
Menu

C H I P S  A N D  S A L S A 
Unlimited housemade red salsa, and jalapeño  
ranch green sauce 0.99

D U O  D I P 
House queso & handmade guacamole 11.99

H O U S E  Q U E S O 
Queso - Warm tortilla chips 7.99

Q U E S A D I L L A S
Served with or without pico inside. 
Lime Marinated Chicken 14.29 
Smoked Chicken 14.29 ∙ Steak 18.29

C H E E S Y  B R E A D
Served with marinara 8.99

C R A C K L I N G  D E V I L E D  E G G S
Our twist on the classic. 10.95

P R E T Z E L S
(2) - Served with our Salty Sunset Lager Beer 
Mustard. 10.99

F R I E D  T R I O
Zucchini, Mushrooms & Pickles 12.99

R E D  S N A P P E R  C E V I C H E
A vibrant fusion of zest and flavors. Garnished 
with cilantro and lime twist, this dish captures 
the essence of Cactus Jack’s in every bite. 14.99

S P I N A C H  D I P 
Hot spinach, and artichoke dip served with flour 
and corn chips. 11.99

W I N G S 
Served 10 wings to an order 14.99  

∙ Hot  
∙ Cherry Jalapeño BBQ  
∙ Cactus Jacks Cajun butter  
∙ Parmesan garlic

APPETIZERS TEX  MEX

HANDHELDS
T H E  M A R T I N
Roasted Turkey, Ham, Bacon, Muenster Cheese, 
Spring Mix, Marinated Roma Tomatoes, Red 
Onion, Mayo & Sub Oil on crusty Italian roll 14.99

T H E  S TA L L O N E
Capicola+Ham+Genoa Salami+Sopresatta on 
provolone cheese, roma tomatoes, red onion, basil 
pesto sub oil on crusty italian roll 14.99

T H E  S O P H I A
Roasted Turkey, Swiss cheese, Spring Mix, Mar-
inated Roma Tomatoes, roasted red peppers, 
basil pesto ayo and sub oil crusty italian roll 14.99

C A C T U S  B U R G E R
No 10 sauce, House made brisket, white ched-
dar, poblano & grilled onions. 15.99

A L L  A M E R I C A N  B U R G E R
American cheese, lettuce, tomatoes, onion, pickle 
and No. 10 Sauce. 14.99

T E X A S  C H E E S E S T E A K
Tender cuts of beef, peppers, onions, and melt-
ed cheeses on a toasted baguette. 15.99

W I N G S 
Served 10 wings to an order 14.99 

∙ Hot  
∙ Cherry Jalapeño BBQ 
∙ Cactus Jacks Cajun butter 
∙ Parmesan garlic 2 Leg quarters grilled and topped with 

our Cherry Jalapeño BBQ sauce, served 
with Mexican rice and asparagus 16.99

BBQ CHICKEN

LUNCH MENU
SERVED MONDAY-FRIDAY TILL 3 PM

THE SALAD BAR CAN BE FOUND ON THE RIGHT SIDE OF THE MAIN BAR, WHERE PLATES AND SILVERWARE ARE READILY AVAILABLE.
An automatic 20% gratuity will be included for groups of 8 or more

C H I C K E N  A L F R E D O
Served with a salad bar trip. 19.99

C H I C K E N  P A R M E S A N
Tender chicken breast topped with marinara sauce 
and melted cheese, served with pasta 19.99

C H I C K E N  B R U S C H E T TA
Seasoned grilled chicken topped with bruschet-
ta and balsamic vinegar drizzle served over 
pasta. 18.95

ITAL IAN

CRAWFISH

F I L E T  M I G N O N
8oz Hand-cut filet, chefs butter, your choice of side, 

and a salad bar trip. 39.99

C O W B O Y  R I B E Y E
14oz Hand Cut USDA Choice Angus Ribeye, char-

broiled topped with Chef’s butter, your choice of side, 
and a salad bar trip. 34.99

