
House-Made Pretzel VEG $11 
House Baked Pretzel Served With Jalapeño Pimento Cheese, 
Beer Cheese & Spicy Mustard Dipping Sauces

Mac & Cheese Squares VEG $11 
Our House-Made Hatch Green Chile Mac & Cheese Squares 
Served With Sriracha Ranch & Hatch Green Chile Queso 
Dipping Sauces

Shrimp Bites GF $15 
6 Round Tortilla Chips Topped With Shrimp Ceviche, 
Guacamole & Sliced Jalapeño

Mini Pizza Flight $15 
6 Mini Pizzas With Your Choice Of Toppings Served With A Side 
Of Ranch 
PICK THREE: MARGARITA, VEGGIE SUPREME, PINEAPPLE EXPRESS, MEAT LOVERS, 
BUFFALO CHICKEN, OR BBQ CHICKEN

Hatch Green Chile Queso GF / VEG $13 
Served With Tortilla Chips 
ADD: CHILI $3 | BARBACOA $4

The Trio Sampler GF / VEG $16 
Our House-Made Guacamole, Salsa & Hatch Green Chile Queso 
Served With Tortilla Chips

Nachos GF $15 
Tortilla Chips Topped With House-Made Chili Smothered With 
Blended Cheese & Pico De Gallo Served With A Scoop Of Sour 
Cream & Guacamole 
SUBSTITUTE: BEEF $5 | BARBACOA $5 | CHICKEN $6 | STEAK $8

Frito Pie $13 
A Bag Of Fritos Smothered With Our Texas Chili Topped 
With Blended Cheese, Jalapeños & Sour Cream. Served With 
Guacamole On The Side

STARTERS

DINNER MENU

House Salad  $11 
Crisp Greens, Tomatoes, Cucumbers, Croutons & Crispy Bacon 
Bits Served With Your Choice Of Side Dressing: Peppercorn 
Ranch, Blue Cheese, Cilantro Lime, Bragg’s Apple Cider 
Vinaigrette, Honey Mustard Vinaigrette Or Lemon Vinaigrette 
ADD PROTEIN: CHICKEN $6 | SHRIMP $7 | STEAK $8 | SALMON $8

Concrete Chopped Salad GF $17 
Mixed Greens With Pulled Chicken, Black Beans, Sweet Corn, 
Diced Tomatoes, Shredded Monterey Jack Cheese & Bacon Bits 
Tossed In Our Cilantro Lime Dressing Sprinkled With Tortilla 
Strips & Topped With Sliced Avocado

Caesar Salad  $13 
Chopped Romaine Lettuce, Croutons & Parmesan Cheese 
Tossed In Our House-Made Caesar Dressing 
ADD PROTEIN: CHICKEN $6 | SHRIMP $7 | STEAK $8 | SALMON $8

SALADS

Buttermilk Fried Chicken Cobb  $17 
Chopped Iceberg & Romaine Lettuce Topped With 
Fried Chicken Strips, Crispy Bacon Bits, Sliced Egg, 
Diced Tomatoes, Sliced Avocado & Texas Blue Cheese 
Crumbles Served With Your Choice Of Blue Cheese 
Dressing Or Peppercorn Ranch

Chicken Wings GF | 
Chicken Crisps 6Ct $10 | 12Ct $19 
Choice Of: Buffalo, Diablo, Lemon Pepper, Honey Chipotle 
Or Bbq Sauce. Served With Carrots, Celery & Your 
Choice Of Peppercorn Ranch Or Blue Cheese

The #Giddyup Sampler $23 
Mac & Cheese Squares, Cowboy Bullets, Shrimp Bites 
& Buffalo Chicken Crisps Served With Ranch, Sriracha 
Ranch & Blue Cheese Dipping Sauces

Cowboy Bullets GF  $13 
Bacon Wrapped Jalapeños Stuffed With Pepper Jack & Cream 
Cheese Served With Peppercorn Ranch 

Spinach & Artichoke Dip Skil let GF / VEG $13 
Our House-Made Spinach & Artichoke Dip Served With 
Tortilla Chips

Quesadil la $11 
Mexican Cheese Blend In An Oversized Tortilla Served With 
Sour Cream, Guacamole, Pico De Gallo & Salsa 
ADD: CHICKEN $5 | STEAK $6 | SUPREME $8

PHONE:  
(817) 371-3338

INSTAGRAM: 
@concretecowboyfortworth

BEVERAGES
St. Arnolds 
Root Beer $5

Raspberry 
Lemonade $6

Topo Chico or 
Pineapple Jarritos    $5

Blackberry-Peach 
Arnold Palmer $6

V Vegan | VEG Vegetarian | GF Gluten Friendly | *While we offer items prepared gluten free, other items containing gluten are prepared in our kitchen. Some ingredients may not be included in the menu description; 
please notify your server of any food allergies. **These items may be served raw or undercooked. ***Consuming raw & undercooked meats, seafood, eggs or unpasteurized milk may increase your risk of food 
borne illness. Please inform your server of any food allergies.

ALL OF OUR FOOD IS 
HOUSE-MADE FROM SCRATCH!



