


Beer Rita 
Lew’s Frozen House Margarita with your choice of
Bottle Beer Upside Down Inside the Glass 11.50

Perfect Patron Margarita
Patron Silver Tequila, Patron Citronge Orange Liqeur and 

Lew’s Margarita Mix on the Rocks only 11.00

1800 Margarita
1800 Tequila, Triple Sec and Lew’s Margarita Mix

on the Rocks only 11.00

Flavored Margarita 
Served Frozen or on the Rocks with your choice of

Mango or Strawberry 8.50 Grande 2

Top Shelf Margarita 
Hornitos, Grand Marnier, Presidente Brandy and
Lew’s Margarita Mix on the Rocks only 12 Grande 4

Texas Margarita 
Gold Tequila, Triple Sec and 

Lew’s Margarita Mix 7.50 Grande 2

With All Margaritas you have the choice of
Frozen or On the Rocks Salt or No Salt

Signature Margaritas

South Texas Bloody Mary
Cucumber Vodka and Lew’s Bloody Mary Mix 8.00

Strawberry Sangria
A light fruity blend of sweet wine and fruit juices 5.00

Ruby Red
Grapefruit Vodka, Club Soda and a hint of Lime 8.00

Mexican Martini 
1800 Tequila, Orange Liquor, Lime Juice and Olives.
Traditional or Sweet 9.00  Make it Spicy (Add $1)

Flavored Mojito 
Mango, Coconut or Pinapple. Finished off with

Fresh Mint and Lime juice 9.00

Texas Rasberry Tea 
Deep Eddy Sweet Tea Vodka, Chambord

and Sweet & Sour 9.00

South Texas Mimosa 
CBlanco Tequila, Pomegranate and a Squeeze of Lime

Topped with Champagne 8.25

Moscow Mule 
A refreshing mix of Ginger Beer, Vodka, fresh mint and 

a splash of Lime 8.00

Texas Sweet Tea 
Deep Eddy Sweet Tea Vodka, Disaranno 

and Lemonade 9.00

Spicy Texas Cosmo 
Cucumbers and Jalapeno give this 

Cosmo a cool kick! 9.25

Top Shelf Long Island Ice Tea 
Absolute Vodka, Tanqueray Gin, Bacardi Rum, Triple Sec,

Sweet & Sour and a Splash of Coke 12.00

Signature Cocktails



Non Alcoholic Beers 
Kaliber Guinness ABV 0.5, Heineken 0.0   3.50

Domestic Drafts 
Buslight, Coors Light 

16oz. 3.50

Domestic Bottles
Coors Light, Budweiser, Bud Light, Miller Light,

Michelob Ultra, Lone Star Light 3.75

Import Drafts 
Dos Equis XX, Craft Beer of the Month 16oz. 3.75

Import Bottles 
Dos Equis XX, Blue Moon, Shiner Bock, Corona,
Corona Premiere, Guinness Draught, Stella Artois,
Modelo, Sierra Nevada Pale Ale, Landshark,
Featured IPA’s in cans, Mama Tried, 

VIVA Hazy IPA cal. 4.00

Beer Selection

Bonterra Merlot - California 9/32 
Rich flavors and aromas of blackberry, plum, cherry and mocha
Silk & Spice (Blend) Portugal 8/24 

Ripe, cooked black fruits, Sweet notesof vanilla and mocha
Valentin Bianchi Malbec Mendoza, Argentina 7/28 

Boasts a nose full of plum jam and figs, combined with vanilla, toasted and spicy, due to the wine’s 
aging in oak barrels. The unctuous flavors mimic the aromas, with round, soft and sweet 

tannis that leads to a fruity lingering finish
Bonanza Winery Caberbet Sauignon, CA 10/33 

Produced by Chuck Wagner, owner and wine maker of Caymus Vinyards. Bonanza features flavors
of dark berries, vanilla, and toasty bread with silky tannis.

