
We accept MasterCard, Visa, Discover, and American Express. Cash is good too. No personal checks, please. 
An 18% service charge will be added to parties of 8 or more based on the pre-discounted check amount.

DAVE'S BREAD PUDDING 
Bread pudding and pecan praline sauce served with 
ice cream and whipped cream.  (1390 cal.)  11.29

DOWN HOME BANANA PUDDING 
Rich and creamy banana pudding with slices of fresh 
bananas and vanilla wafers.  (780 cal.)  9.99  

CHOCOLATE MOLTEN CAKE 
Warm chocolate cake with a rich molten center, 
served with vanilla ice cream.  (800 cal.)  12.99 

FLAN 
Silky custard topped with dark caramel and served 
with whipped cream.  (490 cal.)  10.79

ALL WEEK  |  11:00 am– 4:30 pm  |  ALL LUNCH PORTIONS
Upgrade your meal with a Side Salad, Loaded Baked Potato, a cup of Bacon Baked Potato Soup, or a cup of Dave’s Chili  for 7.29.

Country-Roasted Chicken
Jalapeño Cheddar Sausage 
St. Louis-Style Spareribs  +2.00
Texas Beef Brisket  +2.00
Burnt Ends  +2.00

Southside Rib Tips 
Chicken Tenders
BBQ Chicken 
BBQ Pulled Chicken
Traditional Wings 
Georgia Chopped Pork

SFL/05-2026        Spicy Item.

PLATTER & COMBO
Served with one side and a Corn Bread Muffin.   

   1 MEAT PLATTER  (330–680 cal.)  14.99

   2 MEAT COMBO  (620–1350 cal.)  16.99
   Choice of two different meat selections. 

   3 MEAT COMBO  (940–2010 cal.)  18.99
   Choice of three different meat selections. 
 

BURGERS & SANDWICHES
Served with one side. 

DOUBLE STACK DAVE’S BURGER* 
Two 1/4 lb. all-beef patties topped with Monterey Jack 
cheese, bacon, and Rich & Sassy®.  (890 cal.)  16.49 

DOUBLE STACK CHEESEBURGER* 
Two 1/4 lb. all-beef patties topped with your choice of 
cheese.  (760 cal.)  14.99 

We grill all our burgers medium-well. If you prefer a different degree of doneness, please ask your server.
*Consuming raw or undercooked meats, fish, or seafood may increase your risk of foodborne illness.

Meat Selections

CHICKEN QUESADILLAS 

Flour tortillas stuffed with three-cheese blend, Dave's spices 
and chicken. Served with guacamole, sour cream and pico 
de gallo. (4 oz., 540 cal.)  15.49 

GRILLED MEATS
Served with one side and garnished with Yuca Fries.   

CHICKEN BREAST 
Flat grilled chicken breast (7 oz., 300 cal.)  13.79

SALMON* 
Fresh grilled salmon fillet (5 oz., 180 cal.)  19.79

PICANHA (TOP SIRLOIN CAP)* 
Grilled Picanha (8 oz., 640 cal.)  20.79

 

TEXAS BEEF BRISKET SANDWICH 
Topped with meat sauce.  (3 oz., 570 cal.)  15.79 

GEORGIA CHOPPED PORK SANDWICH 
Topped with Rich & Sassy® sauce.  (3 oz., 610 cal.)  12.49

BBQ PULLED CHICKEN SANDWICH 
Topped with Rich & Sassy® sauce and Monterey Jack 
cheese.  (3 oz., 510 cal.)  13.29

 

LUNCH SPECIALS

DESSERTS

SOUTH FLORIDA FLAVORS 

KIDS' MENU
For kids 10 and under. Includes one side (60–350 cal.), 

Oreo cookies (100 cal.), and a kids' fountain beverage (0–180 cal.). 

CHICKEN TENDERS  (3 ea., 290 cal.)	          9.29 
KRAFT MACARONI & CHEESE  (330 cal.)	         9.29 

DAVE'S BREAD PUDDING

RIB DINNER  (2 bones, 320 cal.)	          9.29 
KIDS' CHEESEBURGER  (560 cal.)	 9.29 

LUNCH 2 MEAT COMBO LUNCH Grilled PICANHA

Take-Out • Delivery  •  Catering  •  Private Events  •  Outdoor Patio



Served with two sides and a Corn Bread Muffin. 
Upgrade your meal with a Side Salad, Loaded Baked Potato, a cup of Bacon Baked Potato Soup, or a cup of Dave’s Chili  for 7.29.

