410 CALS

FISH & CHIPS
Crispy pieces of battered Atlantic fish served with seasoned fries, 
coleslaw, roasted garlic aioli, and a lemon wedge.  $18.49 | 1430 CALS

HONEY BBQ CHICKEN 
Two marinated chicken breasts coated in honey BBQ sauce and laid  
on a bed of sweet potato fries. Served with coleslaw.  $16.99 | 790 CALS

 CLASSIC GOLDFINGERS
One of D&B’s all-time original favorites, featuring hand-breaded,  
crispy fried chicken tenders served with seasoned fries, coleslaw,  
and honey mustard.  $14.49 | 1590 CALS

 LACY’S CHICKEN 
Two marinated chicken breasts grilled to perfection and smothered with 
garlic & herb cheese and marsala wine sauce. Served with green beans 
and loaded mashed potatoes.  $19.49 | 1190 CALS

CHICKEN

+	 ADD GRILLED SHRIMP
	 Six of our grilled shrimp.   
	 +$5.50 | 90 CALS

+	 ADD FRIED SHRIMP
	 Six of our crispy fried shrimp.   
	 +$5.50 | 190 CALS



10oz SIRLOIN*
Fire-grilled sirloin served with loaded mashed potatoes 
and frazzled onions, finished with butter.  $24.49 | 940 CALS
ADD MARSALA MUSHROOM SAUCE  +$0.99 | 60 CALS

+	 ADD HALF RACK OF RIBS
	 A half rack of our Smokehouse BBQ Ribs.  +$7.50 | 710 CALS 

+	 ADD GRILLED SHRIMP
	 Six of our grilled shrimp.  +$5.50 | 90 CALS

+	 ADD FRIED SHRIMP
	 Six of our crispy fried shrimp.  +$5.50 | 190 CALS

+	 ADD GOLDFINGERS
	 Three of our crispy chicken tenders.  +$3.50 | 410 CALS

 TERIYAKI STEAK*
10oz. fire-grilled sirloin, topped with teriyaki sauce and grilled pineapple. 
Served with loaded mashed potatoes and frazzled onions.  
$25.49 | 1050 CALS

10OZ SIRLOIN

TERIYAKI STEAK

STEAK

SMOKEHOUSE BBQ RIBS
Tender and juicy pork ribs glazed with honey BBQ sauce.  
Served with seasoned fries and coleslaw.  

HALF RACK  $19.99 | 1550 CALS   |   FULL RACK  $26.99 | 2260 CALS

+	 ADD GRILLED SHRIMP
	 Six of our grilled shrimp.  +$5.50 | 90 CALS

+	 ADD FRIED SHRIMP
	 Six of our crispy fried shrimp.  +$5.50 | 190 CALS

+	 ADD GOLDFINGERS
	 Three of our crispy chicken tenders.  +$3.50 | 410 CALS

SMOKEHOUSE BBQ RIBS

A suggested gratuity of 20% will be included on all guest checks for parties of 7 or more.      No gluten ingredients. Cross contamination still possible.     Vegetarian

*NOTICE: THESE ITEMS ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDERCOOKED. 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 ingredients declared in this menu are based on information we receive from our suppliers. 
However, there may be variations due to ingredient substitutions that are not reflected on this menu. Regular menu items may be produced in common manufacturing 
facilities that do produce products with milk, egg, fish, crustacean, shellfish, peanuts, tree nuts, fish, soy, sesame, wheat and gluten as ingredients. Please advise your 
server if you or a person in your party has a food allergy before placing your order. TO VIEW OUR FULL ALLERGEN  MENU, VISIT https://www.daveandbusters.com/us/en/
eat-and-drink



BISTRO STEAK & SHRIMP ALFREDO LINGUINE

CHICKEN PARMESAN ALFREDO

BLACKENED CHICKEN ALFREDO

ULTIMATE MAC & CHEESE

 BISTRO STEAK & SHRIMP ALFREDO LINGUINE*
5oz. fire-grilled sliced sirloin steak on a bed of linguine, tossed with shrimp, 
mushrooms, grape tomatoes, and lobster alfredo sauce. Topped with 
parsley and Parmesan cheese.  $24.49 | 1480 CALS

