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PAPI CHULO QUESO

For the pick-le me girlies. Crunchy hand-
breaded pickle slices served with ranch.  
840 CALS.

FRIED PICKLES

CHEESE STICK STACK
Don’t go for the bottom piece! Or do, 
we can’t stop you. Either way, make 
sure to dunk these crispy sticks in 
marinara.   950 CALS.

BARBACOA QUESADILLA
Stuffed with shredded beef, 5-cheese 
blend, freshly chopped onions & cilantro. 
Served with fire roasted salsa & fresh 
guacamole.   1310 CALS.

SMASHED BURGER SLIDERS
Son of a bun, these are good. Topped 
with American cheese, diced onions, 
pickles & secret sauce.
1510 CALS.

Time fries when you’re eating good. 
Smothered in queso blanco, shredded beef, 
fresh pico de gallo, jalapeños & cotija cheese 
with fresh guacamole.   1320 CALS.

LOADED BARBACOA FRIES  

NEW! 

CRISPY BUSINESSTAKE IT CHEESY
Hand-breaded chicken strips, fried pickle 
slices and seasoned fries. Served with mango 
honey mustard & ranch.   1870 CALS.

serves 2-4

Double pepped up flatbread & a 
cheese stick stack. Served with 
marinara.   2860 CALS.

GAME DAY GRUB
Pretzel dogs, smashed burger sliders & bone-in wings with choice of sauce or dry rub. 
Served with spicy habanero, celery sticks & ranch or bleu cheese.   2720 CALS.

NEW! SAMPLER BOARDS

PAPI CHULO QUESO
Loaded with pork chorizo (that’s what 
cheese said), black beans, roasted 
corn, fresh pico de gallo, cotija cheese & 
cilantro. Served with Diablo-seasoned 
chips.    1010 CALS.

KICKIN’ CHICKEN POTSTICKERS
Pan-seared & tossed in spicy chili 
crisp oil with green onions & cilantro. 
Served with tangy ponzu. 
*Why is it spicy?*    650 CALS.

CHICKEN CANTINA NACHOS 
Get jalapeño mouth with this deliciousness. 
Grilled chicken layered with queso blanco, 
black beans, roasted corn, fresh pico de gallo, 
jalapeños, cilantro & ancho lime crema. 
1130 CALS.

FRIES GPT
Tossed with garlic butter, parm & truffle 
dust and served with garlic aioli.  
1340 CALS.

STAY SALTY PRETZEL STICKS
Oh, you salty? Us too. Warm, garlic 
buttery, and even more delicious when 
dipped into Thai chili caramel & queso 
blanco.   1300 CALS.

No losers, only wieners here. Wrapped in 
buttery soft pretzels & served with spicy 
habanero sauce.    1030 CALS.

PRETZEL DOGS

Add 1/4lb Carne Asada for   250 CALS.

Add 1/4lb Carne Asada for   250 CALS.

No gluten ingredients. Cross contamination still possible. Vegetarian  |	 D&B Favorite  |	    Game Day Favorites



FLATBREADS

Do you have a preference, or are you wing-dexterous?  
Tossed in one of our sauces or dry rubs. Served with 
celery sticks & choice of ranch or bleu cheese.
860-1200 CALS.

Boneless   |        Bone-In  | Add Fries $2.99

WINGS

No gluten ingredients. Cross contamination still possible.

Vegetarian  |	 D&B Favorite  |	    Game Day Favorites

NEW! 

DOUBLE PEPPED UP 
ON A FLATBREAD
Crispy mini & jumbo pepperoni, 
5-cheese blend, rustic marinara, 
parmesan & oregano.   1560 CALS.

MARGHERITA FLATBREAD
Being basic never tasted so good. 
Layered with rustic marinara, 5-cheese 
blend, grape tomato bruschetta, whipped 
ricotta & fresh basil.   1160 CALS.

5-CHEESE FLATBREAD 
Oven-baked with rustic marinara, 
5-cheese blend, shredded parmesan & 
oregano. Grate choice!!   1050 CALS.

BBQ CHICKEN FLATBREAD
Grilled chicken, honey BBQ sauce, 
5-cheese blend, red onion, jalapeños 
& cilantro. It’s mother cluckin’ good. 
1410 CALS.

Classic Buffalo  45 CALS.

Honey BBQ  110 CALS.

Carolina Style BBQ  110 CALS.

Garlic Parmesan  240 CALS.

Sriracha Honey  80 CALS.

Nashville Hot  110 CALS.

Spicy Korean  100 CALS.

SAUCES

Cajun  0 CALS.