CEDAR PLANK SALMON* 
Fresh grilled salmon fillet (8 oz.) glazed and caramelized 
on a smoldering cedar plank.  (220 cal.)  26.29 

TRADITIONAL WINGS 
Ten specially seasoned wings served naked,  or hand-
tossed in your choice of Rich & Sassy®, Buffalo , or 
Devil’s Spit®  sauces.  (1030–1070 cal.)  25.29 

SMOKED JALAPEÑO CHEDDAR SAUSAGE  
Two Jalapeño Cheddar Sausages, smoked in-house.  
(1190 cal.)  25.29

GEORGIA CHOPPED PORK 
Georgia Chopped Pork (7 oz.) smoked for up to 12 hours 
and chopped to order.  (870 cal.)  25.29

CHICKEN TENDERS 
Five chicken tenders seasoned to perfection and served 
with honey BBQ sauce.  (720 cal.)  25.29

2 MEAT COMBO 
Choice of two different meat selections.
(630–1860 cal.)  27.79

3 MEAT COMBO 
Choice of three different meat selections.  
(1040–2480 cal.)  30.49                                              

BABY BACK & MEAT COMBO 
½ slab of Baby Back Ribs and your choice of one meat 
selection.  (920–1730 cal.)  34.99

ST. LOUIS RIB & BABY COMBO 
½ slab St. Louis-Style Spareribs (6 Bones)  (930 cal.)    
and ½ slab Baby Back Ribs  (590–610 cal.)  43.99

TEXAS BEEF BRISKET 
Texas Beef Brisket (7 oz.) rubbed with a blend of Dave’s 
secret spices, coarse black pepper, and a hint of brown 
sugar, then slow-smoked over hickory for up to 12 hours 
until juicy and tender.  (790 cal.)  27.29

COUNTRY-ROASTED CHICKEN 
Specially seasoned half-chicken roasted and char-grilled 
to perfection.  (650 cal.)  25.29    
•  White Meat Only for 1.49.

BBQ CHICKEN 
Half Country-Roasted Chicken flame-kissed and 
slathered with Rich & Sassy®.  (700 cal.)  25.29    
•  White Meat Only for 1.49.

SOUTHSIDE RIB TIPS 
Memphis-style, dry-rubbed rib tips (12 oz.) served          
with jalapeño pickled red onions, Hell-Fire Pickles, and 
our Southside BBQ sauce.  (1450 cal.)  25.29

Country-Roasted 
Chicken Platter

Cedar Plank
Salmon Platter

SMOKEHOUSE Platters

Country-Roasted Chicken
Jalapeño Cheddar Sausage 
St. Louis-Style Spareribs  +2.00
Texas Beef Brisket  +2.00
Burnt Ends  +2.00

Southside Rib Tips 
Chicken Tenders
BBQ Chicken 
BBQ Pulled Chicken
Traditional Wings
Georgia Chopped Pork

Meat Selections

BBQ COMBOS
Served with two sides and a Corn Bread Muffin.

2 Meat Combo

ST. LOUIS RIB & 
BABY COMBO

SIDE DISHES     Add an extra side to any entrée for 4.79.

 
Side Caesar Salad  (3 oz., 290 cal.)  +2.50
Side Garden Salad**   (3 oz., 320 cal.)  +2.50 
Bacon Baked Potato Soup  (8 oz. Cup, 410 cal.)  +2.50 
Dave's Award-Winning Chili    (8 oz. Cup, 490 cal.)  +2.50 
Kids' Kraft Macaroni & Cheese  (7 oz., 330 cal.)  +2.50    

Yuca Fries  (3 oz., 165 cal.) 
White Rice  (4 oz., 150 cal.) 
Tostones  (2 ea., 290 cal.) 

SOUTH FLORIDA FLAVORS 
Sweet Plantains  (4 ea., 290 cal.)
Sautéed Veggies  (6 oz., 140 cal.)
Black Beans  (4 oz., 100 cal.)

Potato Salad  (4 oz., 130 cal.)
Famous Fries  (6 oz., 350 cal.) 
Wilbur Beans  (4 oz., 180 cal.) 
Creamy Coleslaw  (4 oz., 200 cal.)
Sweet Corn on the Cob  (2 pieces, 130 cal.)
Fresh-Steamed Broccoli  (4 oz., 70 cal.)
Garlic Red-Skin Mashed Potatoes  (4 oz., 100 cal.)
Dave’s Cheesy Mac & Cheese    (4 oz., 170 cal.)  
Onion Strings  (3 oz., 380 cal.)  +2.50
Sweet Potato Fries  (6 oz., 350 cal.)  +2.50
Loaded Baked Potato  (1 ea., 730 cal.)  +2.50

       Spicy Item.