BLACKENED CHICKEN ALFREDO
Seasoned blackened chicken tossed with mushrooms, diced tomatoes,  
and alfredo sauce on a bed of linguine.  $16.99 | 920 CALS

CHICKEN PARMESAN ALFREDO
A Parmesan-crusted chicken breast served over linguine in alfredo sauce 
and topped with rustic marinara, 5-cheese blend, grape tomatoes,  
fresh basil, and shredded Parmesan cheese.  $17.99 | 1660 CALS

CAJUN SHRIMP PASTA
Blackened shrimp, jalapeño cheddar sausage, rigatoni, onions, and  
bell peppers tossed in alfredo sauce. Topped with shredded Parmesan.  
$19.99 | 1460 CALS

 ULTIMATE MAC & CHEESE
Chopped grilled chicken breast and applewood-smoked bacon, tossed with 
rigatoni pasta and creamy cheddar cheese sauce. Topped with a garlic 
breadcrumb crust.  $16.99 | 1490 CALS 
ADD SMOKED BRISKET  +$3.99

+	 ADD GARLIC TOAST TO ANY PASTA   +$1.99 | 140 CALS

+	 ADD A SIDE GARDEN, CAESAR  +$4.99 | 120-270 CALS  
	 OR CRISP APPLE PECAN SALAD

PAIRS WELL WITH 
FREAKSHOW 
CHARDONNAY

PERFECT
PASTAS

03.02.26_T1



GRILLED STEAK SALAD*
5oz. fire-grilled sirloin steak, sliced and served over romaine lettuce and 
grape tomato salad. Tossed with crumbled bleu cheese, candied pecans, 
and balsamic vinaigrette dressing. Garnished with crispy frazzled onions.  
$19.49 | 630 CALS

PARMESAN GARLIC CHICKEN CAESAR SALAD
A Parmesan-crusted chicken breast served over romaine lettuce with 
garlic croutons and Parmesan cheese. Tossed with Caesar dressing. 
$14.99 | 1290 CALS

 SWEET APPLE PECAN SALAD  
WITH GRILLED CHICKEN 
Marinated chicken breast, crisp apple slices, candied pecans, and 
crumbled bleu cheese tossed with romaine in raspberry vinaigrette.  
$16.49 | 590 CALS

SIDE SALADS
FRESH GARDEN SALAD  

Romaine topped with grape tomatoes and shredded cheese.  
Served with your choice of dressing.  $4.99 | 120 CALS

PARMESAN CAESAR SALAD
Romaine tossed with garlic croutons, Parmesan cheese,  
and Caesar dressing.  $4.99 | 270 CALS

CRISP APPLE PECAN SALAD  

Romaine, crisp apple slices, candied pecans, and crumbled  
bleu cheese, tossed with raspberry vinaigrette.  $4.99 | 240 CALS

*NOTICE: THESE ITEMS ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDER-
COOKED. 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 ingredients declared in 
this menu are based on information we receive from our suppliers. However, there may 
be variations due to ingredient substitutions that are not reflected on this menu. Regular 
menu items may be produced in common manufacturing facilities that do produce 
products with milk, egg, fish, crustacean, shellfish, peanuts, tree nuts, fish, soy, sesame, 
wheat and gluten as ingredients. Please advise your server if you or a person in your 
party has a food allergy before placing your order. TO VIEW OUR FULL ALLERGEN MENU, 
VISIT https://www.daveandbusters.com/us/en/eat-and-drink

GARLIC TOAST TO ANY SALAD    +$1.99   140 CALSADD

GRILLED STEAK SALAD

PARMESAN GARLIC 
CHICKEN CAESAR SALAD

SWEET APPLE PECAN SALAD 
WITH GRILLED CHICKEN



BUFFALO WING BURGER*
7oz. burger topped with buffalo-sauced Crispy Goldfingers, bleu cheese 
crumbles, frazzled onions, and bleu cheese dressing.  $16.49 | 1890 CALS 