French Fries GF / V $5

Sweet Potato Fries GF / V $6

Garlic Mash 
Potatoes GF / VEG $5

Onion Rings VEG $6

Side Salad GF / V $6

Saffron Rice & 
Black Beans GF $6 

Tater Tots GF / V $5

Cole Slaw GF / VEG $5

French Green 
Beans GF / V $6

Asparagus GF / V $6

Mac & Cheese VEG $6

Seasonal Vegetables GF / V $5

Apple Sauce $5

SIDES

ENTREES

Taco Plate $17 
Four Tacos Served With Saffron Rice & Black Beans. Pick Two: 

  Shredded Chicken In A Corn Tortilla Topped With Avocado, Queso Fresco Cheese & Cilantro GF 

  Fried Shrimp In A Flour Tortilla Topped With Shredded Cabbage & Carrots With A Sriracha Ranch Drizzle 

  Barbacoa In A Corn Tortilla Topped With Avocado, Queso Fresco Cheese & Cilantro GF 

  Smoked Bbq Brisket In A Flour Tortilla Topped With Jalapeño-Slaw

PHONE:  
(817) 371-3338

INSTAGRAM: 
@concretecowboyfortworth

DINNER MENU

HANDHELDS

Ring Tower Burger  $15 
Angus Beef Patty Topped With Cheddar Cheese, Lettuce, 
Tomato, & Pickles On A Brioche Bun Topped With An Onion 
Ring Tower

Jalapeño Popper Burger  $15 
Angus Beef Patty Topped With Bacon Wrapped Jalapeño 
Poppers, Cheddar Cheese & Avocado On A Brioche Bun

California Chicken Wrap  $15 
Char-Grilled Chicken Breast With Bacon, Avocado, Pepper 
Jack Cheese & Alfalfa Sprouts Wrapped In A Chipotle Tortilla. 
Served With Honey Mustard On The Side

Texas Dog  $15 
100% Beef Frankfurter Topped With Mustard, Chili, Blended 
Cheese & White Onions

All Handhelds Served With French Fries Or Substitute: 

Sweet Potato Fries $1 GF Tater Tots $2 GF / V 

Onion Rings $3 VEG Side Salad $2 GF 

*Optional Gluten-Free Bun  $2 GF

Buffalo Chicken Sandwich  $15 
Fried Chicken Breast Tossed In Our Buffalo Sauce Topped With 
Pepper-Jack Cheese, Lettuce, Tomato & Pickles Served With 
Blue Cheese On The Side

Impossible Burger VEG $15 
The Impossible Burger Patty Topped With Avocado, Alfalfa 
Sprouts, Tomato & Vegan Mayo Served On A Wheat Bun

Turkey Burger  $15 
Herb Seasoned Turkey Burger Topped With Garlic Aioli, Baby 
Spinach & Tomato On A Whole Wheat Bun

 

Bun-Less Burger GF / V $15 
Angus Beef Patty Topped With Swiss Cheese, Bacon, Avocado & 
A Sunny Side Up Egg On Lettuce

V Vegan | VEG Vegetarian | GF Gluten Friendly | *While we offer items prepared gluten free, other items containing gluten are prepared in our kitchen. Some ingredients may not be included in the menu description; 
please notify your server of any food allergies. **These items may be served raw or undercooked. ***Consuming raw & undercooked meats, seafood, eggs or unpasteurized milk may increase your risk of food 
borne illness. Please inform your server of any food allergies.

Smoked Brisket & 
Barbacoa Enchiladas GF $19 
Smothered In Tomatillo Salsa Topped With Queso Fresco 
Cheese & Sliced Avocado. Served With Saffron Rice &  
Black Beans

Texas Chicken 
Fried Steak  $21 
Topped With Peppercorn Gravy Served With House-Made 
Garlic Mashed Potatoes & Sautéed French Green Beans With 
Sliced Almonds

Salmon GF $21 
Pan Roasted Salmon Filet Topped With A Champagne Tarragon 
Sauce Served With Sautéed Seasonal Vegetables

St. Louis Ribs GF $17*/$23 
Smoked Pork Ribs Smothered In Our Housemade Bbq Sauce 
Served With French Fries & Coleslaw *HALF RACK

Steak & Fries GF $39 
16 oz Char-Grilled 44 Farms Ribeye With Sautéed Seasonal 
Mushrooms & French Fries

Chicken Parmesan $17 
Chicken Parmesan Topped With Melted Mozzarella Served With 
Spaghetti & Our House-Made Marinara Sauce 
 
 
 
 
 

Gril led Chicken GF $17 
Two Grilled Chicken Breasts With Garlic Mashed Potatoes & 
Grilled Asparagus, Served With Our Lemon-Dill Sauce

Bone-In Pork Chop  $29 
14 oz Char-Grilled Bone-In Pork Chop Topped With Our 
House-Made Chermoula. Served With Garlic Mashed 
Potatoes And Apple Sauce.

Southwest Steak Wrap  $15 
Grilled Steak With Smoked Gouda Cheese, Lettuce, 
Grilled Onions, Bell Peppers, Jalapenos And Corn 
Wrapped In A Chipotle Tortilla. 