BBQ TOSTONES 
Three crispy tostones topped with your choice of Steak*, 
Beef Brisket, Pulled Chicken, or Chopped Pork, plus Pico 
de Gallo and Cilantro Aioli sauce.  
(510–640 cal.)  19.79                                

TEQUEÑOS 
Five fried white cheese sticks wrapped in wheat flour 
dough and served with cilantro aioli sauce.  
(640 cal.)  13.29 

CHICHARRON 
Crispy deep-fried pork belly rinds (10 oz.).  
(1140 cal.)  9.99 

MOZZARELLA STICKS   
Six mozzarella sticks breaded with special seasonings 
and served with spicy marinara  sauce.  
(680 cal.)  12.99

TRADITIONAL WINGS 
Ten specially seasoned wings served naked,  or hand-
tossed in your choice of Rich & Sassy®, Buffalo , or 
Devil’s Spit®  sauces and garnished with celery and 
dipping sauce.  (1020–1050 cal.)  18.79 

BURNT ENDS 
Tender pieces of Texas Beef Brisket (6 oz.) seared and 
caramelized with Sweet & Zesty® BBQ sauce. Garnished 
with onion strings, jalapeño pickled red onions, and spicy 
Hell-Fire Pickles.  (920 cal.)  18.79 

SOUTHSIDE RIB TIPS 
Memphis-style, dry-rubbed rib tips (16 oz.) served with 
jalapeño pickled red onions, Hell-Fire Pickles, and our 
Southside BBQ sauce.  (1450 cal.)  16.99 

DAVE’S SAMPLER PLATTER 
Southside Rib Tips (6 oz.), Burnt Ends (3 oz.), Chicken 
Tenders (3 ea.), and Traditional Wings (5 ea.) tossed in 
your choice of sauce and garnished with Famous Fries, 
celery, and dipping sauce.  (2550–3200 cal.)  27.49

SOUTHWEST CHOPPED CHICKEN SALAD 
Crisp greens tossed with grilled chicken (7 oz.), avocado, 
roasted sweet corn, blue cheese crumbles, crispy tortilla 
strips, and ranch dressing.  (750 cal.)  19.79

GRILLED SALMON SALAD* 
Grilled salmon fillet (5 oz.) served on crisp greens tossed 
with avocado, roasted sweet corn kernels, crispy tortilla 
strips, and ranch dressing.  (820 cal.)  24.79

GRILLED 
SALMON SALAD

CHICKEN 
CAESAR SALAD

APPETIZERS

SALADS

SOUTH FLORIDA FLAVORS 

CHICKEN CAESAR SALAD 
Crisp romaine lettuce tossed in Caesar dressing, topped 
with sliced grilled chicken (7 oz.).  (740 cal.)  19.99 

BBQ BAKED POTATO 
Served with one side and topped with Texas Beef Brisket 
(3 oz.), BBQ Pulled Chicken (3 oz.), or Georgia Chopped 
Pork (3 oz.) with cheddar cheese, bacon, sour cream, 
and whipped butter.  (790–860 cal.)  14.99

TRADITIONAL
WINGS

Flat Grilled Chicken  (7 oz., 300 cal.)  8.99 
Sautéed Shrimp*  (6 ea., 60 cal.)  8.99 
Grilled Salmon*  (5 oz., 180 cal.)  15.49 
Grilled Picanha*  (8 oz., 350 cal.)  15.49
Grilled Short Ribs*  (8 oz., 630 cal.)  19.99
Chorizo Sausage  (1 ea., 310 cal.)  6.99 
Mini Blood Sausages  (2 ea., 295 cal.)  6.99

Southside Rib Tips  (6 oz., 640 cal.)  6.29
Chicken Tenders  (3 ea., 290 cal.)  6.29
BBQ Chicken  (1/4 ea., 580 cal.)  6.29
BBQ Pulled Chicken  (3 oz., 290 cal.)  6.29
Traditional Wings  (5 ea., 315 cal.)  6.29
Burnt Ends  (3 oz., 240 cal.)  8.29

Georgia Chopped Pork  (3 oz., 400 cal.)  6.29
Country-Roasted Chicken  (1/4 ea., 450 cal.)  6.29
Jalapeño Cheddar Sausage   (1 ea., 420 cal.)  6.29 
St. Louis-Style Spareribs  (2 bones, 320 cal.)  8.29
Texas Beef Brisket  (3 oz., 370 cal.)  8.29
Burger Patty*  (8 oz., 590 cal.)  8.29

THE MEAT MARKET     Add extra meat to any entrée. SOUTH FLORIDA FLAVORS 

Make Any Entrée a Famous Feast! Add Extra Meat from The Meat Market. 

