
Chicken Tortilla Soup                   Cup  2.49   Bowl	  3.99
Grilled chicken, tomatoes, onions simmered with  
Southwestern spices, topped with cheddar cheese,  
and tortilla strips.

Baked Potato Soup                                            Cup  2.49   Bowl	  3.99
Made fresh in our kitchen from select potatoes, celery,  
onions, topped with cheddar cheese, and bacon. 

Chicken Caesar Pasta Salad	 7.99
Grilled chicken breast, penne pasta, fresh romaine  
lettuce, Parmesan cheese tossed in Caesar dressing. 

Asian Salad	 8.49
Fresh greens tossed with chicken, carrots, herbs, and  
mango stacked between a fresh wonton crisp, topped  
with peanut sauce and sweet chili glaze. 

Crispy Chicken Salad	 7.99
Hand-breaded chicken tenders on fresh salad greens,  
cheese, tomatoes, carrots and honey mustard dressing.

Grilled Chicken Pecan Salad	 8.49
Grilled chicken on fresh salad greens, tomatoes, carrots  
with shredded cheese, and honey roasted pecans. 

Dressings: Homemade Buttermilk Ranch, Honey Mustard, Chunky 
Bleu Cheese, Tomato Herb Vinaigrette, Balsamic Vinaigrette,  
Thousand Island, Honey Lime, Vermont Honey French, Light Italian. 
Salads are served with a warm honey-butter croissant upon request.

ULTIMATE LUNCH COMBINATION  
Choose 2: Choice of half sandwich and one pairing   6.49
Choose 3: Choice of half sandwich and two pairings   7.49

Sandwiches:  
Cheddar’s Club, Monte Cristo or Buffalo Chicken Wrapper

Pairings:  
Bowl of soup, house salad, loaded baked potato  

or Caesar salad

Santa Fe Spinach Dip	 5.49
Blended with sour cream, spices, four cheeses, topped  
with mozzarella cheese. 

Homemade Onion Rings 	 4.49 
Hand-battered to order, served with homemade ranch  
and Cajun dipping sauces.

Texas Cheese Fries                                  Small  5.49      Regular 	 7.29
Golden fries, melted cheeses, bacon and ranch dressing. 

Chicken Tender Basket	 6.49
Hand-breaded tenders over fries with dipping sauce. 
Try it Buffalo-style. 

Triple Treat Sampler	 8.99
Potato Skins, Wisconsin Cheese Bites and our crispy 
Chicken Tenders. 

Chips & Homemade Queso	 4.49
Add seasoned ground beef at no charge. 

Wisconsin Cheese Bites	 6.99
Hand-battered, lightly fried to order. Served with a side  
of marinara sauce.

Loaded Potato Skins	 6.99
Topped with cheese, bacon and sour cream.

Ultimate Nachos	 8.49
Fajita chicken or seasoned ground beef, refried beans,  
two cheeses, homemade queso, jalapeños, and  
pico de gallo.

Chicken Fajita Quesadilla	 8.49 
Flour tortillas filled with chicken, bacon and two cheeses.
Served with pico de gallo and sour cream.

APPETIZERS

SALADS  						       SOUPS

Vegetable Plate	 6.49
House salad or bowl of homemade soup with your choice of four sides. Served with a fresh baked croissant, on request. 

Chicken Fried Steak	 8.49
Hand-breaded, fork tender steak fried and covered with our homemade country gravy.  Served with mashed potatoes,  
gravy, green beans and Texas Toast.

Baked Spasagna®	 8.99
Spaghetti layered with cheeses and spices then baked. Topped with choice of meat or marinara sauce. Served with garlic bread.

Key West Chicken & Shrimp	 9.49
Grilled chicken and shrimp topped with pineapple pico de gallo atop rice with two sides.

New Orleans Pasta	 10.49
Shrimp, chicken, smoked sausage and penne pasta tossed in our homemade creamy Cajun Alfredo sauce.  
Served with garlic bread. 

FAVORITES
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Grilled Baja Chicken                         	 8.49
Seasoned chicken breast served on homemade  
black beans and savory rice. Topped with fresh  
pico de gallo. 490 CAL.

Sweet Heat Chicken & Shrimp  			   8.99 
Chicken breast, with grilled shrimp, glazed with  
sweet chili sauce over ginger rice with a salad tossed  
with tomato herb vinaigrette. 562 CAL.

Lemon Pepper Whitefish	 7.49
Grilled with lemon pepper over ginger rice. Served with  
a light salad tossed with a tomato herb vinaigrette. 480 CAL.

Citrus Miso Glazed Salmon	 8.49
A hand-cut salmon fillet glazed with citrus miso sauce  
served on a bed of ginger rice with a side of steamed  
broccoli. 560  CAL.

