Good Beginnings
Terlingua Trio chips with salsa, queso, and
guacamole 11.99

Donkey Tails two all beef franks wrapped in a
tortilla with cheese and deep fried 11.99

Torpedoes spicy chicken and cheese-stuffed,
breaded and fried jalapeno peppers 12.99

Salsa and Chips 4.99 with guacamole 8.99
Queso cup 6.99 bowl 9.99
Queso Rojo queso & chili cup 7.99 bow! 10.99

Bean and Cheese Nachos with pico, jalapenos,
sour cream and guacamole 11.99

Fajita Nachos chicken 13.99 beef 15.99

Hand-Breaded Onion Rings with a side of
honey mustard 9.99

Cheese Fries with Jalapenos 10.99
with chili 13.99

Fried Pickles 10.99 Fried Zucchini 10.99

Quesadillas cheese 10.99 chicken 13.49 fajita
beef, brisket or shrimp 14.99

Fried Chicken Wings Breaded or Naked
7 for 12.99 or 14 wings 20.99

Fried Buffalo Chicken Bites 11.99
Jalapeno Corn Bread Muffins four for 4.99

Sampler Platter donkey tails, breaded wings,
onion rings, torpedoes, fried zucchini 22.99

Tater Tots basket 5.99 loaded 8.99

Minimum of 20% gratuity for parties of 8 or more

RESTAURANT

CHILI PARLOR

Frank X. Tolbert’s World Famous Chili

*The Original Texas “Bowl! of Red”
*North of the Border (with pinto beans)
*Frank’s Frito Pie

*Chili Verde chicken and roasted green chili

*Vegetarian Chili tomato based with vegetables

Cup 7.99 Bowl 11.49 Super Bowl 13.99

*Extra hot chili - add 5 Alarm or 10 Alarm

Farmers Market Salads

Teacher’s Salad* spring mix, mushrooms,
tomato, avocado, cheese, croutons 12.99

Caesar Salad* lettuce, shredded parmesan,
homemade croutons, Caesar dressing 12.99

Cobb Salad* |lettuce, tomato, avocado, bacon,
blue cheese crumbles, hard boiled egg 13.99

(Dressings—House, Ranch, Blue Cheese, Balsamic,
Honey Mustard, Caesar, Avocado Ranch)

*On any above salad add:

chicken or buffalo chicken 4 steak, salmon or
shrimp, grilled or blackened 5

Taco Salad served in a crispy taco shell with
Monterrey jack and cheddar, fresh guacamole,
sour cream and salsa with chicken breast or
spicy taco meat 16.99

Homemade Soup

Broccoli Cheese Soup cup 6.99 bowl 9.99
Cream of Jalapeno Soup cup 6.99 bowl 9.99
Chicken Tortilla cup 7.99 bowl 10.99

Flame-Grilled Angus Steaks

Sirloin: 6-ounce 19.99
Ribeye 10-ounce 27.99
New York Strip 12-ounce 31.99

(Served with two sides)
Add three grilled shrimp 56

Platters

(Platters served with choice of two sides)
Fried Shrimp Platter eight pieces 17.99
twelve pieces 22.99
Paris Texas Fried Catfish with hush puppies,
tartar and cocktail sauce 17.99
Chicken Fried Steak with cream gravy 17.99
Chicken Fried Chicken with cream gravy 17.99

Lajitas Grilled Chicken Breast mushrooms,
Monterrey Jack, poblano peppers and diced

tomatoes 17.99
Salmon Filet grilled or blackened 21.99

Sides
Mac and Cheese Fried Okra Tater Tots
French Fries Onion Rings Side Salad
Sweet Potato Fries Broccoli Cole Slaw
Mashed Potatoes* Green Beans Pinto Beans

Homemade Potato
Chips*

Asparagus Baked Potato*

(* Order loaded for an additional charge)
With any entrée, substitute 1 side with a cup of
soup or chili for 53.99



Burgers and Sandwiches

(All served with fries or choice of side)

Viva Terlingua, Viva Tacos!