A 2,000-calorie daily diet is used as the basis for general nutrition advice; however, individual calorie needs may vary. 
*Consuming raw or undercooked meats, fish, or seafood may increase your risk of foodborne illness.

**Garden Side Salad calorie count does not include dressing.  (40-280 cal.)  

Southside 
Rib Tips



BABY BACK RIBS 
Two slow-smoked options: Original-Style, rubbed with 
Famous Dave’s own Chicago-style rib rub and sauced with 
Sweet & Zesty®; or Memphis-Style, rubbed with a secret 
recipe of herbs and spices and served naked.
  Full Rack (32 oz.)  (1190–1230 cal.)  39.99
  Half Rack (16 oz.)  (590–610 cal.)  27.49

Served with two sides and a Corn Bread Muffin. 
Upgrade your meal with a Side Salad, Loaded Baked Potato, a cup of Bacon Baked Potato Soup, or a cup of Dave’s Chili  for 7.29.

Like your ribs un-sauced? Order them naked.

AWARD-WINNING RIBS

Served with one side and spicy Hell-Fire Pickles. 
Upgrade your meal with a Side Salad, Loaded Baked Potato, a cup of Bacon Baked Potato Soup, or a cup of Dave’s Chili  for 7.29.

BURGERS & SANDWICHES

FEAST FOR ONE    
Served family-style for 1–2 people.   
¼ slab of St. Louis-Style Spareribs (3 bones), ¼ Country-Roasted or BBQ Chicken, and 3 oz. of either Texas Beef 
Brisket or Georgia Chopped Pork. Served with Creamy Coleslaw, Famous Fries, Wilbur Beans, one piece of Sweet Corn 
on the Cob, and a Corn Bread Muffin.  (2260–2330 cal.)  32.29
•  White Meat Only for 0.79. 
•  Substitute one meat with a different meat selection (excluding ribs) for 2.49. 

FEAST FOR TWO    
Served family-style for 2–3 people.
½ slab of St. Louis-Style Spareribs (6 bones), ½ Country-Roasted or BBQ Chicken, and 5 oz. of either Texas Beef 
Brisket or Georgia Chopped Pork. Served with Creamy Coleslaw, Famous Fries, Wilbur Beans, two pieces of Sweet 
Corn on the Cob, and two Corn Bread Muffins.  (4170–4200 cal.)  63.99
•  White Meat Only for 1.49. 
•  Substitute one meat with a different meat selection (excluding ribs) for 5.29. 
•  Upgrade from St. Louis-Style Spareribs to Baby Back Ribs (½ slab) for 5.49. 

ALL-AMERICAN BBQ FEAST®    
Served family-style for 4–6 people.
A full slab of St. Louis-Style Spareribs (12 bones), a whole Country-Roasted or BBQ Chicken, and 7 oz. of either Texas 
Beef Brisket or Georgia Chopped Pork. Served with Creamy Coleslaw, Famous Fries, Wilbur Beans, four pieces of 
Sweet Corn on the Cob, and four Corn Bread Muffins.  (7480–7520 cal.)  99.49
•  White Meat Only for 2.99. 
•  Substitute one meat with a different meat selection (excluding ribs) for 7.79. 
•  Upgrade from St. Louis-Style Spareribs to Baby Back Ribs (full slab) for 7.99. 

       Spicy Item.

FAMOUS BBQ FEASTS

CLASSIC CHEESEBURGER* 
A 1/2 lb. burger made with 100% ground beef, served 
with lettuce, tomato, and your choice of Monterey Jack 
or American cheese.  (810 cal.)  17.29

DAVE’S FAVORITE BURGER* 
A 1/2 lb. burger slathered with Rich & Sassy®, then 
topped with melted Monterey Jack cheese and two strips 
of bacon.  (850 cal.)  18.79

DEVIL’S SPIT® BURGER*  
A 1/2 lb. burger slathered with Devil’s Spit® BBQ sauce 
and topped with melted Monterey Jack cheese, two 
strips of bacon, and Hell-Fire Pickles.  (930 cal.)  19.29 

ULTIMATE BURGER* 
A 1/2 lb. burger topped with Georgia Chopped Pork, 
bacon, sharp American cheese, and our signature Sweet 
& Zesty™ sauce.  (1020 cal.)  20.99 

HICKORY CHICKEN SANDWICH 
Grilled chicken breast (7 oz.) topped with Monterey Jack 
cheese and two strips of bacon.  (680 cal.)  18.79 

TEXAS BEEF BRISKET SANDWICH 
Hand-seasoned, hickory-smoked Texas Beef Brisket 
(5 oz.).  (640 cal.)  19.99

GEORGIA CHOPPED PORK SANDWICH 
Slow-smoked chopped pork (5 oz.) topped with Rich & 
Sassy® sauce.  (690 cal.)  16.29