 BUSTER’S BACON BURGER*
A tasty tribute to our founder. 7oz. burger generously topped  
with applewood-smoked bacon, American cheese, bacon jam,  
lettuce, pickles, tomato, onions, and bacon aioli.  $17.99 | 1960 CALS

CLASSIC & SMASHED
SMOKEHOUSE BBQ BURGER*
Two smashed burger patties smothered in our honey BBQ sauce.  
Topped with applewood-smoked bacon, smoky sliced BBQ brisket,  
American cheese, lettuce, tomato, pickles, and frazzled onions.  
$16.49 | 1870 CALS 

 DAVE’S DOUBLE CHEESEBURGER*
A tasty tribute to our founder. Two smashed burger patties topped  
with slices of American cheese, lettuce, pickles, tomato, onions, and 
secret sauce.  $14.99 | 1430 CALS 

BLACK BEAN BURGER  
Plant-based black bean burger patty topped with cheese, lettuce, 
pickles, tomato, and onions. Served with sweet potato fries . 
$13.99 | 1250 CALS

BAR BURGERS*
Smashed burger sliders on King’s Hawaiian rolls, topped with American 
cheese, grilled onions, pickles, and secret sauce.  $15.49 | 1690 CALS

SMOKEHOUSE BBQ BURGER

BUFFALO WING BURGER

BUSTER’S BACON BURGER

DAVE’S DOUBLE CHEESEBURGER

ALL BURGERS MADE FRESH TO ORDER 
SERVED WITH FRIES  |  SUB FOR FRIES GPT  +$2.99  |  SUB FOR SWEET POTATO FRIES  +$0.99

	 SUB GLUTEN-FREE BUN  +$2.49 	 SUB BLACK BEAN BURGER  +$3.49
	 BUNLESS ON BED OF LETTUCE, NO COST	 ADD APPLEWOOD-SMOKED BACON  +$1.99

YOU WON’T FIND ‘EM ANYWHERE ELSE

Frank’s RedHot® is a registered trademark of The French’s Food Company LLC, used under license.

*NOTICE: THESE ITEMS ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDERCOOKED. 
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 ingredients declared in this menu are based 
on information we receive from our suppliers. However, there may be variations due to 
ingredient substitutions that are not reflected on this menu. Regular menu items may be 
produced in common manufacturing facilities that do produce products with milk, egg, fish, 
crustacean, shellfish, peanuts, tree nuts, fish, soy, sesame, wheat and gluten as ingredients. 
Please advise your server if you or a person in your party has a food allergy before placing 
your order. TO VIEW OUR FULL ALLERGEN MENU, VISIT https://www.daveandbusters.com/us/
en/eat-and-drink

03.02.26_T1



THE BOSS CHICKEN CLUB
Grilled chicken breast, applewood-smoked bacon,  
pepperjack cheese, lettuce, tomato, guacamole, and ranch.  
$15.99 | 1290 CALS

CRISPY CHICKEN SANDWICH
Pickle-brined crispy chicken, lettuce, tomato, onions,   
pickles, and honey mustard. Keep it classic or toss in your  
choice of Buffalo sauce, Honey BBQ, or Spicy Korean.   
$15.99 | 1460 CALS 

 THE PHILLY CHEESESTEAK	
Thin slices of steak and white American cheese on a warm 
hoagie roll. Topped with grilled onions, mushrooms, and green 
bell peppers.  $16.99 | 1430 CALS 

SIDEKICKS
SIX SHRIMP  
(FRIED OR GRILLED ) 
$6.99 | 90 - 190 CALS

LOADED MASHED POTATOES 
  $4.99 | 380 CALS

RICE PILAF 
   $3.49 | 240 CALS

SEASONED FRENCH FRIES 
   $3.99 | 640 CALS

FRIES GPT
   $5.99 | 1080 CALS

SWEET POTATO FRIES 
   $4.99 | 380 CALS

SAUTÉED GREEN BEANS 
   $4.99 | 90 CALS

FRAZZLED ONIONS 
  $3.49 | 50 CALS

MAC & CHEESE 
  $6.99 | 400 CALS

COLESLAW 
   $3.99 | 170 CALS

GRAPE TOMATO SALAD 
   $5.99 | 40 CALS

ALFREDO LINGUINE 
  $6.99 | 660 CALS

A suggested gratuity of 20% will be included on all guest checks for parties of 7 or more.

