
American Revelry Menu
279 West Hidden Creek ParkwaySuite 1101, Burleson, United States Of America

+18174846553 - https://www.americanrevelry.com/

The menu of American Revelry from Burleson includes 283 dishes. On average the dishes or drinks on the
menu cost approximately $14.4. You can view the categories on the menu below. American Revelry is a chef-

driven restaurant where Chef Denise Shavandy prepares new American dishes with a modern and lighter touch.
The beverage program includes a selection of domestic wines, beers, and spirits, as well as craft cocktails

unique to American Revelry. The dining experience is elevated by superior hospitality in a stunning modern-
industrial dining room with chic finishes, a prohibition-inspired bar, a private "Green Room," and a lively patio with

fire pit lounges.
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Alcoholic Drinks
NOCELLO $6.0

Pasta
RAVIOLI

Pizza
PIZZA TEXAS

Salad
TURKEY QUINOA SALAD $15.0

Extras
HOUSE-CUT PARMESAN TRUFFLE FRIES

Toast
AVOCADO TOAST $17.0

Sandwiches
SMOKED TURKEY CLUB $15.0

Sweets
CHOCOLATE TOFFEE MOUSSE
CAKE $12.0

Rice
RISOTTO

Rice Husk
VEGETABLE OF THE DAY

Chicken
CHICKEN WAFFLES

Sauces
AIOLI

Tacos
FISH TACO $13.0

Beef Dishes
FILET MIGNON

From The Grill
RIBS

Spirits
KAHLUA $8.0

Kids
ALL AMERICAN KIDS PLATE $13.0

Main
HOT CHICKEN BISCUIT $18.0

Regional
FRIED CHICKEN WAFFLE $19.0

Starters And Snacks
KRUPUK

Ribs
PRIME RIB

Fried Rice
FRIED RICE
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Gourmet-Burger
BISON BURGER $21.0

Water
MOUNTAIN VALLEY SPRING WATER $4.0

Standard Burger - Normal
STANDARD BURGER $16.0

Hot Drinks
COFFEE

Refreshments
AMERICAN CLASSIC BLEND
COFFEE $4.0

Baked Goods
APPLE FRITTERS $12.0

Popular Items
CREATE YOUR OWN LUNCH
COMBO $12.0

Brunch Entrees
SHRIMP GRITS $27.0

Bottled Beer
ST. ARNOLD LAWNMOWER
KOLSCH $7.0

Bottled Beverages
SAN PELLEGRINO SPARKLING
WATER $4.0

Casual
NASHVILLE STYLE HOT CHICKEN
SANDWICH $14.0

Craft & Import
BLUE MOON BELGIAN WHITE $6.0

Liqueurs
GODIVA CHOCOLATE $9.0

Breakfast Classics
TEXAS BENEDICT $19.0

Omelets
THE HURRICANE $14.0

Draft
KARBACH KARBACHTOBERFEST $6.0

Beer Selections
COMMUNITY MOSAIC IPA $8.0

Wednesday
WINE DOWN WEDNESDAYS

Liquor
RUMCHATA $6.0

Steak Toppers
CREAMY HORSERADISH SAUCE $3.0

Signature Steaks & Chops
TOMAHAWK RIBEYE
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Dessert Drinks
LOUISIANA FOSTER MILKSHAKE $14.0

Mezza
BLACK BEAN HUMMUS $14.0

Soups / Salads
COLORADO STYLE GREEN CHILE
PORK STEW $9.0

Dinner Tacos
SHORT RIB TACOS $18.0

Flavored Coffee
IRISH CREAM $5.0

Lunch Features
SHORT RIB TACOS (2) $16.0

From The Bar
WELLS $4.0

Texas Beers
REVOLVER BLOOD HONEY $6.0

Sauces & Butters
SMOKED BONE MARROW BUTTER $5.0

Local
SHINER BOCK $6.0

After Dinner
CHOCOLATE MARTINI $15.0

Sandwiches/Baguettes
CAJUN CHICKEN SALAD
SANDWICH $15.0

Mixed Dishes
GRILLED LAMB CHOPS $48.0

Beers (Must Be 21 To
Purchase)
FOUNDERS BREAKFAST STOUT $8.0

Surf Quenchers
BLACKBERRY MINT LEMONADE $6.0

Premium Open Bar
Service
HOUSE RED WHITE WINES $6.0

Add To Any Breakfast
(Breakfast)
BREAKFAST SAUSAGE PATTIES (2) $4.0

Mexican-American Food
EMPANADAS

Sides
WASABI

Brunch Items Served 11-3
Pm Mon, Wednsday-
Sunday
B.L.E.T. $14.0
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Steak Sauces &
Accompaniments
CABERNET DEMI-GLACE $4.0