(All served with rice and beans)

Henderson County Burger Fajitas grilled chicken 20.99 steak or shrimp
grilled Angus burger on brioche bun with 22.99 combo (any two) 24.99
lettuce, tomato, pickles and onion 14.99 Carne Asada skirt steak with pico, guacamole and

Ter[ingua Burger ﬂame-gri”ed burger on Sourcream and choice of tortillas 21.99
brioche bun, topped with our Texas Red
Chili and two onion rings 16.99

Shrimp Enchiladas chipotle cream sauce 16.99

Sour Cream Chicken Enchiladas with tomatillo
Cod Sandwich fried, on brioche bun with sauce on top 14.99

coleslaw, tartar sauce, lettuce, tomato,

) _ Poblano Chicken Enchiladas with cheese poblano
pickle and onion 15.99

pepper and cream sauce 14.99

Red Dog all beef hot dog on a bun topped Street Tacos three tacos on corn tortillas with

with our famous chili 14.99 sauteed onions and jalapenos on the side
Fish & Chips deep fried cod with coleslaw chicken or steak 14.99
and french fries 16.99

Cheeseburger or Fried Chicken Sliders
three sliders with chipotle mayo, lettuce,
tomato, pickles, and onion 13.99

Brisket Tacos with sour cream and pico de gallo
on the side 14.99

Fish Tacos fried or grilled, corn tortillas, cabbage
pico de gallo, chipotle tartar sauce 15.99
Chicken Fried Steak Fingers
with side of gravy 14.99

Jalapeio Jam Brisket Sandwich with fried 13.99
onion crisps and pickle slices 14.99

Fried or Grilled Chicken Breast Sandwich
on brioche bun, with lettuce, tomato,
pickles, and onion 14.99

Children's Menu

Donkey Tail, Grilled Cheese Sandwich, Cheese-

Desserts

Key Lime Pie 8.99
Chocolate Cheesecake 7.99
Seasonal Cobbler a la mode (Beth Marie’s) 8.99

S Drinks
Add: sautéed onions or peppers, poblano peppers,
mushrooms, jalapenos, fried egg, guacamole, avoca- €oke, Diet Coke, Dr. Pepper, Diet Dr. Pepper, Sprite, Root Beer,

do, bacon, chili - ask your server for options and price. Lemonade, Tea, Coffee, Sparkling Water, Bottled Spring Water,
Mexican Coke

BLT on panini bread with bacon, lettuce,
tomato and mayo on the side 12.99

Arturo’s Grilled Cheese cheddar and
gruyere grilled cheese, tomato slices and
bacon on Panini bread 13.99

Chili Tacos with cheese, onion, lettuce, and tomato

burger, Chicken Strips, Hot Dog fries& drink 8.99

History

Frank X. Tolbert’s life-long passion for chili inspired
him to write his world-famous book “A Bowl of Red”
in 1967. Frank was a Texas historian who traveled the
perimeter of Texas in a Jeep with his son, Frank 2, in
1955. He was a columnist for the Dallas Morning
News for 37 years, wrote 8 books, and founded the
Terlingua Championship Chili Cook-Off in 1967. His
daughter and our current owners, Kathleen Tolbert
Ryan, and her husband Paul Ryan took over running
the Terlingua Cook-Off in the 1990’s. They are running
it still! Website for the cook-off is
www.abowlofred.com Frank joined forces with Frank
2 in 1976 to open the first Tolbert’s Restaurant in Dal-
las, with daughter Kathleen helping manage starting
in 1977. Kathleen and Paul, selected Grapevine’s his-
toric Main Street as the new home of Tolbert’s in
2006. The tradition continues as Tolbert’s Restaurant
& Chili Parlor features classic southwestern cuisine
with our signature Bowl of Red, using the same recipe
developed by Frank X. Tolbert and his son.
Enjoy your visit!
Kathleen Tolbert Ryan

For Your Information

¢ Tolbert’s exclusively uses Beef Tallow for frying
¢ Pickup & Delivery - www.tolbertsrestaurant.com
¢ Reservations - Call 817.421.4888

¢ Social Media - www.tolbertsrestaurant.com, Face-
book, Instagram- be sure to join our Chilihead Club

¢ Gluten free menu available
¢ Gift Cards

¢ Chili to go for any size event