 No gluten ingredients. Cross contamination still possible.     Vegetarian

CRISPY CHICKEN 
SANDWICH

THE BOSS 
CHICKEN CLUB

THE PHILLY 
CHEESESTEAK

SWEET POTATO FRIESFrank’s RedHot® is a registered trademark of The French’s Food Company LLC, used under license.

ALL SANDWICHES MADE FRESH TO ORDER 
SERVED WITH FRIES  |  SUB FOR FRIES GPT  +$2.99

SUB FOR SWEET POTATO FRIES  +$0.99

	 SUB GLUTEN-FREE BUN  +$2.49 	 SUB BLACK BEAN BURGER  +$3.49
	 BUNLESS ON BED OF LETTUCE, NO COST	 ADD APPLEWOOD-SMOKED BACON  +$1.99



FOUNTAIN
ICED TEA
Freshly brewed black tea  $3.99 | 0 - 190 CALS 

FOUNTAIN DRINKS
Coca-Cola, Diet Coke, Dr. Pepper, Sprite, Fanta Orange,  
Minute Maid Lemonade  $3.99 | 0 - 250 CALS

MANGONADA

BLUE RASPBERRY 
LEMONADE

STRAWBERRY LEMONADE

FRESH 
REFRESHMENTS

FLAVORED TEAS
Mango, D&B Teamonade   
$4.49 | 100 - 120 CALS

FLAVORED LEMONADES
Strawberry, Blue Raspberry, 
Dragon Fruit. 
$4.49 | 170 - 180 CALS

MANGONADA
Mango, lime, Tajín, and Sprite.  
$4.99 I 210 CALS

MOCKTAILS
NO-KICK  
BLUEBERRY MULE
Blueberry, premium citrus sour, 
Owen’s Ginger Beer, and lime. 
$4.99 | 180 CAL

PINK DRAGON SPRITZ
Dragon Fruit, premium citrus 
sour, soda water, and lemon.  
$4.99 | 140 CAL 

WATERMELON  
RED BULL LEMONADE
Red Bull Watermelon mixed 
perfectly with sweet and sour 
Minute Maid Lemonade.
$6.99 | 160 CALS 

PEACH RED BULL  
REFRESHER 
Red Bull White Peach mixed 
with a blend of peach, premium 
citrus sour, and fresh lemon.
$6.99 | 270 CALS

RED BULL
Original, Sugarfree,  
Red Bull White Peach,   
Red Bull Watermelon 
$3.99 | 5 - 110 CALS

BOTTLED WATER
Sparkling Water, Spring Water  
$3.49 | 0 CALS

IBC ROOT BEER  
$3.49 | 160 CALS

NON-ALCOHOLIC
BEVERAGES

CHERRY OR VANILLA FLAVOR FOR $0.49 50 CALSADD

ICY SIPS
HANDMADE MILKSHAKES
Ice cream blended until smooth. Available in chocolate, vanilla,  
and strawberry.  $7.99 | 570 - 800 CALS

	 ICEE
	 Cherry, Blue Raspberry, Coca-Cola  $4.99 | 130 CALS

ON ALL OF OUR  FOUNTAIN DRINKS& UNFLAVORED TEA

enjoy FREEREFILLS

HANDMADE MILKSHAKES

WATERMELON RED BULL 
LEMONADE

PEACH RED BULL REFRESHER
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CARAJILLOCARAJILLO

HENNY HENNY 
CONNECTIONCONNECTION

ESPRESSO ESPRESSO 
MARTINIMARTINI

A $1 DONATION to Make-A-Wish® will be made with every 
Banans Foster Pie purchase. How sweet indeed!