S I G N A T U R E  S I R L O I N
Topped with Chefs butter, served with your choice of 

side, and a salad bar trip. 6oz 19.99 ∙ 10oz 24.99

C H I C K E N  F R I E D  S T E A K
Certified Angus steak, golden brown, whipped potatoes 

and a salad bar trip. 19.99

STEAKS 

R A R E - 1 2 0 ° F
Cool-to-warm red center, soft & tender

M E D I U M  R A R E - 1 3 0 ° F
Warm red center, perfect steak texture 

with nice brown crust

M E D I U M - 1 4 0 ° F
Hot pink center, slightly firmer texture

M E D I U M  W E L L- 1 5 0 ° F
Mostly brown, firm texture

W E L L  D O N E - 1 6 0 ° F +
No red color left - all brown, very firm 

and dry

F A J I TA S
Your choice of Lime marinated steak fajitas or 
grilled chicken served with Mexican rice, refried 
refried beans, pico, sour cream, guac, and flour 

tortillas.  
Steak 27.99 ∙ Chicken 19.99 ∙ Combo 23.99

3  P E P P E R  C H E E S E  S T E A K
Lime pepper marinated grilled fajita steak, 

topped with fresh sliced jalapeños, serrano and 
habanero peppers then covered with melted 
jack cheese. Served with rice and frijoles. 29.95

C H I C K E N  F R E S C A
Lime marinated chicken breast, topped with our 
salsa Fresca, and a layer of melted Monterrey 
Jack Cheese. Served with Mexican rice, beans, 

and flour tortillas. 18.95

C R I S P Y  TA C O S
Three crispy or soft tacos topped with lettuce, 

chopped tomatoes & shredded cheese. Served with 
Mexican rice & refried beans and queso. 13.99

S M O K E D  C H I C K E N  E N C H I L A D A S
Served 3 smoked chicken enchiladas topped 
with cajun cream sauce served with black re-

fried beans, and Mexican rice. 16.99

C H E E S E  E N C H I L A D A S 
3 Enchiladas stuffed with cheese and topped 
with chili con carne or queso served black re-

fried beans, and Mexican rice. 14.59

G R O U N D  B E E F  E N C H I L A D A S
3 Enchiladas stuffed with seasoned ground beef, 
topped with chili con carne or queso served with 

refried beans, and Mexican rice. 15.29

C R A B  C A K E
8oz Jumbo lump crab, lemon caper sauce, and a 
salad bar trip. 29.99

C R A W F I S H  E T O U F E E  16.99

F R I E D  C A T F I S H
French fries, coleslaw, and house-made cocktail 
and tarter sauces. 22.99

F R I E D  S E A F O O D  P L A T T E R
2 Catfish filets, 6 shrimp, 4 hush puppies, cole 
slaw, and French fries. 29.99

F R I E D  S H R I M P
French fries, coleslaw, and house-made cocktail 
and tarter sauces. 22.99 

T R O P I C A L  H E A T  S A L M O N
Grilled Wild Atlantic Salmon, tropical heat glaze, 
broccoli, white rice, and a trip to the salad bar. 21.99 

S E A F O O D  B O I L
Wild Caught Gulf Shrimp, Crab Cluster, Sweet 
Corn, Potato, Andouille Sausage, and Mushrooms 
in our House Boil Mix, tossed in our Cactus Butter 
Sauce. 36.99

SEAFOOD

CRAWFISH SHRIMP & CRAB PLATTER
4 lbs. of crawfish, 1 snow crab cluster, 8 jumbo 
shrimp, 2 corn, 2 potatoes

CRAWFISH, SHRIMP & SAUSAGE PLATTER
6 lbs. of crawfish, 16  jumbo shrimp, 1 sausage 
link, 2 corn, 2 potatoes

CRAWFISH, SHRIMP, AND MUSHROOM PLATTER
5 lbs. of crawfish, 8 jumbo shrimp, order of 
mushrooms, 2 corn, 2 potatoes

M A R K E T  P R I C E  C R A W F I S H  AVA I L A B L E  I N   R E G U L A R  O R  S P I C Y

S E R V E D  T H U R S D A Y - S U N D A Y

SHRIMP (8 COUNT)................................................MARKET PRICE
SHRIMP LBS...........................................................................MARKET PRICE
SNOW CRAB LBS ..................................................... MARKET PRICE
MUSHROOMNS..................................................................................................................3.50

