
WINGS OVER AMERICA
Choice of Bone-in or Boneless Chicken wings served with celery, carrots, 
and ranch dressing. Choose your flavor: spicy, BBQ, teriyaki, blackened cajun, 
garlic parmesan, carolina reaper, lemon pepper, or smoked naked!

GARLIC ARTICHOKE
Our tasty artichoke dip made with roasted garlic and three cheeses, served 
in a bowl with pita chips… watch out for the GARLIC BLAST!

PRETZEL BITES 
Mini pretzel bites served with a warm cheese dipping sauce.

ART’S ROAD FLARES
We dice up jalapeños then mix them with cheese mix and cream cheese 
then stuff them into a flour wrap and deep fry them, served with an apricot 
chili sauce.

WISCONSIN CHEESE STICKS
Mozzarella cheese sticks breaded and deep fried hot to stringy perfection 
and served with marinara sauce.

IDAHO SPUD PLANKS
Idaho potato skins deep fried, seasoned, stuffed with cheese mix, then 
topped with bacon bits and green onions, and tomatoes served with ranch 
dressing.

KENTUCKY CLUCKSTERS
Strips of chicken breast coated in our secret herbs and spice flour mix then 
deep-fried and served with our homemade ranch dressing.

POT STICKERS
Stuffed with chicken and veggies steamed to perfection. Topped with 
sesame seeds and green onions.

V.12.23

EIGHTEEN WHEELER                       24.99
The King of the Highway! Our sampler platter 
with the best of the best, garlic artichoke dip, 
wings, road flares, clucksters, planks, fried 
shrimp and riblets.

12.89

14.49

12.89

12.89

11.89

12.89

12.99

14.39

STARTERS
It’s a Great Day at the

EIGHTEEN 
WHEELER

Extra Sauce/Dressing Sm - 59¢ / LG - 89¢

WELCOME!

KOKOMO CHOPPED SALAD
Chopped mixed greens mixed with candied walnuts, cranberries, mandarin 
oranges, avocado, diced red onions, blue cheese crumbles, and tossed with a 
citrus lime dressing.

CLUCKSTER STRIP SALAD
Mixed greens topped with cheddar and jack cheese, diced tomatoes, 
cucumbers, diced fried chicken tenders, and served with honey mustard 
dressing. (Order “buffalo” style)

BARBECUE CHICKEN SALAD
Romaine and iceberg lettuce, corn, black beans, cilantro, mozzarella 
cheese, tomatoes and green onions. Tossed with BBQ ranch dressing and 
topped with crispy onion strings.

ART’S COBB SALAD 
Mixed greens topped with diced charbroiled chicken, tomatoes, bacon bits, 
red onions, diced egg, bleu cheese crumbles, and avocado.

THE WEDGEE
Jumbo “Wedge” of chilled iceberg lettuce, smothered in blue cheese 
dressing, blue cheese crumbles, diced tomatoes, and bacon bits.

ART’S SOUTHWEST SALAD
Mixed greens tossed with cilantro jalapeño vinaigrette, topped with corn 
and black bean relish, choice of charbroiled chicken or shrimp, cheddar 
jack cheese, chipotle ranch, onion, and cilantro.

ART’S CAESAR SALAD
Fresh cut Romaine lettuce tossed with choice of chicken or shrimp in a 
traditional Caesar dressing, charbroiled shredded Parmesan cheese, and 
topped with garlic croûtons.

15.89

15.89

15.89

15.89

15.89

15.89

13.89

ADD TO ANY 
SALAD:

TRI-TIP
+4.99

CHICKEN
+4.99

SHRIMP
+4.99

SALMON
+8.99

SALADS

SOUP AND SALADS

FRENCH ONION
SIDE SALAD
MINI WEDGEE
CUP OF SOUP
BOWL OF SOUP

8.99
4.49
6.49
4.49
6.49



ALL AMERICAN CHEESEBURGER
A True Classic! Seasoned Angus patty on a brioche bun with 1000 island, 
lettuce, sliced tomatoes, pickles, caramelized onions, and two slices of melted 
American cheese.

MEMPHIS BBQ BACON BURGER
Seasoned Angus patty on a brioche bun with BBQ sauce, onion strings, double 
thick cheddar cheese, and two thick strips of bacon. sauce.

ART’S FAMOUS OMG BURGER
The one that made us Famous! Seasoned Angus patty on a brioche bun 
with bacon mayo, lettuce, sliced tomatoes, pickle chips, caramelized onions, 
mashed avocado, and topped with an egg! 

JACK DANIEL’S BURGER
Seasoned Angus patty on a brioche bun with our Jack Daniel’s glaze, lettuce, 
sliced tomatoes, pickles, caramelized onions, bacon, and two slices of melted 
American Cheese.

