DESSERTS
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Save room for dessert! Our incredible desserts are freshly prepared and large enough to share!

APPLE PIE A LA MODE 4.49

A large slice of freshly baked deep dish apple pie topped with
premium vanilla ice cream and hot caramel sauce.

CHEDDAR’S LEGENDARY MONSTER COOKIE 4.49

A colossal homemade chocolate chip cookie baked in a skillet, topped with

premium vanilla ice cream, hot fudge, whipped cream, chopped nuts and a cherry.

Baked fresh just for you, please allow a few minutes.

—

HOT FUDGE CAKE SUNDAE 5.49

A huge piece of homemade fudge cake and vanilla ice cream
covered with hot fudge, whipped cream, nuts and a cherry.

KIDS

EALS

For children 12 and under, @ n’s beverage included with free refills.
CHICKEN TENDERS 9 MONTE DOGS 4.99
A smaller portion of our f: ded All beef hot dogs dipped in Cheddar’s Monte
chicken tenders, or if enders, Cristo batter and lightly fried until golden

served with your choieé.o ies or fresh
steamed vegetables.

GRILLED CHICKEN AST

& VEGGIES 5.49
Grilled marinated chicken breast served with
steamed vegetables.

GRILLED CHEESE SANDWICH 3.99
Made with American cheese and grilled until
golden. Served with your choice of french fries
or fresh steamed vegetables.

brown. Served with your choice of french fries
or fresh steamed vegetables.

JUNIOR BURGER 4.49
A quarter-pound burger served plain with
your choice of french fries or fresh steamed
vegetables.

PENNE PASTA MARINARA  4.49

A bowl of penne pasta with our mild marinara
sauce and served with warm garlic bread.

DRINKS
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Cheddars

casual cafe

Cheddar’s began as a simple idea. Aubrey Good and Doug Rogers envisioned
an inviting neighborhood restaurant offering handmade, high quality food at a
reasonable price. They wanted their guests to feel valued and respected. And
they were determined to never compromise these fundamentals.

Their dream became a reality in 1979 when the first Cheddar’s opened its
doors in Arlington, Texas, starting a tradition of quality that guides us every
day. We're especially proud of our menu, including homemade favorites that
are still prepared the same way, in-house and from scratch. We are also proud
of our great team. They are attentive and dedicated to taking care of our
guests each and every day.

At Cheddar’s, our goal is to live up to that original, simple idea: be a great
restaurant that serves quality food fresh from the kitchen in a friendly,
comfortable atmosphere at a fair price.

Unlimited Free Refills

SOFT DRINKS

Coca-Cola ¢ Diet Coke * Dr Pepper ¢ Diet Dr Pepper * Barq’s Root Beer ¢ Sprite * Lemonade

TEA & COFFEE
Fresh Brewed Iced Tea * 100% Colombian Coffee (regular & decaf)

FRUIT INFUSED LEMONADES & TEAS

Our thirst quenching lemonade infused with real fruit, available in raspberry & strawberry.
Fresh brewed iced tea infused with real fruit. Try peach, raspberry, strawberry or mango.

Please see our drink menu for selections available from the bar.

O

Give the Gift of Taste with Cheddar’s Gift Cards!

In dedication to continuing Cheddar’s long tradition of delivering quality food and service,
we ask our valued guests to please read our menu descriptions carefully. Once food and drink
have been prepared to our recipes, items cannot be removed from the check. Thank you.

Cheddar’s supports the policy of drinking alcoholic beverages in moderation only.
An 18% gratuity will be added to parties of 6 or more.
All specified weights are pre-cooked weights.

Consuming raw or undercooked foods may increase risk of foodborne illness.

Dine In Pricing

TEST 9/12

Cheddars
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MARGARITAS
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We didn’t invent the margarita, but we’ve perfected
them! It’s a Cheddar’s tradition you'll enjoy.

THE SHAKER MARGARITA

On-the-rocks, hand-shaken margarita made
with Jose Cuervo Gold, Grand Marnier and
Presidenté Brandy.

TOP SHELF SHAKER
Make the shaker a top shelf with one of our
premium tequilas.

Choose your favorite premium tequila:
Corazon Anejo * Patrén Afejo
Tres Generaciones Afiejo * Cuervo Platino
Patroén Silver * 1800 Reposado
Cabo Wabo Reposado * Herradura Reposado
Patrén Reposado

e —
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CLASSIC MARGARITAS

TEXAS MARGARITA
Made with gold tequila and fine liqueurs, served
on-the-rocks or frozen.