Brunch For The Table
BUTTERMILK BISCUITS $9.0

Nonfat Flavors
PINEAPPLE CAKE

For Recovery
CHEF'S BLOODY MARY $16.0

The Chef Feature
THE CHEF FEATURE

Forest & Shade Grown
Tea
TROPICAL SUNSET $6.0

Young Patriots Menu -
Fountain Soft Drinks
SHIRLEY TEMPLE OR ROY ROGERS $4.0

Restaurant Category
DESSERT

Uncategorized
FARMHOUSE TACOS $15.0

Non Alcoholic Drinks
ICED TEA $3.0

WATER

Entrées
DEVILED EGGS

FRIED GREEN TOMATOES

Soups
FEATURED SOUP OF THE DAY $8.0

STEAK BLUE SALAD* $16.0

Starters & Salads
POTATO CHIPS

FRENCH FRIES

Mexican Dishes
FISH TACOS $19.0

TACOS

Appetizers
BEER CHEESE DIP $15.0

SAUTEED MUSHROOMS ONIONS $6.0

Add-Ons
SLAB BACON CHUNKS $8.0

JUMBO GULF SHRIMP (3) $9.0

Brunch Drinks
MIMOSA FLIGHT FOR A CROWD! $32.0

TIM'S RETOX $15.0

Sides & A La Carte
BUTTERMILK BISCUIT OR CORN
BREAD $3.0

TEXAS TOAST OR WHOLE GRAIN $3.0
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Salads
BEET SALAD

COLESLAW

HOUSE SALAD

Steaks
STEAK FRITES $21.0

RIBEYE STEAK

RIBEYE STEAK

Beverages
MIMOSA BY THE CARAFE $19.0

GRAND MARNIER $9.0

FLAVORED ICED COFFEE $6.0

Soup & Salad
SUPERFOODS SALAD* $16.0

AMERICAN REVELRY CAESAR $14.0

AR HOUSE SALAD $13.0

Pinot Noir
2020 IMAGERY, CALIFORNIA

2020 AMMUNITION, SONOMA COUNTY,
CALIFORNIA

2018 KOSTA BROWNE, RUSSIAN RIVER
VALLEY, CALIFORNIA

Plates
WHOLE GRAIN BUCKWHEAT
WAFFLE* $15.0

FARMER STYLE SKILLET $16.0

RANCH STYLE SKILLET $18.0

Zinfandel
2020 PEIRANO ESTATE VINEYARDS, THE
IMMORTAL ZIN, LODI, CALIFORNIA

2018 ANCIENT PEAKS WINERY, SANTA
MARGARITA RANCH, CALIFORNIA

2017 ST. FRANCIS, RESERVE, DRY
CREEK VALLEY, CALIFORNIA

Drinks & Dessert
PINEAPPLE SUNRISE UNDER THE
SEA $6.0

THE BERRY BEST BLACKBERRY
LEMONADE $6.0

CHOCO-LOCO MILK $5.0

Ports
TERRA D'ORO, CALIFORNIA,
ZINFANDEL PORT $8.0

ILLAHE, WILLAMETTE VALLEY,
OREGON, DESSERT WINE $20.0

PENFOLDS, CLUB, TAWNY $12.0

Breakfast
SWEET POTATO HASH

BREAKFAST POTATOES $5.0

HICKORY SMOKED
BACON (3) $5.0

FUNFETTI WAFFLE $12.0

Drinks
SODAS $3.0

FRUIT JUICES $4.0

BEER

DRINKS
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Cocktails
MIMOSA FLIGHT $12.0

LOVE POTION $14.0

BLACKBERRY GIMLET $13.0

LAVENDER FRENCH 75 $18.0

Beer
MICHELOB ULTRA $5.0

BUD LIGHT $5.0

BUDWEISER $5.0

COORS LIGHT $5.0

Happy Hour
DRAFT BEER $4.0

$1 OFF BOTTLED BEER

$2 OFF SIGNATURE COCKTAILS!