SMASHED AVOCADO BURGER
Seasoned Angus patty on a brioche bun with chipotle ranch, lettuce, sliced 
tomatoes, pickle chips, sliced red onions, and smashed avocado.

BBQ BRISKET BURGER
Seasoned Angus patty on a brioche bun, with BBQ sauce, sliced tomatoes, and 
topped with our hickory brisket, onion strings, and melted cheddar cheese.

DRUNKEN MUSHROOM BURGER
Seasoned Angus patty on a brioche bun with garlic sautéed portobello and 
button mushrooms in a marsala reduction with Swiss cheese and onions 
strings.

BRANDI’S INFERNO BURGER 
Seasoned Angus patty on a brioche bun with raw sliced jalapeños, lettuce, 
tomato, onion strings, with ghost sauce and topped with a fried jalapeño.

ART’S CLASSIC DOG 
Ketchup, mustard, raw onion and relish served with french fries.

ART’S TEXAS DOG 
Loaded with BBQ pulled pork, onion string and BBQ sauce, served with fries.

All Sandwiches & Burgers are served 
with fries and cooked to medium 
unless otherwise requested and may 
be substituted with the following:

Side substitutions may be made for 1.49+ 
EXTRA SAUCE SM - 59¢ / LG - 89¢

CHICKEN BREAST  (2.99)
BEYOND MEAT BURGER (4.99)

FRENCH DIP
Sirloin sliced thin and cooked with au jus, topped with melted 
Provolone cheese and served on a toasted French roll.

ART’S TRI-TIP SANDWICH 
Smoked tri-tip on a french roll with carmelized onions, provolone 
cheese and mop sauce. Served with Au Jus.

REUBEN
Sliced corned beef piled high on marble rye bread, with 1000 island 
dressing, Swiss cheese, and sauerkraut.

PHILLY CHEESE STEAK
Sirloin sliced thin, onions, bell peppers, mushrooms, and cheddar 
cheese. Cooked with au jus and served on a French roll.

PATTY MELT
Seasoned sirloin patty with 1000 island dressing, caramelized 
onions, Swiss cheese, served on marble rye.

PESTO CHICKEN
Charbroiled chicken, lettuce, tomato, bacon, avocado, provolone 
cheese, and pesto aioli served on garlic Parmesan crusted 
sourdough.

ART’S TURKEY CLUB SANDWICH
Three pieces of toasted sourdough bread, mayo, lettuce, tomatoes, 
bacon, and oven roasted turkey breast.

ART’S CHICKEN SANDWICH
Fried chicken, bread and butter pickles and clucker sauce. 

ART’S SPICY CHICKEN SANDWICH
Spicy fried chicken, jalapeño honey mustard, topped with bread 
and butter pickles.

BBQ SANDWICH YOUR WAY
Choice of meat and bun with BBQ sauce, and onion strings.
Brisket / / / BBQ Chicken / / / Pulled Pork (Make it Memphis Style 
with coleslaw)

BRANDI’S PIZZA CHICKEN SANDWICH
Fried chicken on a brioche bun with pizza sauce, mozzerela cheese, 
peperoni, and 2 fried mozzerella cheeseticks.

15.89

16.89

15.89

15.89

15.89

15.89

SANDWICHES

BURGERS & DOGS

15.89

15.89

15.89

15.89

16.89

ART’S TEXAS
DOG

NEW

MEMPHIS BBQ 
BACON BURGER

BURGERS ADD-ONS!

TRI-TIP | BRISKET 
PULLED PORK

$4.99 EA.

BACON | EGG
FRIED OR FRESH WHOLE JALAPEÑO
HABANERO CREAM CHEESE
BLUE CHEESE CRUMBLES

$2.99 EA.

SPAGHETTI & MEATBALLS
Traditional spaghetti ladled with a delicious meat sauce and served 
with 4 meatballs.

PASTA ALFREDO
Pasta linguini sautéed and tossed in our creamy Alfredo sauce with 
broccoli and mushrooms. (Add chicken 2.99 for shrimp 3.99)

LOUISIANA CAJUN PASTA
Pasta linguini with tender strips of chicken and spicy hot links 
tossed in our spicy cajun cream sauce with sautéed mushrooms, 
bell peppers and onions.

SCAMPI - STYLE SHRIMP PASTA
Tender Shrimp sautéed in a creamy garlic butter sauce with fresh 
tomatoes, basil and capers. Served over angel hair pasta with 
parmesan cheese and garlic bread.	

CHICKEN OR SHRIMP PENNE
Choice of charbroiled chicken or shrimp on top of a bed of penne 
pasta, tossed in a marsala wine sauce with sundried tomatoes, 
mushrooms, and asparagus. Served with garlic bread.