TEXAS FROZEN STRAWBERRY SWIRL
Frozen Texas margarita swirled with strawbetry-

TEXAS FROZEN SANGRIA SWIRL
Frozen Texas margarita swirled with ‘sangria:

0 »

GRANDE FROZEN TOP SHELF

A grande size margarita made with Sauza
Conmemorativo Tequila and Grand Marnier, on-
the-rocks or frozen. Also available in Strawberry
or Sangria Swirl.




APPETIZERS
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From hand-breaded classics to homemade
favorites, our delicious appetizers are large
enough to share and taste as good as they sound.

CHIPS & HOMEMADE QUESO 3.99
Rich and creamy queso dip served with freshly made
tortilla chips and our own fresh salsa. For heartier
flavor, add seasoned ground beef at no charge!

SANTA FE SPINACH DIP 4.99

Mix of spinach, sour cream, Southwestern spices and
four cheeses. Served with homemade salsa and crispy
tortilla chips.

—

—

e

HOMEMADE ONION RINGS 3.99
Generous portion of our hand-battered, thin cut made
fresh onion rings, served with homemade creamy ranch
dressing and our own Cajun dipping sauce.

TEXAS CHEESE FRIES 5.99
A large portion of our crispy golden french fries, loaded
with melted cheddar and jack cheeses and crispy bacon
with homemade buttermilk ranch dressing.

TRIPLE TREAT SAMPLER

A combination of beef, bean and cheese
your choice of two others: loade ) ispy

SALADS & SOUPS

o

Salads are served with warm honey-butter croissant fresh from our oven.

& ROASTED PEAR
SPRING SALAD 7.2
Roasted pear slices, almond slivers, tomatoes a;
shaved Parmesan served on spring mix with
maple cider vinaigrette. With chicken 8.

CHICKEN CAESAR
PASTA SALAD

Grilled chicken breast and
romaine lettuce in a cream
croutons and grated Parmes

ASTAN CHICKEN

& SHRIMP SALAD 7.99
Chicken and shrimp top fresh salad greens, crispy
Asian noodles, crunchy cabbage, mandarin oranges,
and tomatoes, with a sesame ginger dressing.

GRILLED CHICKEN

PECAN SALAD 7.89
Grilled chicken breast top a mix of fresh salad
greens, tomatoes and carrots with cheddar cheese
and sweet honey roasted pecans.

GETABLE PLATE 6.99
r fresh house salad or bowl of homemade soup
combined with your choice of four sides. Served

ith a fresh baked croissant.

——
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CRISPY CHICKEN SALAD 7.49
Hand-breaded crispy chicken tenders served on
salad greens with shredded cheese, fresh tomatoes
and carrots with honey mustard dressing.

THE CLASSICS

a——
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Add a house or Caesar salad for 1.99

Chicken

HOMEMADE CHICKEN POT PIE 6.99

Chicken and garden vegetables in a savory sauce,
topped with a light flaky crust, with a house salad.

—

HAWAIIAN CHICKEN SALAD 7.49
Sliced marinated chicken breast with island
flavors, served on a bed of fresh salad greens with
pineapple, pico de gallo, tortilla strips and honey
lime dressing.

Homemade Buttermilk Ranch ¢ Honey Lime
Original Honey Mustard * Chunky Bleu Cheese
Balsamic Vinaigrette * Vermont Honey French

Fat-Free Ranch ¢ Lite Italian * Thousand Island

—_—~—
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CHICKEN TENDER PLATTER 8.99
Dinner portion of famous hand-breaded fried
tenders served with a sweet & tangy honey mustard
sauce and two sides. Try Buffalo-style.

—_—

ULTIMATE LUNCH COMBO
Bowl of Soup * House Salad ¢ Loaded Baked Potato * Half of Double Decker Club ¢ Caesar Salad

These juicy all-whitemeat s are hand-breaded,
cooked till golden aned on a bed of fries with
Bu

dipping sauce. Try them Buffalo-style!

EDAMAME 3.99

A healthy serving of soybeans in pod with ginger soy
and toasted seasonings for dipping.