BBQ PULLED CHICKEN SANDWICH 
Pulled chicken (5 oz.) tossed in Rich & Sassy® sauce and 
topped with Monterey Jack cheese.  (640 cal.)  16.99 

CAJUN CHICKEN SANDWICH 
Grilled, Cajun-seasoned chicken breast (7 oz.) topped 
with Monterey Jack cheese, fried Onion Strings, and 
rémoulade sauce.  (1250 cal.)  18.79 

ST. LOUIS-STYLE SPARERIBS 
Hand-rubbed with Dave’s secret blend of special spices 
and pit-smoked for 3–4 hours over a smoldering hickory 
fire, sauced with Rich & Sassy®, and finished over an 
open flame for a crispy, caramelized coating.
     The Big Slab (12 bones, 40 oz.)  (1910 cal.)  41.99
     1/2 Slab (6 bones, 20 oz.)  (960 cal.)  30.79
     1/3 Slab (4 bones, 14 oz.)  (630 cal.)  24.99

FEAST FOR ONE FEAST FOR TWO ULTIMATE BURGER CAJUN CHICKEN 
SANDWICH

We grill all our burgers medium-well. If you prefer a different degree of doneness, please ask your server.
*Consuming raw or undercooked meats, fish, or seafood may increase your risk of foodborne illness.

ALL-AMERICAN BBQ FEAST®

ST. LOUIS-STYLE 
SPARERIBS

Baby Back 
Ribs

Served with four sides and Corn Bread Muffins. 
Upgrade your meal with a Side Salad, Loaded Baked Potato, a cup of Bacon Baked Potato Soup, or a cup of Dave’s Chili  for 7.29.

Georgia Chopped Pork 
Traditional Wings 
Country-Roasted Chicken
Jalapeño Cheddar Sausage 

Southside Rib Tips
Chicken Tenders
BBQ Chicken
BBQ Pulled Chicken
 

Meat Selections
Burnt Ends  
Texas Beef Brisket
St. Louis-Style Spareribs

Why are Feasts served on a Trash Can Lid? 
As a kid growing up in Chicago, “Famous” Dave turned a metal garbage can into his first smoker. 

To honor this, we continue to serve our feasts on a trash can lid. 



GRILLED PICANHA 
& SHORT RIBS

CHORIZO SAUSAGE & 
MINI BLOOD SAUSAGES

CHURRASCO* 
Grilled churrasco (10 oz.) served with chimichurri sauce 
and guasacaca.  (700 cal.)  33.29

CHICKEN BREAST 
Two flat grilled chicken breasts (14 oz.) rubbed with 
our recipe of herbs and spices.  (610 cal.)  23.79 

PICANHA (TOP SIRLOIN CAP)* 
Grilled picanha (12 oz. top sirloin cap) served with 
chimichurri sauce and guasacaca.  (840 cal.)  31.79 
•  Add Grilled Short Ribs* (8 oz., 630 cal.) for 19.99.   

SALMON* 
Fresh grilled salmon fillet (8 oz.).  (280 cal.)  26.29 

FAJITAS 
Sizzling fajitas with bell peppers, caramelized onions, 
and your selection of steak, chicken, or shrimp. Served 
with four flour tortillas, guacamole, three-cheese 
blend, sour cream, and pico de gallo. 

   Steak*  (8 oz., 1290 cal.)  27.49   
   Chicken  (8 oz., 1040 cal.)  20.99
   Shrimp  (8 oz., 960 cal.)  23.29

GRILLED MEATS

FAJITAS & QUESADILLAS
QUESADILLAS 
Flour tortillas stuffed with Dave’s spices, three-cheese 
blend, and your choice of steak, chicken, or cheese 
only. Served with guacamole, sour cream, and pico    
de gallo. 

   Steak*  (8 oz., 1260 cal.)  24.79 
   Chicken  (8 oz., 970 cal.)  18.79
   Three-Cheese Blend  (670 cal.)  12.79

Served with two sides and garnished with Yuca Fries. 
Upgrade your meal with a Side Salad, Loaded Baked Potato, a cup of Bacon Baked Potato Soup, or a cup of Dave’s Chili  for 7.29.