Ranch  0 CALS.

Lemon Pepper  0 CALS.

DRY RUBS

BBQ CHICKEN
FLATBREAD

BONELESS BUFFALO WINGS



SALADSSALADS
& BOWLSBOWLS

CALI AVO CAESAR SALAD BOWL

A suggested gratuity of 18% will be included on all guest checks. Please feel free to increase or decrease the suggested gratuity amount based on your dining experience. |  *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 peanuts, tree nuts, fish, shellfish, and gluten. Because routine food preparation techniques, including common fryer oil, may allow contact among food items, foods cannot be guaranteed to be allergen-free. 
Please advise your server if you or a person in your party has a food allergy before placing your order. TO VIEW OUR FULL ALLERGY MENU, VISIT daveandbusters.com/menus/allergy. |  Sodium content higher than daily 
recommended limit (2,300 mg). High sodium intake can increase blood pressure and risk of heart disease and stroke. |  The JOLLY RANCHER® trademark is used under license from The Hershey Company.

SOUTHWEST SALMON* BOWL
Blackened salmon on a bed of jasmine 
rice, black bean corn mix, bell peppers, 
tomatoes, arugula, fresh avocado, cilantro 
& lemon vinaigrette.   940 CALS.

NEW! 

CALI AVO CAESAR SALAD BOWL
Get in a golden plate of mind. Grilled 
chicken & fresh avocado, tomatoes, bacon, 
cucumber, croutons, hard-boiled egg, 
parmesan & Caesar dressing.
1160 CALS.

HOUSE SIDE SALAD
Romaine, grape tomatoes & cheese 
with choice of dressing.
120-360 CALS.

CAESAR SIDE SALAD
Romaine, shredded parmesan, 
croutons, Caesar dressing.
240 CALS.

STACKED STEAK BOWL
Protein game strong. Sliced steak on a bed 
of jasmine rice with roasted cauliflower, 
bell pepper, red onion, hard-boiled egg, 
arugula, tomato, avocado, lime. Garnished 
with ancho lime mayo, cotija cheese & 
cilantro.   930 CALS.



BUSTER’S BACON BURGER*

A tasty tribute to our founder. 
Generously topped with applewood 
smoked bacon, American cheese, 
bacon jam, lettuce, tomato, onion, 
pickles & house-made bacon aioli on 
a toasted potato bun.   1730 CALS.

CRISPY HAWAIIAN 
CHICKEN SANDWICH
Aloha, is it me you’re looking for? 
Crispy marinated chicken breast 
dressed with pineapple slaw, 
shredded romaine, garlic aioli, 
Sriracha drizzle & Huli-Huli glaze on a 
King’s Hawaiian® bun.   1220 CALS.

Served with fries  |  Sub truffle fries +

BURGERS &
HANDHELDS

CHICKEN AVOCADO CLUB
All you’ve avo wanted! Caesar-
marinated grilled chicken, applewood 
smoked bacon, sliced avocado, 
cheese, lettuce, tomato & ranch on a 
toasted hoagie.   1290 CALS.

No gluten ingredients. Cross contamination still possible.

Vegetarian  |	 D&B Favorite  |	    Game Day Favorites

Bunless, on a bed of lettuce (no cost)

Sub gluten-free bun +
Add applewood smoked bacon +  90 CALS. 

ALL-AMERICAN 
CHEESEBURGER*

O say, can you see … me on your 
plate. Two slices of American cheese 
topped with fresh lettuce, tomato, 
onions, pickles, & secret sauce on a 
potato bun.  $11.99   1590 CALS.

PHILLY CHEESESTEAK*

Grilled sliced steak smothered in 
sautéed bell peppers, mushrooms, 
onions & warm cheese sauce on a 
classic hoagie. Youse guys are  
gonna love this.   1370 CALS.

ALL BURGERS MADE FRESH TO ORDER  //  PAIRS WELL WITH A

BUSTER’S BACON BURGER



NEW! 

NEW! 

CREAMY CHICKEN PASTA
Creamy alfredo rigatoni with grilled chicken, 
bacon & green onions.  1530 CALS.

ENTRÉES

CHICKEN PARM PASTA

A suggested gratuity of 18% will be included on all guest checks. Please feel free to increase or decrease the suggested gratuity amount based on your dining experience. |  *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 peanuts, tree nuts, fish, shellfish, and gluten. Because routine food preparation techniques, including common fryer oil, may allow contact among food items, foods cannot be guaranteed to be allergen-free. 
Please advise your server if you or a person in your party has a food allergy before placing your order. TO VIEW OUR FULL ALLERGY MENU, VISIT daveandbusters.com/menus/allergy. |  Sodium content higher than daily 
recommended limit (2,300 mg). High sodium intake can increase blood pressure and risk of heart disease and stroke. |  The JOLLY RANCHER® trademark is used under license from The Hershey Company.