SAUSAGE (1LINK) .....................................................................................................3.75

CORN (2) ........................................................................................................................................2.50

RED POTATOES (2) ................................................................................................. 1.00

PIZZA & SALAD BAR TRIP
Your choice of pizza and Salad 

bar. 15.99

HALF SANDWICH & SALAD BAR
Your choice of any sandwich and 

Salad bar 15.99

LUNCH CHICKEN FRIED STEAK
Served with your choice of 

side. 15.99  

 ∙ add a salad bar for 1.99

LUNCH FAJITAS
 4oz fajita, rice and beans, Pico, 

Grated Cheese.
Ck 15.99 ∙ Steak 18.99 ∙ Combo 17.99

LUNCH QUESADILLAS 
4 pieces served with Mexican 
rice, refried beans, sour cream, 

guac, and jalapeños. 
Ck 10.99 ∙ Steak 12.99 ∙ Combo 11.99 

LUNCH FRIED SHRIMP
6 Fried shrimp served with 

French fries. 15.99

TDAWG
A bowl filled with fajita, Mexican 
rice, refried beans, and topped 
with queso. Served with tortillas.
Ck 11.99 ∙ Steak 14.99 ∙ Combo 13.99

LUNCH BBQ CHICKEN
1 Leg Quarter, rice, and your 

choice of side. 12.99

LUNCH COMBO
Your choice of cheese or ground 
beef enchilada, 1 crispy ground 
beef taco, rice & beans and a 

2oz queso. 12.99

LUNCH CHICKEN PARMESAN 15.99 

PEPPERONI 12.99

BUFFALO CHICKEN 12.99

3 CHEESE 12.99

PEPPERONI & ITALIAN SAUSAGE 13.99

S U P R E M E  P I Z Z A
Pepperoni, Sausage, bellpepper, purple 
onion, mushrooms, and black olives. 13.99

L O N E  S TA R  5  M E A T S
Pepperoni, salami, soppressata, Italian sau-
sage, and coppicola. 14.99

PizzaNEAPOLITAN STYLE

Soup &SALAD
S A L A D  B A R  T R I P  12.49

with Grilled Chicken 16.99  ∙ Salmon 19.99

S H R I M P  G U M B O 
Our gumbo is a little spicy served with tomatoes and 

okra. Cup 10.95 ∙ Bowl 14.95

C H I C K E N  &  S A U S A G E  G U M B O 
Our gumbo is a little spicy served with tomatoes and 

okra. Cup 10.95 ∙ Bowl 14.95

I TA L I A N  W E D D I N G  S O U P 
Cup 6.99 ∙ Bowl 10.99

 AVA I L A B L E  T H U R S D A Y  4 - 1 1 - 2 4



Menu

ABITA PURPLE HAZE ............................................................................................6....................10

AUSTIN EASTSIDERS BLOOD ORANGE ........................7 ....................12

GALVESTON DRAFT TIKI WHEAT ...........................................6.50
 ............11

GOLDEN MANGO CART......................................................................................6.50
 ............11

KARBACH DRAFT LOVE STREET ............................................6.50
 ............11

PARADIGM HEFEWEIZEN .............................................3 ..................5
REISSDORF KOLSCH ......................................................................3 ..................5
SAINT ARNOLD ART CAR ...........................................................................6.50

 ............11

YELLOW ROSE IPA .....................................................................................................6....................10

C
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K I D S  S L I D E R S  ....................................................................6.99  

Cheddar cheese, and ketchup.

KIDS CHEESE ENCHILADA ...............................3.99 
Topped with queso or chili gravy.

K I D S  P I Z Z A  ....................................................................................3.99

Cheese or pepperoni.

K I D S  S P A G H E T T I  ...................................................4.99

C H I C K E N  N U G G E T S  .....................................6.99  

M A C  &  C H E E S E  ..............................................................3.99

I ’ M  N O T  H U N G R Y  ..................................................3.99 
2 Nuggets 10 Fries.

