STAPLES

BEGINNINGS
CHICKEN LOLLIPOPS................$8

HEN HOUSE SALAD.....................................$14

Smoked n’ fried chicken drumsticks rolled
in a Grand Marnier horseradish molasses.

Spring mix, caramelized pecans, green apples, local goat cheese
and grape tomatoes tossed in a garlic cilantro vinaigrette and
topped with grilled chicken breast. V GF

PIMENTO CHEESE FRITTERS....$8

“D” EAGLE SALAD.......................................$14

Home-made Pimento Cheese fritters
with Dallas Mozz Co.’s Chili Caciotta
served with Tabasco Agave Jam. Panko
crusted and fried. V

Served to Bob Eagle for over forty years. Spring mix, crispy
bacon, tomato, cheddar and jack cheese, topped with crispy
chicken tenders. Served with jalapeño ranch dressing.

CRISPY CHICKEN SANDWICH......................$13
Crispy, french fried chicken breast topped with cole slaw and
Smoked Maple Dijon on a warm brioche bun. Served with our
house fries.

LITTLE DEVILS..........................$5
Sriracha-spiked deviled eggs topped
with shaved jalapeño. V

CHICKEN SALAD SANDWICH.......................$11
Brined chicken tossed in herbs, spices, jicama, green apple and
herbed aioli. Served on bibb lettuce between our ciabatta bun.
Served with our house fries.

ROOST SALAD...........................$7
Bibb lettuce, shaved radish, grape
tomatoes, lardons and hard boiled eggs
drizzled with a fresh herb
Dijon vinaigrette.

SIN KILLIN’ THIGH SANDWICH..................$12
Flame-grilled, marinated boneless chicken thigh, havarti
escabeche red onions, roasted tomato, arugula and Peri Peri
pepper aioli on a ciabatta bun. Served with our house fries.

ROASTED CHICKEN AND
WHITE BEAN SOUP...................$7

CRISPY TENDERS.........$10(3)...................$14(5)
Brined crispy fried chicken tenders served with a biscuit, your
choice of dipping sauce and either fries or cole slaw.

Pulled roasted chicken, cannellini
beans, bacon, orzo, roasted garlic
and fresh herbs all simmered in a
rich broth.

CREAM GRAVY | SMOKED MAPLE DIJON | TABASCO AGAVE JAM

*We proudly serve EMPIRE BAKING COMPANY bread

FORAGE
BLACK EYED PEAS.............................$4

COLLARD GREENS.......................................$4

Cooked with cilantro, jalapeño and spices. V

Fresh collards cooken with turnips, carrots and
Street’s Sin Killer Pepper Sauce.

THE HOUSE FRIES.............................$4
Skin on and dusted in garlic sea salt.

V

GF

WHIPPED POTATOES........................$4
Whipped and topped with cream gravy.

V

COLE SLAW.......................................$4
Crisp green apple, jicama and cabbage
tossed in a vinegar blend. V GF

CREAMY BRIE MAC N’ CHEESE....................$6
Made with smoked Gouda and creamy Brie. Baked
and then toasted to perfection. V

MAPLE ROASTED BRUSSELS SPROUTS........$6
Each sprout is the perfect bite, roasted in maple and
crispy bacon. V

FRESH VEGETABLE OF THE DAY.................$4
Ask your server about our daily offering.

V

VEGETARIAN AS IS

V

VEGETARIAN WITH SELECT ITEMS REMOVED

GF

GLUTEN FREE

V

FRENCH FRIED
At Street’s Fine Chicken, every piece is brined in lemon, sea salt and French provencial herbs.
Our method ensures that each bite will be juicy and flavorful on the inside, and crispy on the
outside. Please anticipate up to 20 minutes for cooking during peak volume hours.

2 PIECES $11

3 PIECES $14

8 PIECES $25

12 PIECES $40

+ 1 biscuit

+ 1 biscuit

+ 4 biscuits

+ 6 biscuits

Served with your choice of Black Eyed Peas, The House
Fries, Whipped Potatoes, or Cole Slaw

ROASTED & TOASTED
Tender-roasted with toasted, crispy skin. Served with your choice of Black Eyed Peas, The
House Fries, Whipped Potatoes, or Cole Slaw. Served with a freshly baked biscuit.

$14

HALF CHICKEN

SIN KILLER
[ PERI PERI ]

Flame-grilled chicken marinated in olive oil, agave nectar, orange peel, lime juice, garlic, cilantro, onion, Peri Peri
peppers, herbs and spices. Served with your choice of Black Eyed Peas, The House Fries, Whipped Potatoes, or Cole
Slaw. Served with a freshly baked biscuit.

KILLER THIGHS

$14

KILLER BREAST

$14

STREET’S CHICKEN FRIED STEAK
A Street family favorite, only griddled instead of fried, topped with cream gravy.
Served with whipped potatoes, and a freshly baked biscuit.

$14

DESSERT
RUSTIC FRESH FRUIT GALETTE
A Country-French classic. A light and flaky pastry treat filled with seasonal fruit....................$7

BREAD PUDDING
White Chocolate Macadamia nut bread pudding with a Texas whiskey Anglais........................$7

At Street’s Fine Chicken we fry our chicken in 100% pure canola oil. We create honest and
delicious meals that have been mindfully sourced and carefully crafted. Our fresh, never frozen
Texas chicken is free of hormones and stimulants. From our family to yours, we hope you enjoy.
-The Streets