Napa Cellars Cabernet Sauvignon Napa Valley, CA 46 
Elegant aromas of ripe blackberry, black cherry and cassis with blueberry notes.

Ripe dark fruit, chocolate on the palate

La Crema Pinot Noir Monterey County, CA 32 
Aromas of red plum, tea leaves and coffee bean, with flavors of cherry and orange

Julia James Pinot Noir California 8/24 
Ripe flavors, cherry, vanilla, red berries, strawberry and vanilla

Tutto Mio Rosso - Italy
Red Wine

FEATURED WINES OF THE MONTH
Ask Your Server

Benziger Chardonnaysonomacounty 8/26 
Lemon, apple, pear and apricot with creamy hints of butter

Dr. Loosenreisling Mosel Valley Germany 8/26 
Ripe aromas of granny apple, white peach, pear and lemon zest

Jacob’s Creek Moscato South Eastern Australia 7/21 
Delightfully showcases the sweet flavors and aromas of fresh summer fruit

Crowded House Sauv Blanc Marlborough, New Zealand 8/30 
Sticklingly vibrant with aromatics of lime zest, kiwifruit, 
orange blossom, and subtle notes of rockmelon

LA VILLA Pinot Grigio, Italy 7/21 
Whispers of tropical fruit with crisp citrus notes

White Wine
Julia’s Dazzle Pinot Gris Rose Columbia Valley  30

Steorra Russian River Brut Sonoma, CA  32 
Elegant soft style with a fine bead and flavors of lemon sherbet, luscious cream, subtle

Lunetta Prosecco Brut (187 ml Bottle) Prosecco Italy 6 
Fresh and intense notes of apples, peaches, crisp fruit flavors, delicate and clean finish

Sparkling Wine & more



Lew’s Wagyu Burger
Wagyu flame grilled Peeler Farms Burger topped with bacon, American cheese, lettuce, tomatoes,

onions and pickles on a sourdough bun. Served with fries 13.50
Make it a Double 5.00 • Add a fried egg 2.00

Lew’s Specialty Wagyu Burgers 15.00
Wagyu flame grilled Peeler Farms Burger on a sourdough bun

SMOKE HOUSE BURGER - topped with smoky sauteed mushrooms & onions, pepper jack cheese, lettuce, tomatoes, pickles and house sauce
SOUTH TEXAS QUESO BURGER - topped with our house queso tortilla strips and pico de gallo

CW BURGER - topped with fried onion strings & jalapenos, american cheese, lettuce, tomatoes, pickles and avocado mayo
DOS PENDEJOS BURGER - wagyu patty seasoned in Mooey Especial, lettuce, pickles, onions, tomatoes, avocado, american cheese and DP cream 16.00

Seafood Tacos
Shrimp or fish served either grilled or fried on corn tortillas, topped with coleslaw, 

pico and drizzled with Cajun remoulade 12.00

Loaded Chicken Sandwich
Chicken breast grilled or fried, topped with bacon, avocado mayo, Pepper Jack cheese, lettuce

and tomatoes on a sourdough bun served with fries 13.00  Make it spicy 1.00

Steak Sandwich
Ribeye served either grilled or fried and topped with house sauce, lettuce, tomatoes, onions and

pickles on a sourdough bun, served with fries 16.00

Sandwiches

Southwest Chciken or Wagyu Beef Salad
Mixed greens topped with grilled chciken or ground wagyu beef, corn, blakc beans, tomatoes and

tortilla chi[s served with homemade jalapeno garlic ranch dressing 13.00

Lew’s Patio Salad
Bed of mixed greens, tomatoes, cucumbers, dried cranberries, with balsamic vinaigrette

dressing, served with fried goat cheese and onion strings 10.00

Chicken Salad
Jan’s Chicken salad over a bed of mixed greens and romaine blend, dried cranberries, croutons,
mozzarella cheese, tomatoes, cucumbers, served with homemade Greek vinaigrette dressing 11.00

