APPETIZERS

Buffalo Wings* $7

Basket of 5 wings tossed in your choice of sauce:
mild, medium, blazing, jalapeno lime, sweet and sour,
BBQ, spicy BBQ, Dry Rubs: caribbean jerk, lemon
pepper, or spicy ranch. Served with your choice of bleu
cheese or ranch and celery.

Stuffed Jalapenos $7
Cream cheese stuffed jalapenos served with ranch.

Chips and Salsa $5
In-house fried corn chips with salsa:
Add Queso, Beef, or Guacamole for a $1 more each.

Quesadillas* $10

Flour tortillas filled with cheese, grilled chicken, or beef,
jack and cheddar cheese, and pico de gallo. Served with
salsa, guacamole, and sour cream.

Chicken Tenders* $6

Breaded and golden fried served with your choice of
ranch or bleu cheese. Add a side of buffalo sauce for
$.50.

Waffle Fries, Tater Tots, or O-Rings $6

Pick your choice of one of these baskets full of a
heaping mound of golden fried goodness. Side orders
available also.

Add Queso or Beef for a $1 more each.

Bender Sliders* $8
Three mini burgers topped off with cheese, and pickles.

Mozzarella Sticks $6
Crispy breaded mozzarella cheese served with your
choice of zesty marinara or ranch.

Fried Pickles $7
Golden fried pickle chips served with ranch.

Bender House-Made Hummus $7
Fresh traditional hummus made with seasonal
ingredients. Served with warm pita bread and veggies.

Mini Corn Dogs* $7
Golden fried mini corn dogs. Enough said.

Chili Cheese Nachos* $8

A generous bed of chips topped with queso and chili
topped with sour cream, pico de gallo, and fresh
jalapenos.

SALADS

Garden Salad $7
Mixed greens, carrots, tomatoes, jack and cheddar
cheese topped with crispy croutons.

Spinach Salad $8
Spinach, tomatoes, red onions, chopped bacon, and
goat cheese.

Caesar Salad $7
Romaine lettuce, parmesan cheese, and croutons with
our tangy Caesar dressing on the side.

Add* grilled, crispy, or blackened chicken for $4.

Dressings —ranch, bleu cheese, balsamic vinaigrette,
Italian, and honey mustard.

BURGERS & SANDWICHES

SERVED WITH WAFFLE FRIES, ONION RINGS, TATER TOTS,
CHIPS AND SALSA, OR SIDE SALAD.

*All burger and chicken combinations served with mayo,
lettuce, tomato, pickles, and onions.

*Additionally, build your own burger or chicken sandwich
with your choice of the fixings below....available as a
healthy wrap or veggie burger too!

Chili, Bacon, Goat Cheese, or, Bleu Cheese. add $1.50
Cheddar, Jack, American, or, Guacamole. add $1.00
Grilled Mushrooms, Onions, or Jalapenos. add $.50

Bender Burger* $10

1/2 Ib. fresh ground angus burger served open faced
with lettuce, tomatoes, pickles, onions, and mayo on a
sweet bun.

Bender Chicken Sandwich* $9

8 oz. grilled, crispy, or blackened chicken served open
faced with lettuce, tomato, onions, and mayo on a wheat
bun.

Suggested Combos: (Mayo and Veggies Included).
The Texan Burger* $12

1/2 Ib. ground angus with cheddar cheese, guacamole,
and fresh jalapenos.

Chili Cheddar Burger* $12
1/2 Ib. ground angus with house-made chili, shredded
cheddar, jack, and red onion.

The Austin Burger* $13
1/2 Ib. ground angus with goat cheese, grilled onions
and mushrooms.

Black and Bleu Burger* $12
1/2 Ib. ground angus with buffalo sauce, and bleu
cheese.

Veggie Burger $9
Grains-vegetable-soy patty with mayo, lettuce, tomato,
pickles, and onions on a wheat bun.

California Chicken Sandwich* $11
8 oz. grilled chicken with guacamole, pico de gallo, and
monterey jack cheese.