M A LT I L D A S  C H O C O L A T E  C A K E
Layered with velvety chocolate butter-
cream. 9.99

M A R G A R I TA  C H E E S E C A K E
Our signature cheesecake topped with 
Jose Cuervo tequila lime curd 9.99

S I G N A T U R E  C H E E S E C A K E
Graham cracker crust with a rich cream 
cheese filling. 9.99

SIGNATURE CHEESECAKE TOPPED WITH 
STRAWBERRIES 9.99 

S A LT E D  C A R A M E L  P E C A N  P I E
Crowned with a silky drizzle of salted 
caramel and a scoop of Bluebell ice 
cream on top. 10.00

B O U R B O N  P E C A N  C H E E S E C A K E
Our signature cheesecake topped with a 
bourbon pecan topping. 9.99

B A N A N A  P U D D I N G
Layered with vanilla wafers, and sliced 
bananas. 9.99

FUNNEL CAKE FRIES 6.99

CHOCOLATE CHIP COOKIE SKILLET 9.99

DESSERT 

BAKED POTATO ..........................................................................4.99

BAKED POTATO LOADED ...............................5.99

BLACK REFRIED BEANS ..................................3.99

BROCCOLI ....................................................................................................4.99

FRENCH FRIES ..............................................................................3.99

FRIED OKRA ..........................................................................................3.99

GREEN BEANS AND BACON ..................4.99 

GRILLED ASPARAGUS .............................................4.99

MAC AND CHEESE .............................................................4.99

MASHED POTATOES.....................................................5.99

MEXICAN RICE .............................................................................3.99

SIDES

Frozen Weekend
COCKTAILS COCKTAILS

W I L D F L O W E R
Prickly Pear Dragon fruit Margarita with 
Cuervo Traditional Plata Tequila and 
Cointreau 10.00

S H I P  F A C E D
Refreshing Patio Pounder made with 
juicy peach tea, lemonade, and Tin Cup 
Whiskey 10.00 

J A C K A R I TA
House Classic Frozen Margarita 10.00 

D R I N K S
WINE

BLUE MOON ..................................................................................................................................6....................9

COORS LIGHT ............................................................................................................................5 ....................8

CORONA PREMIER  .....................................................................................................5 ....................8

DOS XX...................................................................................................................................................5 ....................8

MICHELOB ULTRA ..........................................................................................................5 ....................8

MILLER LITE ................................................................................................................................5 ....................8

MODELO ESPECIAL ....................................................................................................5 ....................8

SHINER BOCK ...........................................................................................................................6....................9

TWISTED TEA ........................................................................................................................6.50
 ............11

YUENGLING FLIGHT ....................................................................................................5 ....................8

ZIEGENBOCK ............................................................................................................................4 ...................7

Wine    onTap
SILVER GATE BRUT  ...............................................................................................................10.00

RICKSHAW CHARDONNAY ......................................................................................... 8.00

RICKSHAW SAUV BLANC ............................................................................................. 8.00

SONOMA CUTRER CHARDONNAY ..........................................................15.00
 .....................................55.00

DIATOM  CHARDONNAY ................................................................................................15.00
 .....................................55.00

SANTA MARGARITA ..............................................................................................................15.00
 .....................................55.00

BREAD & BUTTER PINOT GRIGIO ...................................................................8.00
 .....................................30.00

BARTENURA MOSCATO D’ASTI ...................................................................12.00
 .....................................35.00

Rose MIRAVAL ...........................................................................................................................................................15.00
 .....................................55.00

Red
RICKSHAW PINOT NOIR .......................................................................................................7.00

 .....................................28.00

NINER BOOTJACK RED BLEND ........................................................................10.00
 .....................................35.00

SUBSTANCE CABERNET ...............................................................................................12.00
 .....................................35.00

Sparkling
MOET .............................................................................................................................................................................................................................140.00

VEUVE BRUT ...............................................................................................................................................................................................150.00

VEUVE ROSE ...............................................................................................................................................................................................150.00

LUCIEN ABBREICT BRUT ROSE .....................................................................10.00 ..................................45.00

MOET IMPERIAL  ................................................................................................................................................................................140.00