LOADED POTATO SKINS 5.99
Crispy potato skins with cheese and bacon, and then
served with fresh sour cream and our own buttermilk
ranch dressing.

MOZZARELLA CHEESE STICKS 5.99

Lightly breaded, served with rich marinara sauce and
freshly made ranch dressing.

CHICKEN FAJITA QUESADILLA  7.69

Fajita chicken, jack & cheddar cheeses, and bacon on
tortillas and grilled. Served with our fresh pico de gallo.

ULTIMATE NACHOS 7.99

Crispy tortilla chips with fajita chicken or seasoned
ground beef, refried beans, jack & cheddar cheeses,
homemade queso, jalapefios and fresh pico de gallo.

TORTILLA CHIPS & SALSA 2.49

Freshly made tortilla chips and our own fresh salsa.

CHOOSE TWO5.99 « CHOOSE THREE 6.99
HOMEMADE CHICKEN HOMEMADE BAKED
TORTILLA SOUP POTATO SOUP

Grilled all-white-meat chicken, tomatoes and
onions with Southwestern spices, cheddar cheese
and tortilla strips. CUP 2.99 BOWL 3.49

Signature soup made from select potatoes, celery,
onions and spices. Topped with cheddar and
bacon. CUP 2.99 BOWL 3.49

SANDWICHES

Try one of our hearty handmade sandwiches. Served with any one side.

WORLD CLASS CHICKEN 6.99

Marinated, grilled chicken breast topped with
peppered brown sugar bacon, melted cheese, lettuce,
tomatoes and honey lime dressing on a bun.

—
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PHILLY CHEESESTEA
Grilled, shaved ribeye steak, topp
fresh mushrooms, peppers and onion
in melted cheese and served on a hoagi

BUFFALO CHICKEN WRAPPER 6.99
Buffalo-style chicken tenders, cheddar cheese,
fresh coleslaw, pickles and homemade buttermilk
ranch all rolled up in a flour tortilla. Also available
with regular chicken tenders.

&@YNAPA CHICKEN CIABATTA  7.89

Grilled chicken breast, roasted tomatoes, Fontina
cheese, avocado, roasted garlic aioli, spring mix.

MONTE CRISTO 7.29

DOUBLE DECKER CLUB 6.99
Two layers of toasted potato bread loaded with
smoked ham, smoked turkey, bacon, c
cheese, lettuce, tomato and seasoned mayo:

O

Smoked turkey and ham, and two cheeses on
fresh bread. Then battered and cooked until
golden, served with a side of raspberry preserves.

GRILLED CHICKEN ALFREDO 8.29

Grilled chicken, fresh vegetables and pasta in
Alfredo sauce, served with toasted garlic bread.

LEMON PEPPER CHICKEN 8.79

Grilled chicken breasts with lemon pepper
spices, served on a bed of rice with two sides.

DIJON CHICKEN

& MUSHROOMS 9.4
Grilled chicken with honey Dijon sauce, sauté
mushrooms, with rice and two sides.

&9 CHEDDARS CHICKEN & WAFFLES 8.99

Hand-battered chicken tenders over a Belgian waffle,
powdered sugar and a side of rich, buttery syrup.

Favorites

@ COUNTRY STYLE

FRIED CHICKEN

Boneless chicken breast lightly fried, served with
mashed potatoes, green beans and Texas toast.
Lunch Portion 7.99  Dinner Portion 10.99

SHEPHERD’S PIE 7.99
A complete meal of seasoned beef and vegetables
in a savory sauce, classically topped with
homemade mashed potatoes.

_—
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@'th your choice of two sides. Add a house or Caesar salad for 1.99

TENDERS
S 9.99
ing of our homemade chicken tenders
and\your choice of seasoned grilled shrimp or
hand-battered fried shrimp.

s —

KEY WEST
CHICKEN
Grilled chicken
pineapple’pico

RIMP 9.49
ped with grilled shrimp,
with rice and two sides.

STEAK* &

CHICKEN TENDERS 12.49
Center cut top sirloin grilled to your liking,
served on a bed of homemade onion straws
with our hand-breaded chicken tenders.

—
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AGED USDA CHOICE CENTER CUT TOP SIRILOIN STEAKS

8oz. STEAK* 9.99

11oz. STEAK* 12.49

USDA CHOICE RIBEYE STEAK
120z. AGED RIBEYE STEAK* 14.49

These bold flavored, tender and juicy steaks are grilled to order.
Sirloin steaks are served on a bed of homemade onion straws.