CAJUN SHRIMP PASTA
Bring the heat! Blackened shrimp, 
jalapeño cheddar sausage & bell peppers 
tossed in spicy Alfredo sauce. Topped with 
shredded parmesan.  1350 CALS.

CHICKEN PARM PASTA 
We got that OG marinara drip. 
Parmesan-crusted chicken covered 
in rustic marinara, melted cheese, 
tomato bruschetta & basil. Served 
with alfredo linguine.  2170 CALS.

FISH & CHIPS
Crispy pieces of tempura-battered 
Atlantic fish served with garlic ailoli, 
seasoned fries & a lemon wedge. 
Friend-chip goals!   930 CALS.

SMOKEHOUSE BBQ RIBS
Better call dibs on these St. Louis-
style ribs. Basted in honey BBQ & slow cooked 
in house. Served with fries & pineapple slaw.  
Half Rack   1220 CALS.
Full Rack   1910 CALS.

14-OZ. RIBEYE*

The apple of our rib-eye is accompanied
by garlic mashed potatoes
& grilled asparagus. 
1550 CALS.

CRISPY CHICKEN STRIPS
Hand breading hits different. Served 
with fries, pineapple slaw & choice 
of dipping sauce (mango honey 
mustard, ranch, BBQ or buffalo).  
1080 CALS.

No gluten ingredients. 
Cross contamination still possible.

Game Day Favorites



A suggested gratuity of 18% will be included on all guest checks. Please feel free to increase or decrease the suggested gratuity amount based on your dining experience. |  *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 peanuts, tree nuts, fish, shellfish, and gluten. Because routine food preparation techniques, including common fryer oil, may allow contact among food items, foods cannot be guaranteed to be allergen-free. 
Please advise your server if you or a person in your party has a food allergy before placing your order. TO VIEW OUR FULL ALLERGY MENU, VISIT daveandbusters.com/menus/allergy. |  Sodium content higher than daily 
recommended limit (2,300 mg). High sodium intake can increase blood pressure and risk of heart disease and stroke. |  The JOLLY RANCHER® trademark is used under license from The Hershey Company.

A suggested gratuity of 18% will be included on all guest checks. Please feel free to increase or decrease the suggested gratuity amount based on your dining experience. |  *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 peanuts, tree nuts, fish, shellfish, and gluten. Because routine food preparation techniques, including common fryer oil, may allow contact among food items, foods cannot be guaranteed to be allergen-free. 
Please advise your server if you or a person in your party has a food allergy before placing your order. TO VIEW OUR FULL ALLERGY MENU, VISIT daveandbusters.com/menus/allergy. |     SODIUM WARNING - Sodium content 
higher than daily recommended limit (2,300 mg). High sodium intake can increase blood pressure and risk of heart disease and stroke. |  The JOLLY RANCHER® trademark is used under license from The Hershey Company.

Kellogg’s Froot Loops and affiliated trademarks are licensed marks of WK Kellogg NA LLC, used with permission 4.15.24_REG

S’MORES CHEESECAKE
Mile-high chocolate cheesecake  
topped with toasted jumbo 
marshmallows, chocolate sauce & 
graham cracker dust.   1300 CALS.

R U CEREAL CAKE
Cereal-flavored cake topped with 
marshmallow cream icing and 
cotton candy. Surrounded by sweet 
vanilla cream sauce and Jumbo 
Froot Loops®Cereal.  1250 CALS.
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CINNAMON SUGAR CHURROS
You stuffed? Same. But there’s 
always room for dessert. Chocolate 
and caramel-filled churros dusted 
in cinnamon sugar. Served with 
chocolate & caramel dipping sauces.  
1030 CALS.

STRAWBERRY SHORTCAKE
Go shorty, it’s your D&B-day. Fluffy 
three-layered cake atop strawberry 
puree with whipped cream, 
strawberries & mint.  850 CALS.

A $1 DONATION TO MAKE-A-WISH WILL BE MADE
WITH EVERY STRAWBERRY SHORTCAKE PURCHASE

®

NEW! 

S’MORES CHEESECAKE



JUICES
Simply Orange®, Simply Cranberry®, 
Simply Lemonade®,  Dole® Pineapple  
100-320 CALS.
Honest Kids® Organic Apple
35 CALS.