 BROOKIE SUNDAE TOWER
Two of our ‘Brookies’ – a chocolate brownie & chocolate chip cookie,  
baked into one warm & gooey delicious package – stacked up and topped 
with vanilla ice cream, whipped cream, and chocolate & caramel sauces 
with a cherry on top.  $11.99 | 1220 CALS

TRIPLE LAYER CHOCOLATE CAKE
Three alternating layers of rich, creamy mousse and moist, decadent  
cake topped with a fudge ganache drizzle, tiny chocolate chips,  
whipped cream, and a strawberry.  $11.99 | 1020 CALS

FUNNEL CAKE FRIES
Carnival-approved sweet treat, topped with powdered sugar & paired  
with the tasty trifecta of whipped cream, caramel, and chocolate.  
$9.99 | 1130 CALS

	 BANANAS FOSTER PIE
	 Chilled banana pudding and vanilla sponge cake layered in a 
	 cinnamon-graham crust with banana rum sauce and topped with  
	 freshly sliced banana, crushed candied pecans, and caramel drizzle. 
	 $10.99 | 910 CALS

BROOKIE 
SUNDAE 
TOWER

BANANAS 
FOSTER PIE

TRIPLE LAYER 
CHOCOLATE CAKE

FUNNEL 
CAKE FRIES

The ingredients declared in this menu are based on information we receive from our suppliers. However, there may be variations due to ingredient substitutions that 
are not reflected on this menu. Regular menu items may be produced in common manufacturing facilities that do produce products with milk, egg, fish, crustacean, 
shellfish, peanuts, tree nuts, fish, soy, sesame, wheat and gluten as ingredients. Please advise your server if you or a person in your party has a food allergy before 
placing your order. TO VIEW OUR FULL ALLERGEN MENU, VISIT https://www.daveandbusters.com/us/en/eat-and-drink

satisfy your

sweet tooth

DESSERT 
COCKTAILS
CARAJILLO
Licor 43, Owen’s Nitro Espresso,  
topped with fresh mint. 140 CALS

HENNY CONNECTION
Hennessy V.S Cognac, Disaronno, Baileys, topped with an orange peel.  
260 CALS

ESPRESSO MARTINI
Shaken with Ketel One Vodka, Kahlúa, vanilla, and Owen’s Nitro Espresso. 
190 CALS



The ingredients declared in this menu are based on information we receive from our suppliers. However, there may be variations due to ingredient substitutions that are 
not reflected on this menu. Regular menu items may be produced in common manufacturing facilities that do produce products with milk, egg, fish, crustacean, shellfish, 
peanuts, tree nuts, fish, soy, sesame, wheat and gluten as ingredients. Please advise your server if you or a person in your party has a food allergy before placing your order. 
TO VIEW OUR FULL ALLERGEN MENU, VISIT https://www.daveandbusters.com/us/en/eat-and-drink

BLUE RASPBERRY 
LEMONADE   
$3.99 | 170 CALS

PINK DRAGON FRUIT 
LEMONADE   
$3.99 | 170 CALS

	

	 ICEE
	 Cherry, Blue Raspberry, 
	 Coca-Cola   
	 $3.99 | 130 CALS

JUICE
Orange, Cranberry, Pineapple, 
Apple  $2.99 | 200 - 250 CALS

MILK  $2.99 | 280 CAL

FOUNTAIN DRINKS
Coca-Cola, Diet Coke,  
Dr. Pepper, Sprite, Fanta 
Orange, Minute Maid 
Lemonade  $1.99 | 0 - 250 CALS

BOTTLED WATER
Sparkling Water, Spring Water  
$3.49 | 0 CALS

IBC ROOT BEER 
$3.49 | 160 CALS

A suggested gratuity of 20% will be included on all guest checks for parties of 7 or more.     No gluten ingredients. Cross contamination still possible.     Vegetarian

MUST BE 12  OR YOUNGER  TO ORDER

FISH & CHIPS 
Crispy, battered Atlantic  
fish served with seasoned 
fries, roasted garlic aioli,  
and a lemon wedge.   
$8.49 | 1100 CALS

CHEESE QUESADILLA 
Cheese-crusted quesadilla 
wedges filled with melted 
cheeses. Served with sour 
cream.  $8.49 | 590 CALS