DINNER FOR TWO THURSDAYS $75.0

Other Whites
2021 SAND POINT, CALIFORNIA,
SAUVIGNON BLANC

2020 CHLOE, VALDADIGE, ITALY, PINOT
GRIGIO

2021 FORIS, ROGUE VALLEY, OREGON,
MOSCATO

2020 OAK FARM, LODI, CALIFORNIA,
SAUVIGNON BLANC

2021 HONIG, NAPA COUNTY,
CALIFORNIA, SAUVIGNON BLANC

Mains
ALABAMA HALF
CHICKEN $24.0

BEEF SHORT RIB $34.0

GRILLED FILET MIGNON PLATE $38.0

ORANGE MARMALADE GLAZED
SALMON $27.0

GRILLED RIBEYE PLATE $64.0

TOMAHAWK RIBEYE DINNER
FOR TWO $175.0

Signature Cocktails
PECAN WONDERLAND $15.0

RECOVERY BLOODY MARY $18.0

TEXAS PEACH SEASONAL
SANGRIA $13.0

STRAWBERRY CUCUMBER
SEASONAL MARGARITA $13.0

ACRE MULE $14.0

THE REVELRY OLD FASHIONED $16.0

Rosé / Blush
2020 SOFIA COPPOLA, MONTEREY,
CALIFORNIA, ROSE BLEND

2020 DAOU, PASO ROBLES,
CALIFORNIA, ROSE BLEND

2021 ROSE GOLD, COTES DE
PROVENCE, FRANCE, ROSE BLEND

2021 SILVER SPUR VINEYARD, TEXAS,
AGLIANICO ROSE

2020 LUCY, SANTA LUCIA HIGHLAND,
CALIFORNIA, ROSE OF PINOT NOIR

2020 LEFT COAST, WILLAMETTE VALLEY,
OREGON, WHITE PINOT NOIR

Sparkling Wine / Bubbles
N.V. CAVICCHOILI 1928, ITALY,
PROSECCO

N.V. BOUVET, FRANCE, BRUT
CHAMPAGNE

N.V. SUMMER WATER, FRANCE,
SPARKLING ROSE OF PINOT NOIR
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N.V. PIPER SONOMA, SONOMA COAST,
CALIFORNIA, BRUT