Steak
Fajitas  

Chicken
Quesadillas

SOUTH FLORIDA  

GRILLED PICANHA 

GRILLED SALMON

Flat Grilled Chicken  (7 oz., 300 cal.)  8.99 
Sautéed Shrimp*  (6 ea., 60 cal.)  8.99 
Grilled Salmon*  (5 oz., 180 cal.)  15.49 
Grilled Picanha*  (8 oz., 350 cal.)  15.49
Grilled Short Ribs*  (8 oz., 630 cal.)  19.99
Chorizo Sausage  (1 ea., 310 cal.)  6.99 
Mini Blood Sausages  (2 ea., 295 cal.)  6.99

Southside Rib Tips  (6 oz., 640 cal.)  6.29
Chicken Tenders  (3 ea., 290 cal.)  6.29
BBQ Chicken  (1/4 ea., 580 cal.)  6.29
BBQ Pulled Chicken  (3 oz., 290 cal.)  6.29
Traditional Wings  (5 ea., 315 cal.)  6.29
Burnt Ends  (3 oz., 240 cal.)  8.29

Georgia Chopped Pork  (3 oz., 400 cal.)  6.29
Country-Roasted Chicken  (1/4 ea., 450 cal.)  6.29
Jalapeño Cheddar Sausage   (1 ea., 420 cal.)  6.29 
St. Louis-Style Spareribs  (2 bones, 320 cal.)  8.29
Texas Beef Brisket  (3 oz., 370 cal.)  8.29
Burger Patty*  (8 oz., 590 cal.)  8.29

THE MEAT MARKET     Add extra meat to any entrée. SOUTH FLORIDA FLAVORS 

Make Any Entrée a Famous Feast! Add Extra Meat from The Meat Market. 

A 2,000-calorie daily diet is used as the basis for general nutrition advice; however, individual calorie needs may vary. 
*Consuming raw or undercooked meats, fish, or seafood may increase your risk of foodborne illness.

**Garden Side Salad calorie count does not include dressing.  (40-280 cal.)  

Served with two sides and garnished with Yuca Fries. 
Upgrade your meal with a Side Salad, Loaded Baked Potato, a cup of Bacon Baked Potato Soup, or a cup of Dave’s Chili  for 7.29.

GRILLED FEASTS

GRILLED FEAST FOR ONE*
Served family-style for 1–2 people. 
Picanha (8 oz. top sirloin cap), chicken breast (7 oz.), 
one chorizo sausage or two mini blood sausages, 
chimichurri sauce, and guasacaca.  
(1610–1920 cal.)  36.99

GRILLED FEAST FOR TWO*
Served family-style for 2–3 people. 
Picanha (8 oz. top sirloin cap), churrasco (10 oz.), short 
ribs (8 oz.), chicken breast (7 oz.), one chorizo sausage, 
two mini blood sausages, chimichurri sauce, and 
guasacaca.  (3090–3650 cal.)  88.29 

GRILLED FEAST FOR TWO

CHICKEN
FETTUCCINE

CAJUN
SHRIMP & CHICKEN

CAJUN SHRIMP & CHICKEN  
Penne sautéed with sautéed shrimp (6 ea.), sliced 
grilled chicken (3 oz.), cayenne pepper Alfredo sauce, 
mushrooms, sun-dried tomatoes, and green onions.  
(1380 cal.)  26.99

CHICKEN FETTUCCINE 
Fettuccine pasta with sliced grilled chicken (3 oz.) and 
Alfredo sauce.  (1070 cal.)  23.29  

PASTAS
CLASSIC FETTUCCINE ALFREDO 
Fettuccine pasta with your choice of Alfredo or cayenne 
pepper Alfredo sauce.  (880 cal.)  17.29       
Add-Ons:
Sliced flat grilled chicken (7 oz., 300 cal.)  8.99
Sautéed shrimp (6 ea., 60 cal.)  8.99

Make It a Bigger Feast — Add Extra Meat from The Meat Market 

FLAVORS MENU

GRILLED FEAST FOR ONE

SIDE DISHES     Add an extra side to any entrée for 4.79.

 
Side Caesar Salad  (3 oz., 290 cal.)  +2.50
Side Garden Salad**   (3 oz., 320 cal.)  +2.50 
Bacon Baked Potato Soup  (8 oz. Cup, 410 cal.)  +2.50 
Dave's Award-Winning Chili    (8 oz. Cup, 490 cal.)  +2.50 
Kids' Kraft Macaroni & Cheese  (7 oz., 330 cal.)  +2.50    

Yuca Fries  (3 oz., 165 cal.) 
White Rice  (4 oz., 150 cal.) 
Tostones  (2 ea., 290 cal.) 

SOUTH FLORIDA FLAVORS 
Sweet Plantains  (4 ea., 290 cal.)
Sautéed Veggies  (6 oz., 140 cal.)
Black Beans  (4 oz., 100 cal.)