PRETZEL DOGS
Three of our buttery pretzel 
dogs served with seasoned 
fries and honey mustard.  
$7.99 | 1290 CALS

GOLDFINGERS
Crispy chicken fingers served 
with seasoned fries and a  
side of honey mustard.   
$8.49 | 1280 CALS

CHEESEBURGER
A smashed burger  
topped with American  
cheese on a toasted  
potato bun. Served with 
seasoned fries.  
$8.49 | 1110 CALS  

GRILLED  
CHICKEN & RICE 
A grilled marinated chicken 
breast on a bed of rice pilaf.  
Served with celery sticks.  
$8.49 | 450 CALS 

MAC & CHEESE 
Elbow macaroni noodles 
mixed with a thick & creamy  
cheese sauce.  $6.99 | 400 CALS

PEPPERONI PIZZA
Personal flatbread pizza 
topped with large pepperoni 
and melted cheese.   
$8.49 | 550 CALS

CHEESE PIZZA 
Personal flatbread pizza 
topped with melted cheese. 
$7.99 | 400 CALS

GOLDFINGERSGOLDFINGERS

PEPPERONI PEPPERONI 
PIZZAPIZZA

PINK DRAGON FRUIT PINK DRAGON FRUIT 
LEMONADELEMONADE

PRETZEL DOGSPRETZEL DOGS

BLUE RASPBERRY BLUE RASPBERRY 
LEMONADELEMONADE
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THE #1 COMPANY 

PARTY VENUE
BOOK YOUR EVENT NOW!

AFFORDABLE PACKAGES • PRIVATE SPACE  
DEDICATED PARTY PLANNERS • TEAM BUILDING • SOMETHING FUN FOR EVERYONE

ASK YOUR SERVER HOW TO START PLANNING YOUR NEXT VISIT, TODAY!

FOR MORE INFORMATION, VISIT 
DAVEANDBUSTERS.COM/US/EN/PARTIES/COMPANY

BECAUSE GREAT 
INGREDIENTS MATTER!  

Dave & Buster’s is proud to work  
with these quality partners.



IN THE LATE 1970S, JAMES "BUSTER" CORLEY 
LAUNCHED A POPULAR RESTAURANT KNOWN FOR 

ITS FLAVORFUL FOOD AND WELCOMING VIBE. JUST A FEW 
DOORS DOWN, DAVID "DAVE" CORRIVEAU OPENED A HIGH-
ENERGY ENTERTAINMENT VENUE PACKED WITH ARCADE 
GAMES AND FUN FOR ADULTS. BEFORE LONG, THE TWO 
ENTREPRENEURS NOTICED SOMETHING INTERESTING—
GUESTS WERE BOUNCING BACK AND FORTH BETWEEN 
THEIR BUSINESSES. THAT SPARKED A BOLD IDEA: WHAT 
IF THEY COMBINED THEIR GREAT FOOD AND EPIC GAMES? 
IN DECEMBER OF 1982, THAT IDEA CAME TO LIFE WITH 
THE FIRST-EVER DAVE & BUSTER’S OPENING IN DALLAS, 
TEXAS. FAST FORWARD TO TODAY: DAVE & BUSTER’S HAS 
GROWN TO MORE THAN 180 LOCATIONS ACROSS NORTH 
AMERICA, PUERTO RICO, CANADA, AND ASIA. EACH VENUE 
NOW FEATURES CUTTING-EDGE ARCADE GAMES, ALL-
NEW AMUSEMENTS, AND A CHEF-CRAFTED MENU FULL 
OF BOLD FLAVORS AND CREATIVE TWISTS (WHERE ELSE 
CAN YOU GET FUNNEL CAKE FRIES AND A BURGER TOPPED 
WITH BUFFALO WINGS?). FROM DATE NIGHTS TO GAME 
NIGHTS, BIRTHDAY PARTIES TO BIG WINS, THERE IS ONE 
THING YOU CAN ALWAYS COUNT ON: DAVE & BUSTER’S IS 
STILL THE BEST PLACE TO EAT, DRINK, PLAY, & WATCH.
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