N.V. THIENOT, FRANCE, BRUT
CHAMPAGNE

N.V. CHANDON, CALIFORNIA, BRUT
SPARKLING WINE

Chardonnay
2020 ANTHONY KOSTER, CALIFORNIA

2018 MER SOLEIL, SILVER, MONTEREY,
CALIFORNIA (UNOAKED)

2020 OLEMA, SONOMA COUNTY,
CALIFORNIA

2019 BERINGER, LUMINUS, OAK KNOLL
DISTRICT, NAPA VALLEY, CALIFORNIA

2020 BRAVIUM, RUSSIAN RIVER VALLEY,
SONOMA COUNTY, CALIFORNIA

2020 STAGS' LEAP WINERY, NAPA
VALLEY, CALIFORNIA

2017 WILLAKENZIE, ESTATE,
WILLAMETTE VALLEY, OREGON

Other Reds
2017 MYSTIFIED, CALIFORNIA, RED
BLEND

2019 KEEP IT CHILL, FRANCE, GAMAY

2015 RAMEY, SONOMA COAST,
CALIFORNIA, SYRAH

2019 CAYMUS, GRAND DURIF, SUISUN
VALLEY, CALIFORNIA, PETITE SYRAH

2019 SILVER SPUR VINEYARD, TEXAS,
AGLIANICO

2019 SILVER SPUR VINEYARD, TEXAS,
TEMPRANILLO

2018 ST. FRANCIS, RESERVE, SONOMA
COUNTY, CALIFORNIA, MERLOT

Dessert
CREME BRULEE $10.0

FRIED BANANA SPLIT $10.0

TABLESIDE S'MORES $14.0

BANANA SPLIT

CHEESECAKE

CHOCOLATE MOUSSE

MUFFINS

TARTUFO

Side Dishes
GRITS

JALAPENO
CORNBREAD $9.0

SIDE SALAD HOUSE OR
CAESAR $8.0

BLACK BEANS BORRACHO STYLE

3 CHEESE MAC CHEESE

BOURSIN MASHED POTATOES

GRILLED ASPARAGUS

PASTURE RAISED EGG $3.0

MASHED POTATOES

These Types Of Dishes
Are Being Served

CHICKEN

DESSERTS

ICE CREAM

FISH

TOSTADAS

MEAT

PASTA

TURKEY

PANINI

BURGER
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SOUP

PORK CHOPS

APPETIZER

SALAD

Red Blends
2019 OAK FARM, TIEVOLI, LODI,
CALIFORNIA

2015 CUNE, RIOJA, SPAIN

2020 ELIZABETH ROSE, NAPA VALLEY,
CALIFORNIA

2020 DAOU, THE PESSIMIST, PASO
ROBLES, CALIFORNIA

2017 HALTER RANCH, CDP, ADELAIDA
DISTRICT, PASO ROBLES, CALIFORNIA

2019 PAYDIRT, GOING FOR BROKE,
CALIFORNIA

2018 CHAPPALLET, MOUNTAIN CUVEE,
NAPA VALLEY, CALIFORNIA

2019 CHRONOLOGY, CALIFORNIA

2018 DOMAINE DU BAGNOL, CASSIS,
PROVENCE, FRANCE

2014 MARGAUX DE CHATEAU
MONBRISON, MARGAUX, FRANCE

2019 HOURGLASS, HG III, NAPA VALLEY,
CALIFORNIA

2016 BEAULIEU VINEYARD, TAPESTRY,
NAPA VALLEY, CALIFORNIA

2016 CASTELLO BANFI, BRUNELLO DI
MONTALCINO, TOSCANA, ITALY

2017 BEVAN CELLARS, OAKVILLE, NAPA
VALLEY, CALIFORNIA

2018 L'AVENTURE, COTE A COTE, PASO
ROBLES, CALIFORNIA

2019 L'AVENTURE, COTE A COTE, PASA
ROBLES, CALIFORNIA

Starters
GREEN CHILE BACON DEVILED
EGGS $12.0

WHIPPED FETA* $16.0

LA STYLE DUCK WINGS $18.0

GOUDA PIMENTO CHEESE DIP* $15.0

LITTLE ITALY CALAMARI $19.0

SEARED RAINBOW TROUT $34.0

WILD MUSHROOM TRUFFLE
RAVIOLI $24.0

BOO-YAH! BURGER $14.0

POLLO LOCO TACOS (3) $14.0

SIZZLING STEAK FRIES $18.0

BROOKIE'S BARNYARD FRIES $12.0

FINGER-LICKIN' CRISPY CHICKEN $12.0

MAGGIE'S MOST FAVORITE
MAGNIFICENT MEAL $12.0

SMAKIN' MAC $10.0

GO GO GREENS! SALAD $10.0

BOWL FULL O' BERRIES $8.0

MAMA SAID, EAT YOUR VEGGIES! $6.0

EAT MORE VEGGIES! $10.0

Ingredients Used
BRUSSELS SPROUTS

COLLARD GREENS

SHRIMP

BUTTER

HONEY

CHOCOLATE

BACON

PRAWNS

SALMON

PORK MEAT
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SEAFOOD

CHEESE

MUSHROOMS

BEEF

TUNA

TOMATOES

SCALLOPS

FETA

Cabernet Sauvignon
2018 OAK FARM, LODI, CALIFORNIA

2018 CLAY SHANNON, LAKE COUNTY,
CALIFORNIA

2019 THE PRISONER WINE COMPANY,
UNSHACKLED, CALIFORNIA

2019 OBSIDIAN RIDGE, RED HILLS, LAKE
COUNTY, CALIFORNIA

2017 TYROS, SILENUS WINERY, NAPA
VALLEY, CALIFORNIA

2020 AUSTIN HOPE, PASO ROBLES,
CALIFORNIA

2019 HONIG, NAPA VALLEY, CALIFORNIA

2018 ST. FRANCIS, RESERVE, DRY
CREEK VALLEY, CALIFORNIA

2018 STAGS' LEAP WINERY, 125TH
ANNIVERSARY, NAPA VALLEY,
CALIFORNIA

2018 MARK HEROLD WINES, UPROAR,
NAPA VALLEY, CALIFORNIA

2018 GHOSTBLOCK, OAKVILLE, NAPA
VALLEY, CALIFORNIA

2016 PARADIGM, OAKVILLE, NAPA
VALLEY, CALIFORNIA

2017 LONG SHADOWS, FEATHER,
WASHINGTON

2016 HONIG, BARTOLUCCI VINEYARD,
ST HELENA, NAPA VALLEY, CALIFORNIA

2018 MT. BRAVE, MT. VEEDER, NAPA
VALLEY, CALIFORNIA

2017 O'SHAUGHNESSY, HOWELL
MOUNTAIN, NAPA VALLEY, CALIFORNIA

2016 CROWN POINT, HAPPY CANYON,
SANTA BARBARA, CALIFORNIA

2017 BEAULIEU VINEYARD, GEORGES
DE LATOUR, PRIVATE RESERVE, NAPA
VALLEY, CALIFORNIA

2017 DUCKHORN, NAPA VALLEY,
CALIFORNIA

2018 ODETTE, STAG'S LEAP DISTRICT,
NAPA VALLEY, CALIFORNIA
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