18.89

13.89

15.89

15.89

15.89

15.89

15.89

15.89

16.89

13.99

15.99

16.89

19.89

19.89

19.89

PASTAS

CHICKEN 
PENNE

EXTRA SAUCE/DRESSING
SM - 59¢ / LG - 89¢

ROAD TRIP BBQ RIBS
St. Louis Pork Ribs rubbed with our homemade seasonings then slow 
smoked for 4 hours with a combination of hickory and apple wood.
Cooked to tender perfection then slap with our homemade BBQ sauce. 

BRISKET
Our hearty beef brisket is smoked for 12 hours with hickory and apple wood. 
Hand carved and served with our homemade “Mop Sauce” and BBQ.

RIBLETS
Our famous Riblets rubbed and smoked with hickory and apple chips then 
caramelized with our homemade BBQ sauce.

PULLED PORK
Slow cooked Pork hand pulled into strips. Topped with onion strings, our 
homemade “Mop Sauce” and BBQ sauce.

TRI-TIP
Choice Tri-Tip lightly rubbed and smoked overnight. Sliced thin and served 
with our homemade “Mop Sauce” and BBQ sauce.

BBQ HALF CHICKEN
We marinate these half chickens overnight then lightly rub them, smoke 
them and finish them off by caramelizing with our homemade BBQ sauce.
*Note: our smoking process adds a pink color to the chicken.

All steaks are aged, seasoned and flame-broiled, and then 
topped with Art’s garlic thyme butter! Served with your choice 

of two sides unless otherwise specified.

NEW YORK STEAK
Reward Yourself!  The marbling within our New York Steak makes this 
steak the most flavorful! Charbroiled “Your Way”.
Your Way - Plain or Blackened  

TOP SIRLOIN
Deliciously seasoned and charbroiled to your liking. Our Top Sirloin has 
both flavor and tenderness. 

CLASSIC RIB-EYE STEAK
Choice of 10 oz. or full pound rib-eye. Rich, juicy and well-marbled.
Your Way - Plain or Blackened

ART’S DA WORKS COMBO
10oz Ribeye, 6oz BBQ Chicken, 6 Scampi Style Shrimp, served with 2 
sides.

MEDIUM WELL - warm center, no pink

WELL DONE - no pink, no juice

MEDIUM - pink center

MEDIUM RARE - warm, red center

We do NOT guarantee 
tenderness of steaks ordered 
medium well or well done.

HOW DO YOU LIKE 
YOUR STEAK COOKED?

All Kids Meals come with choice of french fries, fresh fruit, 
or seasonal vegetables.

KIDS DRINK   $1.99  |  KIDS SUNDAE   $2.39
(10 YEARS AND UNDER)

STEAKS

KIDS MEALS

28.89

22.89

37.99

30.89  160Z 35.89

12 BONES 27.89 | 6 BONES 20.89

18.99

15.39

16.89

21.89

18.39

ART’S DA
WORKS COMBO

3 ITEM BBQ 
COMBO

GREAT STEAK
ADDITIONS

Sautéed Mushrooms
Grilled Onions
Bleu Cheese Butter
Cajun Butter
Shrimp
Chicken

1.99
1.29
1.29
1.29

4.99
4.99

MAC & CHEESE
GRILLED CHEESE
PEPPERONI PIZZA
CHEESEBURGER
CORN DOG

6.99
6.29
6.79
6.79
6.79

PLAIN HOT DOG
CHICKEN TENDERS
SPAGHETTI
BBQ RIBS

6.79
6.79
6.79
8.79

BBQ COMBO

CHOOSE FROM THE 
CHOICES BELOW:

3 Road Trip Ribs
4 Riblets
1/4 Smoked Chicken
4 oz. Brisket
4 oz. Pulled Pork
4 oz. Trip Tip +$2.00

2 Item Combo       22.89
3 Item Combo       26.89

BARBECUENEW

NEW

NEW



VANILLA | CHOCOLATE
STRAWBERRY | OREO COOKIE

REESE’S PEANUT BUTTER
CARAMEL TURTLE

MAPLE BACON

ICED TEA | HOT TEA
COFFEE | MILK | JUICES

PETITE SIRLOIN
Sirloin steak char grilled to your request and served with mashed potatoes 
and mixed vegetables.  Add mushrooms and onions 1.99 or Shrimp (6) 4.99

FISH AND CHIPS 
Two (2) Crispy Fish served with french fries, coleslaw and tartar sauce.

BEEF PATTY
One New York beef patty charbroiled and topped with mushroom onion 
gravy. Served with dirty rice and mixed vegetables.

