
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  
Not all ingredients are listed. If you have allergies, let your server know. 

 

  

 

Burgers & Sandwiches 
All burgers and sandwiches come with your choice of fries or salad (vinaigrette or  

poblano ranch dressing); veggie pattyV or chicken breast available to sub upon request 

City Acre's Famous Burgers 

Pork and venison patty ground fresh in-house on an onion-thyme bun 

Urban Cowboy… $12.25  
 

 
v 

Bacon in the patty, American cheese, fried onion strings and jalapeño ranch 
 v 

Original City Acre Burger… $11.00 
Tomato, lettuce, red onion, pickle, choice of  
cheddar, bleu (+$0.50), Swiss or American 

 v 

German Burger… $12.00 
‘Kraut, caramelized onions, apple, house mustard and Swiss cheese 

v 

Sandwiches 

Smoked Turkey Sandwich… $10.50 
Turkey, bleu & jack cheese, red onion, pickled peppers, mayo & house mustard on sourdough 

v 

Gilled Pimento Cheese Sandwich*… $9.25 
Served on house sourdough bread 

v 
*-Vegetarian | V - Vegan 

Apps & Snacks 

French Fry Plates … $5.00 

Hand-cut, double fried. UPGRADE YOUR FRIES: 
 v 
v 
 

Shared Bites 

 

~Snack Tray~ 
House-cured meats, cheeses, spreads &  

an assortment of pickled vegetables 
Small (feeds 1-2)… $16.00  

Large (feeds 2-4)… $27.00 

Add a fried egg to 
any burger, +$1.50 

"The best burger at any brewery in the city."  
-HOUSTONIA MAGAZINE 

Make it better 
with bacon +$1.50 

Rick’s Roll’s… $7.50 
Pulled pork eggrolls and dressed slaw 

v 

Tommy Want Wingy… $7.75 
Buffalo chicken eggrolls with ranch 

v 

Pimento Cheese Plate*… $6.00 
House spread, served with toast 

House-made Pretzel & Queso*… $5.50 
v 

Chips & Beer Queso*… $6.00 
v 

Seasonal Pickle BowlV… $4.50 
v 
 

v 

City Acre Style … add $4.75 
  Pulled pork, queso and red jalapeños 

v 

Queso Fries* … add $2.75 
 

Dragon's Breath Fries … add $3.75 
Tangy, vinegar and garlic-based sauce 

v 

Garlic Fries V … add $0.75 
 

Pickle Platter… $8.50 
Chef’s selection of what’s seasonal including 

ingredients from our garden and a few surprises 

 

Kitchen closes 90 minutes before the taproom 