CHEDDAR’S LIGHTER SIDE     Handcrafted entrées under 575 calories. Eating light never tasted so right.

Add a Light Garden-Fresh Salad with housemade Tomato Herb Vinaigrette (75 cal.) to your light meal for only 2.49. 



Buffalo Chicken Wrapper 	 7.99 
Grilled or crispy tenders tossed in buffalo sauce with  
cheddar cheese, coleslaw, pickles and ranch in a flour tortilla.

Monte Cristo                                                             	 7.99
Fresh bread, smoked turkey, ham, two cheeses, fried  
until golden. Served with raspberry preserves.                    

Tuscan Chicken Sandwich	 7.99
Grilled chicken breast, bacon, lettuce, tomatoes, Fontina  
cheese, basil pesto mayo on rosemary focaccia bread.

Cheddar’s Club	 7.49 
Potato bread, smoked ham, turkey, bacon, aged cheddar  
cheese, lettuce, tomato, and seasoned mayo.

Philly Cheesesteak	 7.99
Grilled, shaved ribeye steak, sautéed mushrooms,  
peppers, onions, melted cheese on toasted hoagie.

STEAKS RIBS

COMBINATIONS

Top Sirloin Steak*
8 oz. 9.99 

Ribeye*
12 oz. 14.49

   

Baby Back Ribs  Finished with BBQ glaze
Full Rack  14.79      Half Rack  9.99        

Tenders & Shrimp              	 10.49
Seasoned grilled, or hand-battered  
fried shrimp with our homemade  
Chicken Tenders. 

Ribs & Chicken Tenders  	 13.49
Half rack of our hickory smoked Baby 
Back Ribs and our homemade  
Chicken Tenders.

Hickory smoked in-house for 4 hours daily. 

All Combinations listed above served with two sides.  Add a House or Caesar salad for 2.49.

All Steaks and Ribs are served with two sides.  Add a House or Caesar salad for 2.49.

Steak* & Ribs   	 14.49
Center cut Top Sirloin grilled with  
a half rack of our smoked Baby  
Back Ribs.

Ribs & Shrimp     	 13.99
Half rack of our smoked Baby  
Back Ribs with seasoned grilled  
or fried shrimp.

Steak* & Tenders              	 12.99
Center cut Top Sirloin grilled to  
your liking with our homemade  
Chicken Tenders.

Steak* & Shrimp                  	 13.99
Center cut Top Sirloin grilled to  
your liking with seasoned grilled,  
or fried shrimp.

Chicken Tender Platter	 8.49
Hand-breaded tenders served with French fries, coleslaw  
and honey mustard sauce, try them Buffalo-style. 

Dijon Chicken & Mushrooms	  9.49 
Grilled chicken with honey Dijon sauce, sautéed  
mushrooms, atop rice with two sides. 

Homemade Chicken Pot Pie	  7.49 
Chicken and garden vegetables in a savory sauce,  
topped with a light flaky crust, served with house salad.  

Lemon Pepper Chicken	 8.79
Grilled chicken breasts with lemon pepper spices,  
served atop rice with two sides. 

Grilled Chicken Alfredo	 9.29 
Grilled chicken, fresh vegetables and pasta in Alfredo  
sauce, served with toasted garlic bread. 

Country Style Chicken Fried Chicken	 9.99
Boneless chicken breast lightly fried served with mashed  
potatoes, gravy, green beans and Texas toast.     Lunch Portion 	 8.99

Fish Tacos	 7.49
White fish, hand-breaded and fried or grilled, roasted  
corn slaw, two flour tortillas with one side. 

Cornmeal Catfish                                        Lunch Portion  7.79	 9.49
Hand-breaded, fried, served with French fries,  
coleslaw and tartar sauce.

Grilled Tilapia with Mango Salsa  	 9.49 
Grilled Tilapia and shrimp topped with mango salsa.  
Served atop rice with two sides. 

Beer Battered Fried Shrimp	 9.99
Served with French fries, coleslaw and spicy cocktail sauce.

Grilled Catfish                                                         	 9.49 
Choice of blackened or lemon pepper seasoning  
atop rice with two sides.                                         Lunch Portion	 7.79

Grilled Salmon                                                          	 10.49 
Hand-cut in house, grilled, blackened, or bourbon    
glazed atop rice with two sides.                       Lunch Portion 	 8.49 

THE CLASSICS     Add a House, or Caesar salad for 2.49.

SANDWICHES     Served with one side. 

*May be cooked to order. Consuming raw or undercooked animal protein may increase risk of foodborne illness.

Cheddar’s steaks are hand-selected, aged USDA Choice Cut

Original Hamburger                         5.29       Add cheese	 5.49
Lettuce, tomato, pickles, onion, Cheddar’s Dressing.