25 oz  34 oz  16 oz  BEERS

BEVERAGES
SOFT DRINKS .............................................3.49

TEA ............................................................................................3.49

COFFEE .........................................................................3.49

KIDS DRINK .....................................................1.79

MILK ......................................................................................2.99

Signature
COCKTAILS

R O S E  G O L D  M I M O S A   5.00

L O N E   S TA R  B L O O D Y  M A R Y
A spicy, savory mix with Titos Vodka, garnished with 
fresh lime and green olives. The perfect blend of 
flavor and booze. 12.00

J A C K ’ S  M I C H E L A D A
Pick your choice of beer served with a shot of 

our secret spice sauce and fresh lime juice. 10.00

TA B L E S  S I D E 
BLOODY MARY

COORS LIGHT
MICHELOB ULTRA
MILLER LITE
ZIEGENBOCK

RICKSHAW PINOT NOIR ................................................5
RICKSHAW SAV BLANC .................................................6
RICHSHAW CHARDONNAY ......................................6
SILVER GATE BRUT.....................................................................6

JACKARITA ..............................................................................................5
CADILLAC JACK ...................................................................................7
WILDFLOWER ...........................................................................................8

SLOW BURNS ......................................................................................8
MUST BE THE WHISKEY ...............................................8

3.50

5.75
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Frozen COCKTAILS

Signature COCKTAILS
MONDAY - THURSDAY 

2PM-6PM

HAPPY 
HOUR

A L L  D E S S E R T S  B A K E D  I N  H O U S E  B Y  A  C U L I N A R Y  T R A I N E D  P A S T R Y  C H E F

White
D
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KIDS  MENU

An automatic 20% gratuity will be included for groups of 8 or more

  ....6 ...................10 ........... 13

Served Saturday and Sunday 
till 4pm. 15.99

+3.99 For Cheese Burger Slider or Skewer Boiled Shrimp

S E R V E D  I N  A  B O O T  M U G
CACTUS JACKS SALTY SUNSET LAGER

K I D D I E  P O O L  C O L L I N S
Fun twist on a classic with 3 Olives Citrus Vodka, 
bright lemon, vanilla, and juicy blueberry 12.00

H O N K Y  T O N K  I N  H E AV E N
Signature spicy Margarita with Lalo Tequila and 
fresh citrus 12.00

R E D N E C K  YA C H T  C L U B
A juicy twist on a classic Mai Tai with Plantation 
Light and Dark Rum, almond, bright citrus, and a 
kiss of the tropics 14.00

F L O W E R  O F  T H E  R I O  G R A N D E
Bright and light strawberry margarita with Mae-
stro Dobel Diamonte Cristalino Tequila and a kiss 
of green chili 14.00

C O M E  A N D  TA K E  I T
Juicy blackberry whiskey sour with Jack Daniels 
Bottled in Bond 100 proof Whiskey 12.00

H E Y  T H E R E  C O W B O Y
Light and refreshing citrus martini with 21 Seeds 
Cucumber Jalapeno Tequila 14.00

R E D N E C K  F R I E N D  R A N C H  W A T E R S
Ranch Waters available in Classic, Pineapple, or Man-
go with Aguasol Tequila 14.00

L A T E  T O  T H E  P A R T Y
Cactus Jacks take on an espresso martini with Don 
Julio Blanco Tequila, and a kiss of coconut 14.00

T H E  G O O D  T I M E S
Our version of the popular expresso martini made 
with vodka. 12.00

M U S T  B E  T H E  W H I S K E Y
Cactus Jacks signature Old Fashioned made with 
pecan praline, bright orange, and brown sugar. 
HOUSE POUR Old Forester 100 Whiskey 14.00

LOVE & WAR Horse Soldier Whiskey 18.00

(For every drink sold, $2 will be donated to support veterans)

S L O W  B U R N  
Juicy peach Mexican Candy Long Island with Spicy 
Tamarind vodka, gin, rum, and tequila 12.00

C A D I L L A C  J A C K  
Our signature, the ‘caddy’, exotico reposado
tequila & premium cointreau. 10.99