Potato Salad  (4 oz., 130 cal.)
Famous Fries  (6 oz., 350 cal.) 
Wilbur Beans  (4 oz., 180 cal.) 
Creamy Coleslaw  (4 oz., 200 cal.)
Sweet Corn on the Cob  (2 pieces, 130 cal.)
Fresh-Steamed Broccoli  (4 oz., 70 cal.)
Garlic Red-Skin Mashed Potatoes  (4 oz., 100 cal.)
Dave’s Cheesy Mac & Cheese    (4 oz., 170 cal.)  
Onion Strings  (3 oz., 380 cal.)  +2.50
Sweet Potato Fries  (6 oz., 350 cal.)  +2.50
Loaded Baked Potato  (1 ea., 730 cal.)  +2.50

       Spicy Item.



DAVE’S RUM PUNCH	  12   
Cruzan Spiced Rum, passion fruit syrup, pineapple 
and orange juice, topped with grenadine.  (200 cal.)

TITO’S SOUTHERN MULE	  12
Tito’s Handmade Vodka, sweet tea syrup, lime juice,  
mint and Gosling’s Ginger Beer.  (200 cal.)   

MARTINIS	  12
Cosmopolitan, Mexican, Lemon Drop, Appletini, 
Lychee, Espresso or The Classic.  (260 cal.)     

MOJITOS	  12   
Classic or fruit mojito with Bacardi Superior Rum, mint, lime 
wedges and sugar, topped with club soda.  (210 cal.)  
•  Seasonal fruit flavors available for 1.49.

LONG ISLAND ICED TEA	  12   
Stoli Vodka, rum, gin, triple sec, lemon juice, topped 
with Pepsi.  (255 cal.)       

SPIKED STRAWBERRY LEMONADE	  12
Stoli Vodka, strawberries, strawberry puree, mint syrup 
and lemon juice, topped with club soda.  (200 cal.)     

PIÑA COLADA MOJITO	  12
A fresh island spin on a classic cocktail!  Cruzan Pineapple 
Rum, Cruzan Coconut Rum, pineapple juice, lime juice, 
cream of coconut, mint and club soda.  (260 cal.) 

DOWN HOME SANGRIA	  12
Red Wine, St-Germain Elderflower Liqueur, 
triple sec, raspberry syrup, mango syrup, orange juice,  
lemon-lime soda, topped with berries. (270 cal.)    

JAMESON PEACH TEA	  12
Jameson Irish Whiskey, triple sec, peach syrup, sweet tea                 
syrup and iced tea.  (250 cal.)   

HANDCRAFTED MARGARITA	  12
Classic or fruit margarita with El Jimador Blanco Tequila,  
triple sec, lime juice and blue agave syrup.  (220 cal.)
•  Seasonal fruit flavors available for 1.49.                                                      

BLACK CHERRY SMASH	  12
Smoked Jack Daniel’s Whiskey, black cherry syrup,  
simple syrup, mint, lime and barbecue bitters.  (180 cal.)

FAMOUS DAVE’S BLOODY MARY	  12
New Amsterdam Vodka, Dave’s Bloody Mary mix, 
Texas Pit BBQ Sauce, lime and olive juice, rimmed 
with Brisket Rub and topped with a skewer.  (225 cal.) 

ROBERT MONDAVI	 12            40                                       
Merlot Private Selection (Bottle 550 cal.)

ROBERT MONDAVI	 12            40                                       
Cabernet Sauvignon (Bottle 590 cal.) 

ROBERT MONDAVI  	  12            40                                        
Chardonnay (Bottle 510 cal.)

ECCO DOMANI	 14            46                                                      
Pinot Grigio (Bottle 510 cal.)

RED   6oz Glass        Bottle   6oz Glass        BottleWHITE

Seasonal Fruit Flavors  (50 cal.) 
Black Cherry - Blueberry - Blue Agave - Cream of Coconut - Mango - Passion Fruit - Peach - Pineapple - Raspberry - Strawberry

BACKYARD LEMONADE  	          3.79+         4.99*                                           
FRESH-BREWED SWEET TEA  	 3.79+         4.99*                                           
FRESH-BREWED ICED TEA	   3.79+         4.99*
ARNOLD PALMER	   3.79+         4.99*

+Free refills.  *Flavored refills for 1.49.