BLUE RASPBERRY
LEMONADE   170 CALS.

KIDS CRISPY CHICKEN BITES
Served with fries, celery & ranch. 
820 CALS.

FRIES GPT
Tossed in garlic butter, parm & 
truffle dust. Served with garlic aioli.
990 CALS.

CRISPS & GUAC
Topped with pico de gallo & cotija 
cheese. Served with puffed wheat 
chicharrónes.   660 CALS.

CHEESE STICK STACK
Crispy cheese sticks served with 
marinara.   500 CALS.

BLISTERED CHILI GREEN BEANS
Sautéed with spicy chili crisp oil, 
tangy ponzu sauce & roasted 
peanuts.   420 CALS.

HOUSE SALAD
Romaine, grape tomatoes & cheese 
with choice of dressing.
120-360 CALS.

CAESAR SALAD
Romaine, shredded parmesan, 
croutons, Caesar dressing.
240 CALS.

GARLIC PARM
BRUSSELS SPROUTS
Parmesan crusted & topped with 
parsley. Served with garlic aioli.
690 CALS.

ROASTED CAULIFLOWER
Topped with cotija cheese, parsley 
& cilantro. Served with ancho lime 
mayo.   500 CALS.

KIDS CHEESEBURGER
With fries   800 CALS.
Add bacon +  90 CALS.

KIDS MAC & CHEESE      
310 CALS.

KIDS PIZZA
Pepperoni   790 CALS.
Cheese           700 CALS.

SIDES

KIDS

No gluten ingredients. Cross contamination still possible.

Vegetarian  |	 D&B Favorite  |	    Game Day Favorites

NEW! 

GARLIC PARM BRUSSELS SPROUTS

Slushy with JOLLY RANCHER® 
Blue Raspberry Syrup & Sprite®  
290 CALS.

BLUE RASPBERRY CHILL 

GRAPE CHILL
Slushy with wild grape syrup &
Sprite®   320 CALS.
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STRAWBERRY LEMONADE

BLACKBERRY MARGARITA

A suggested gratuity of 18% will be included on all guest checks. Please feel free to increase or decrease the suggested gratuity amount based on your dining experience. |  *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 peanuts, tree nuts, fish, shellfish, and gluten. Because routine food preparation techniques, including common fryer oil, may allow contact among food items, foods cannot be guaranteed to be allergen-free. 
Please advise your server if you or a person in your party has a food allergy before placing your order. TO VIEW OUR FULL ALLERGY MENU, VISIT daveandbusters.com/menus/allergy. | Sodium content higher than daily 
recommended limit (2,300 mg). High sodium intake can increase blood pressure and risk of heart disease and stroke. |  The JOLLY RANCHER® trademark is used under license from The Hershey Company.

SOFT DRINKS   0-250 CALS.

RED BULL® ENERGY DRINK 
5-110 CALS.

D&B FLAVORED
LEMONADE   180-200 CALS.

D&B FLAVORED TEA
100-125 CALS. 

BOTTLED WATER   0 CALS.

IBC® ROOT BEER   160 CALS.

Coca-Cola®, Diet Coke®, Dr Pepper®, 
Sprite®, Orange Fanta®, Iced Tea,
Hi-C® Poppin’ Pink Lemonade™

Original, Sugarfree, Yellow Edition 
(tropical), Red Edition (watermelon)

S. Pellegrino®, Bottled Spring Water

Choose: Peach, Strawberry, 
Mango, or Raspberry 

Choose: Peach, Strawberry, 
Mango, or Raspberry

DRINKS BACKWOODS 
BLUEBERRY 
LEMONADE

BLACKBERRY 
MARGARITA

DANGEROUS WATERS 
ISLAND PUNCH

Tito’s® Handmade Vodka, Ole 
Smoky® Strawberry Moonshine, 
blueberry puree, fresh lemon & 
fresh citrus mix.   240 CALS.

Lunazul® Blanco Tequila, Triple 
Sec, shaken with blackberries & 
fresh citrus mix.   190 CALS.

Malibu® Coconut Rum, Blue 
Curaçao, pineapple juice & fresh 
citrus mix.   160 CALS.

FAVES FROM THE BAR!

NEW!

FREE REFILLS
ON FOUNTAIN DRINKS

& UNFLAVORED TEA

ASK YOUR SERVER 
TO SEE OUR FULL BAR MENU

D&B TEAMONADE  170 CALS.

Tea, lemonade, passion fruit
syrup & strawberry puree.

Heineken 0.0 (NA, 21+)
70 CALS.
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