Bacon Cheeseburger	 5.99
Bacon, cheese, lettuce, tomato, pickles, onions, 
Cheddar’s Dressing. 

Smokehouse Burger	 5.79
Bacon, cheddar, BBQ sauce, tomato, pickles, onion straws.

Jalapeño Burger	 5.99
Fried jalapeños, pepper jack cheese, chipotle mayo,  
onion, tomato.

HALF-POUND BURGERS    Grilled medium well

Add French fries, cole slaw or red beans & rice for, 1.99
    Add sautéed mushrooms to any burger, .99
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STEAK TOPPERS Top your steak with your choice of Sauteed Mushrooms or Bourbon Glaze    .99

SIDES    Add a side to any order, 1.99

Mac & Cheese
Steamed Fresh Broccoli
Buttered Off-The-Cob Corn
French Fries
Loaded Baked Potato
Mashed Potatoes
Add a house or Caesar salad for 2.49 
Honey Butter Croissants, 3 for 2.99

Homemade Black Beans
Southern Green Beans
Red Beans & Rice
Fresh Apple & Yogurt Medley
Broccoli Cheese Casserole
Freshly Made Coleslaw 



KIDS     Kids meals served with milk, apple juice, or soft drink with unlimited refills. For kids 12 and under.

Please drink responsibly.  All specified weights are pre-cooked weights. Give the gift of 

good taste with Cheddar’s Gift Cards!  $20, $50, $100 or any amount you choose. Available 

from your server or at cheddars.com

Please let us know if anything is not to your satisfaction 
and we will remedy it immediately.

Soft Drinks 
Coca-Cola, Diet Coke, 
Dr Pepper, Barq’s Root 
Beer, Sprite, Lemonade, 
Coke Zero, Diet Dr. Pepper

Fruit Lemonades  
Our lemonade infused  
with real fruit, available in 
raspberry, and strawberry.

Fresh Fruit Infused Teas
Fresh brewed iced tea infused  
with real fruit. Try peach,  
raspberry, strawberry, or 
mango.

Tea & Coffee
Fresh brewed iced tea   

100% Colombian Coffee  
(regular & decaf)

Dessert Mini’s                                         	 1.49 each
3 delicious hand-made taster size desserts;  
Chocolate Trifle, Key Lime Pie, Strawberry Cheesecake.

Hot Fudge Cake Sundae 	 4.99
A huge slice of homemade fudge cake and vanilla ice  
cream covered with hot fudge, whipped cream,  
chopped nuts and a cherry.

Chocolate Croissant Bread Pudding 	 4.49
Our signature croissants baked with custard  
and chocolate chips. Topped with vanilla ice cream,  
caramel sauce and almonds.

Cheddar’s Legendary Monster Cookie Sundae	 4.99
A homemade chocolate chip cookie, topped with  
vanilla ice cream, hot fudge, whipped cream, nuts  
and a cherry. Baked to order, please allow a few minutes.

DESSERTS     Our desserts are made by hand, from scratch DRINKS          Unlimited free refills

Grilled Cheese 	 4.99
Made with American cheese and grilled until golden. Served with choice of one side. 

Chicken Tenders	 4.99
Hand-breaded tenders served with buttermilk ranch dressing and choice of one side. 

Junior Burger	 4.99
A quarter-pound burger served plain and choice of one side.

Mac & Cheese	 4.99
A traditional favorite with two creamy cheeses. Served with warm garlic bread.

Penne Pasta Marinara 	 4.99
Penne pasta with mild marinara sauce, served with warm garlic bread.

Grilled Chicken Breast 	 4.99
Grilled chicken breast or BBQ chicken breast on a bed of seasoned rice with choice  
of one side.

KID’S SIDES	

French Fries

Corn

Southern Green
Beans 

Steamed 
Vegetables

Fresh Apple & 
Yogurt Medley

Mac & Cheese 

IT BEGAN AS A SIMPLE IDEA. 
	 Aubrey Good and Doug Rogers envisioned an inviting neighborhood restaurant offering handmade, 

high quality food at a reasonable price. They wanted their guests to feel valued and respected. And they were 

determined to never compromise these fundamentals.

	 Their dream became a reality in 1979 when the first Cheddar’s opened its doors in Arlington, Texas, 

starting a tradition of quality that guides us every day. We’re especially proud of our menu, including homemade 

favorites that are still prepared the same way, in-house and from scratch. We are also proud of our great team. 

They are attentive and dedicated to taking care of our guests each and every day.

	 At Cheddar’s our goal is to live up to that original, simple idea. Be a great restaurant that serves quality 

food, fresh from the kitchen, in a friendly, comfortable atmosphere at a fair price.
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