RIBLETS
Two (2) Riblets served with BBQ beans and French Fries.

SENIOR ALL AMERICAN CHEESEBURGER
A True Classic! Seasoned Angus patty with 1000 island, lettuce, sliced 
tomatoes, pickles, caramelized onions, and two slices of melted American 
cheese. Served with French Fries.

CORDON CHICKEN
Fried chicken breast topped with black forest ham, swiss cheese, and a 
mustard honey sauce. Served with dirty rice and mixed vegetables.

ANY SALAD 1/2 PORTION
Choose one of our 7 fresh salads with a smaller portion.

SENIOR PASTA ALFREDO
Pasta linguini sautéed and tossed in our creamy Alfredo sauce with broccoli 
and mushrooms. (Add chicken or shrimp 4.99)

FOR OUR GUESTS 55+

A LA CART 4.49 EACH

EXTRA SAUCE/DRESSING
SM - 59¢ / LG - 89¢

ART’S MENU
CALIFORNIA CHICKEN
Two boneless chicken breasts cooked in a cast iron skillet. Served with 
dirty rice, cheese sauce and topped with fresh pico de gallo and sliced 
avocado with your choice of one other side.

MAHI MAHI CREOLE
A Creole seasoned Mahi Mahi filet served over of dirty rice topped with a 
delicious sweet mango chutney and your choice of one other side.

SALMON
Salmon filet sauteed in a lemon butter served with dirty rice and mixed 
vegetables

ART’S ROADKILL TACOS
Three (3) soft shell tacos filled with Pulled Pork, onions, cilantro and our 
house made green and red sauce, served with french fries.

ART’S FISH TACOS
Three (3) soft shell tacos filled with beer battered fish, cabbage, cilantro, 
jalapenos,  and cilantro lime ranch dressing, served with french fries.

SHRIMP - YOUR WAY
Succulent shrimp cooked “Your Way”.
`Your Way - Deep Fried or Scampi

ART’S FAMOUS FISH AND CHIPS
Four (4) crispy fish served with french fries, coleslaw and tartar sauce.

NEW ORELANS JAMBALAYA
Our savory jambalaya combines Cajun chicken, shrimp, and sausage 
sautéed with bell peppers, celery, onions, and tomatoes in a spicy sauce. 
Served with dirty rice and topped with green onions.

COUNTRY FRIED STEAK
Our country fried steak pounded flat, breaded, and fried. Served on 
mound of mashed potatoes and smothered in our country gravy with 
your choice of one other side. 

SIDES

DRINKS

MAHI MAHI 
CREOLE

CALIFORNIA 
CHICKEN

BASKET FRENCH FRIES
TATER TOTS
SWEET POTATO TOTS
SWEET POTATO FRIES
GHOST FRIES
GARLIC FRIES
DIRTY RICE
MAC & CHEESE
ONION RINGS
COLE SLAW
MASHED POTATOES
BBQ BEANS
STREET CORN

CORN ON THE COB
FRESH FRUIT
MIXED VEGETABLES
BAKED POTATO
(AFTER 4 PM)
EXTRA
SAUCE/DRESSING
SMALL - 59¢
LARGE - 89¢

13.39

19.79

15.39

15.39

22.89

19.89

22.89

18.89

19.89

18.99

13.39

11.39

10.39

10.39

12.39

10.39

10.39

SPEED
LIMIT

55

NEW YORK CHEESECAKE
Famous New York Cheesecake Tall and Delicious!
Add Strawberries 1.59

PEACH OR APPLE COBBLER
Choice of peach or apple cobbler served with a big scoop of 
vanilla ice cream. 

BREAD PUDDING
Missing the Raisins We use sweet brioche bread to bake our 
house made bread pudding. Served hot with our creamy 
anglaise sauce. 

BROWNIE SUNDAE
Brownie, vanilla ice cream, whipped cream, chocolate drizzle 
with a cherry.

“I’M STUFFED” MINI SUNDAE
A mini version of our old fashioned sundae. Just the right size 
when you are STUFFED! Your choice of hot fudge, strawberry, 
or caramel.

ART’S CHOCOLATE CAKE9.99

10.99

9.99

9.99

5.19

9.99

SHAKES  $8.79

DESSERTS

PEACH
COBBLER

ART’S SIGNATURE

ART’S SIGNATURE

ENTRÉES

While we will do our best with every allergy, we 
are not an allergen free kitchen. Items cannot 
be modified. This facility may use wheat, egg, 
soybean, milk, peanuts, tree nuts, fish and 
shellfish. Please speak to the manager on duty 
if you or anyone in your party has any allergen-
related issues. To help offset increased labor 
costs due to new local, state and federal 
ordinances, a 2.0% surcharge is included in 
all guest checks.