Firehouse Chicken Sandwich* $10
8 oz. crispy chicken with buffalo sauce and bleu cheese.

Black Jack Chicken Sandwich* $10
8 0z. blackened chicken with jack cheese and grilled
onions.

Fried Fish Sandwich* $10
Golden fried cod, tartar sauce, lettuce, and tomato
served on white sweet bun.

Fish & Chips* $10
Beer battered cod served with waffle fries, tartar sauce,
and lemon wedges.

DOGS

SERVED WITH WAFFLE FRIES, ONION RINGS, TATER TOTS,
CHIPS AND SALSA, OR SIDE SALAD.

Mean Green Dog* $8

Jumbo % Ib. all beef hot dog topped with fresh
guacamole, pico de gallo, and fresh jalapeno peppers
served on a warm hoagie roll.

Chili Cheese Dog* $8

Jumbo ¥ Ib. all beef hot dog topped with home-made
chili, grated cheddar cheese, and onions served on a
warm hoagie roll.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have
certain medical conditions. *Burgers may contain raw or undercooked ingredients.



DOMESTIC DRAFTS

LONE STAR: Lone Star Brewery *San Antonio, TX 88.5 miles

MILLER LITE: Miller Brewing Company *Milwaukee, WS 1,209.1 miles

IMPORT & SPECIALITY DRAFTS

ACE PEAR CIDER: California Cider Company *Sebastopol, CA 1,804.3 miles

BLUE MOON: Blue Moon Brewing *Golden, CO 935 miles

DOS EQUIS LAGER: CuauhtemocMoctezuma Brewery *Monterrey, Nuevo Leon Mexico 377.9 miles
GUINNESS STOUT: St. James Gate Brewery *Dublin, Ireland 4,625.54 miles

DALES PALE ALE: Oskar Blues Brewery *Longmont, CO 957 miles

LAGUNITAS IPA: Lagunitas Brewing Co. *San Francisco, CA 1790 miles

LOCAL DRAFTS

512 IPA: 512 Brewing *Austin, TX 0.5 miles

512 PECAN PORTER: 512 Brewing *Austin, TX 0.5 miles

FIREMAN'S 4: Real Ale Brewing *Blanco, TX 52.6 miles

PEACEMAKER PALE ALE: Austin BeerWorks *Austin, TX 15 miles
PEARLSNAP PILZ: Austin BeerWorks *Austin, TX 15 miles

LIVE OAK HEFEWEIZEN: Live Oak Brewing Company *Austin, TX 5 miles
THIRSTY GOAT AMBER: Thirsty Planet Brewery *Austin, TX 12 miles
ZOE PALE LAGER: Thirsty Planet Brewery *Austin, TX 12 miles

ROTATING DRAFTS

3 or 4 Taps dedicated to craft brewing greatness!!! Be sure to ask your Bartender!!!

DOMESTIC BOTTLES and CANS

COORS LIGHT

LONE STAR

MILLER LITE

COORS ORIGINAL (TALL BOY CAN)
MILLER HIGH LIFE (TALL BOY CAN)
PABST BLUE RIBBON (TALL BOY CAN)

IMPORT & SPECIALITY BOTTLES and CANS

AVSTEL LIGHT ﬁtJAS\';(I)NRIéASTCIDERS (TALL BOY CAN) (ALL
CORONA )

HEINEKEN (TALL BOY CAN) AN
DOGFISH 60 IPA

STRONGBOW CIDER (TALL BOY CAN) BLACK THUNDER SCWARZBIER (120z CAN)

NEWCASTLE BROWN ALE ﬁg‘gg: Eggg\f‘RD
MODELO ESPECIAL (1207 CAN)

PACIFICO

TECATE (1207 CAN)

FIRE EAGLE IPA (1202 CAN)

CLAUSTHALER NA

ROTATING SEASONALS

PLEASE DRINK RESPONSIBLY.

BAR AND KITCHEN HOURS: 3PM TO 2AM DAILY. KITCHEN CLOSES AT 12AM.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have
certain medical conditions. *Burgers may contain raw or undercooked ingredients.