RY FRIED STEAK 8.99
ed steak fried and covered with a
of our country gravy. Served with Texas
and two sides.

BAKED SPASAGNA® 7.99
Spaghetti layered with cheeses and spices, baked
and then topped with homemade meat or marinara
sauce. Served with garlic bread.

—
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FORK TENDER BABY BACK RIBS

HICKORY SMOKED

Homemade rub, hickory smoked, and grilled with a
tangy BBQ sauce. Served with two sides.

HALF RACK 9.99

HONEY BBQ

Slow cooked until tender, grilled and finished with our
homemade honey BBQ glaze. Served with two sides.

FULL RACK 13.99

eafood

ISH TACOS 6.99
d breaded, lightly fried white fish in flour
tortillas, with roasted corn slaw and cajun tartar
auce. Two tacos served with a choice of one side.

resh off the Grill — also available.

GRILLED SALMON

Choose grilled, blackened or bourbon glazed
salmon. Served on a bed of rice with two sides.
Lunch Portion 7.99  Dinner Portion 10.99

BEER BATTERED SHRIMP 9.99
Shrimp hand dipped in beer batter and golden
fried. Served with homemade spicy cocktail sauce
and two sides.

FRESHWATER CATFISH 6.99
Freshwater catfish fillets with Cajun spices, or
lemon pepper seasoning, grilled and served with
seasoned rice, or lightly fried, with two sides
Lunch Portion 6.99  Dinner Portion 8.99

GRILLED TILAPIA

WITH MANGO SALSA 9.49
Grilled seasoned shrimp and handmade mango
salsa top a fillet of grilled tilapia. Served with
seasoned rice and two sides.

NEW ORLEANS PASTA 9.99
Shrimp, chicken, smoked sausage and penne
pasta are tossed in our homemade creamy Cajun
Alfredo sauce and served with garlic bread.

BABY BACK RIBS & SHRIMP 13.49
Half rack of hickory-smoked baby back ribs
with your choice of seasoned grilled shrimp or
hand-battered fried shrimp.

BABY BACK RIBS

& CHICKEN TENDERS 12.49
A half rack of baby back ribs and our famous
chicken tenders.

STEAK* & BABY BACK RIBS 13.99
Center cut top sirloin steak grilled to your
liking and a half rack of homemade hickory-
smoked baby back ribs.

STEAK* & SHRIMP 13.49
Center cut top sirloin steak grilled to your
liking and your choice of seasoned grilled
shrimp or hand-battered fried shrimp.

HALF-POUND BURGERS.
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Our big half-pound burgers are grilled medium well. Q
Add golden fries, fresh coleslaw, or homemade red beans & rice fof 1,99

THE ORIGINAL BURGER 4.89

Traditional half-pound burger topped with
lettuce, tomato, mustard, pickles and onion.

CHEESEBURGER 4.99

The Original Burger with lettuce, tomato,
mustard, pickles, onion and American cheese.

THREE CHEESE

HICKORY BURGER 5.39

Three cheeses, our hickory BBQ sauce, lettu
tomato and pickles on our half-pound bu

A
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MUSHROOM BURGER 5.59
A half-pound burger topped with sautéed fresh
mushrooms, lettuce, tomato, mayonnaise, and
melted cheese.

BACON CHEESEBURGER 5.59
Four strips of hickory smoked bacon, two slices
of cheese, lettuce, tomato and mayonnaise on

our half-pound burger.

SMOKEHOUSE BURGER 5.49
Crisp bacon, aged cheddar cheese, freshly made
smoky BBQ ranch, lettuce, tomato, pickles and
crispy onion straws top a juicy half-pound burger.

IDES

Add a side to a &rder for 1.99. Freshly baked honey butter croissants — 3 for 1.99
Add a house or Caesar salad for 1.99

Steamed Fresh Broccoli
Seasoned Rice

Buttered Off-the-cob Corn
Sweet Baby Carrots
Freshly Made Coleslaw

French Fries

Idaho Mashed Potatoes
Homemade Red Beans & Rice
Broccoli Cheese Casserole
Southern Green Beans

Substitute a Baked Potato, add .50

*May be cooked to order. Consuming raw or undercooked foods may increase risk of foodborne illness.