FOUNTAIN DRINKS	 3.79+

JUICE	         3.79
2% MILK	          3.79
HOT TEA	         3.79      
ESPRESSO, CORTADITO	        4.29
CAPPUCCINO	          5.29

SPECIALTY DRINKS Regular          Flavored

LONG ISLAND 
ICED TEA

SPIKED STRAWBERRY
LEMONADE

HANDCRAFTED
MARGARITA

PIÑA COLADA 
MOJITO DOWN HOME 

SANGRIA

JAMESON 
PEACH TEA

BLACK CHERRY 
SMASH

FAMOUS DAVE’S 
BLOODY MARY

DAVE’S RUM 
PUNCH

TITO’S SOUTHERN MULE

NON-ALCOHOLIC DRINKS

WINE SELECTION

SIGNATURE COCKTAILS

Traditional
MOJITO

MANGO
MOJITO

RASPBERRY 
MOJITO

SFL/05-2026

BLUE MOON	 7           14                                                                                              
5.4% ABV (140 cal.), Witbier		
Coors Brewing Co., CO
HEINEKEN	              7           14                                                         
5.0% ABV (130 cal.), Euro Pale Lager		
Heineken Brewing Co., Netherlands 
MILLER LITE	            7           14                                                      
4.2% ABV (96 cal.), Light Lager		
Miller Brewing Co., WI 
SAMUEL ADAMS	 7           14                                                                     
4.9% ABV (150 cal.), Vienna Lager		
Samuel Adams Brewing Co., MA
STELLA ARTOIS	 7           14                                                                                                                
5.0% ABV (130 cal.), Euro Pale Lager		
Stella Artois Brewing Co., Belgium 
YUENGLING	 7           14                                                                                                                  
4.4% ABV (120 cal.), American Amber		
Yuengling Brewery Co., PA

DRAFT BEERS 10 oz.
Mug

FAT TIRE	   8           16                                                                                                                   
5.2% ABV (130 cal.), Amber Ale                                                                          
New Belgium Brewing Co., CO
LA RUBIA	   8           16                                                                                                                   
5.0% ABV (120 cal.), American Blonde                                                                  
Wynwood Brewing Co., FL 
LAGUNITAS	      8           16                                                                                                                                             
6.2% ABV (160 cal.), IPA                                                                       
The Lagunitas Brewing Co., IL
SPACE DUST	 8           16                                                                                                                      
8.2% ABV, American Imperial IPA 	           	
Elysian Brewing Co., WA  

LOCAL SEASONAL	   8           16                                                                                                                  
Ask your server for details.       
SAMUEL ADAMS SEASONAL	   8           16                                                                                
Ask your server for details.                                                                                           
Samuel Adams Brewing Co., MA

CRAFT BEERS

BUD LIGHT	                 8.5                                                        
4.2% ABV (110 cal.), Light Lager
BUDWEISER            	   8.5                                                        
5.0% ABV (150 cal.), American Adjunct Lager
COORS LIGHT	                8.5                                                        
4.2% ABV (100 cal.), Light Lager
CORONA	     8.5                                                                                                                
4.6% ABV (150 cal.), American Adjunct Lager
CORONA LIGHT	                  8.5                                                       
4.0% ABV (99 cal.), Mexican Light Lager
GUINNESS	     8.5                                                                                                                
4.2% ABV (150 cal.), Irish Dry Stout 
HEINEKEN	     8.5                                                                                                               
5.0% ABV (150 cal.), Euro Pale Lager

HEINEKEN LIGHT	     8.5                                                                                                              
3.3% ABV (100 cal.), Light Lager
MICHELOB ULTRA	     8.5                                                       
4.2% ABV (100 cal.), Light Lager 
MILLER LITE	              8.5                                                        
4.2% ABV (100 cal.), Light Lager
MODELO ESPECIAL	     8.5                                                                                                              
4.4% ABV (150 cal.), Pilsner-style Lager
PERONI	     8.5                                                                                                          
5.1% ABV (150 cal.), Euro Pale Lager
PRESIDENTE	     8.5                                                                                                          
5.0% ABV (120 cal.), American Adjunct Lager
STELLA ARTOIS 0.0	                        8.5                                                        
0.0% ABV (60 cal.), Zero Alcohol Beer

BOTTLED BEERS 12 oz. Bottle 12 oz. Bottle

ALL WEEK  |  3–7 PM & 9 PM–CLOSE

ICE-COLD BREWS	
    • Draft Beers (Mugs & Pitchers)	   50% OFF
    • Craft Beers (Mugs & Pitchers)	   50% OFF                                                                                                                
    • Bottled Beers	  50% OFF                                                

BAR BITES 
    • Appetizers (Bar Area Only)	   2 OFF

ALCOHOLIC DRINKS	    
    • All Cocktails, Including Signature Cocktails	   2 OFF
    • Wine by the Glass	   2 OFF
    • Wine Bottles	   8 OFF
	

Written nutrition information available upon request.  A 2,000 calorie daily diet is used 
as the basis for general nutrition advice; however, individual calorie needs may vary.

ICE-COLD BREWS

HAPPY HOUR

22 oz.
Mug

10 oz.
Mug

22 oz.
Mug




