
January 15 - January 21, 2024  |  $20++ Per Person

*Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
 Please advise your server of any food allergens. GF = Gluten Free, V = Vegetarian

RESTAURANT WEEK

NEW ENGLAND CLAM CHOWDER
Cheddar and Cream Cheese Dip Loaded with Crab Meat, Served with Grilled Flatbread

GARDEN SALAD
Wild Field Greens, Baby Heirloom Tomatoes, Carrot, Red Onions, Cucumbers, Balsamic Vinaigrette   GF, V

CORN AND CRAB CHOWDER
Fire Roasted Corn, Bacon, Lump Crab, Sherry

Available For +$3

Choice of One

FIRST COURSE

* THE “MOBLEY” CHEESEBURGER
Our Signature Burger named after Conrad Hilton’s First Hotel.  

A Fresh Ground and Hand-Patted Texas Sized Half-Pound Burger with  
Melted Cheddar Cheese, Lettuce, Tomato, and Onion on a Toasted Brioche Roll

* “THE ROUND UP” BURGER
Our Signature Burger, Crispy Tobacco Onions,  

Tarnished Truth Bourbon BBQ and Sweet Pickles on Griddled Texas Toast

* CLASSIC MUSHROOM AND SWISS BURGER
Caramelized Wild Mushrooms and Onions, Topped with Swiss Cheese on Texas Toast

CHIPOTLE GRILLED CHICKEN SANDWICH
Chipotle Glazed Chicken Breast with Lettuce, Tomato, and Pickles on a Brioche Bun

SHRIMP SALAD SANDWICH
Poached Shrimp Mixed with Celery and Red Onion, Served with Bibb Lettuce and Tomato on a Brioche Bun

Choice of One

second COURSE

ARBUCKLESVB.COM   |   757.228.3111