Caeasr Salad
Romaine hearts, Parmesan cheese and croutons tossed in Lew’s house-made Caesar dressing 8.00

Add Chicken 5.00 • Chicken Salad 6.00 • 
Shrimp 7.00 • Salmon 9.00 • Filet 18.00

Dressings: Ranch, Blue Cheese, House, Balsamic Vinaigrette,
Greek Vinaigrette, Caesar, Jalapeno Garlic Ranch

Salads

Boneless Wings
BBQ, Buffalo Regular or Spicy, Gabe Garcia’s Nashville Hot, Sweet Chilly, 
Dry Rubs by Dos Pendejos - Oro Del Mar, Mas Sexy, Mariachi, Mooey Texas

(5) for 12.00  (10) for 20.00  (50) for 85.00

Mozzarella Sticks 10.00

Fried Pickles or Mushrooms
Lightly breaded and fried Pickles served with ranch, mushrooms served with ranch 8.00

Shrimp Kisses
Fried bacon wrapped Gulf Shrimp stuffed with Pepper Jack cheese,

served on a bed of potato skins 14.00

Chicken Strips
Lightly breaded and fried to perfection. Served with rosemary gravy 10.00

Lew’s Nachos
Chips, queso, black beans and pico Chicken 12.00 Beef or Shrimp 13.00

Chips and Queso 
Lew’s take on traditional queso served with tortilla chips 8.00 Add Lew’s fresh salsa 2.00

Mexican Shrimp Cocktail 
Gulf Shrimp tossed in a Mexican inspired cocktail sauce served with house tortilla chips 13.00

Cheesy Loaded Potato Wedges 
Potatoes fried to perfection loaded with cheese, bacon, and chives. 8.00

Appetizers



rice pilaf, coleslaw, mashed potatoes, fries, green 
beans, side salad, sauteed vegetables, spinach 4.00

loaded baked potato, side pasta 5.00
side mac n cheese, onion stings 6.00

Fish Dinner 14
Shrimp and Fish 19
Gulf Shrimp Dinner 19

Seafood is prepared either fried or grilled.

Fried Seafood will be served with French Fries and
coleslaw.

Grilled Seafood will be served with sauteed
seasonal vegetables and rice pilaf.

Seafood

ADD SAUTEED
MUSHROOMS 3.00

ADD BLUE CHEESE
CRUMBLES 2.00

QUATRO’S KICK! Rubbed with 
chipotle chili base, seared and
finished with lemon butter 3.00finished with lemon butter 3.00

USDA Choice Beef
Tenderloin Filet
8oz 28.00

USDA Choice Ribeye
10 oz 21.00  16oz 28.00

ADD SAUTEED OR FRIED SHRIMP TO
MAKE IT SURF & TURF 7.00

All Steaks here at Lew’s are USDA Choice and scored
locally in South Texas! Served with a baked potato with
Lew’s loaded butter and sauteed seasonal vegetables

Steaks

Chicken Parmesan
Golden panko fried chickenbreast topped with mozzarella 
over a bed of fettuccine and our house marinara 20.00

Spicy Cajun Pasta
Sauteed shrimp and andouille sausage tossed with marinara, green onions and fettuccini pasta,

garnished with parmesan 22.00

Jalapeno Texas Shrimp Pasta
Gulf shrimp sauteed with pico de gallo, deglazed with Lone Star beer, tossed in fettuccini

with garlic butter sauce topped with parmesan 22.00

Fettuccini Marinara or Alfredo
Fettuccini perfectly tossed in homemade Alfredo sauce or marinara, finished off with your choice

of vegetables, grilled chicken or shrimp
Veggie 12.00 • Chicken 14.50 • Shrimp 17.00

Pastas

Chicken Sarah
Flamed grilled chicken breast topped with goat cheese, sun dried tomatoes, draped in lemon

butter, served with fettuccini Alfredo 16.50
Pork Chop

Seasoned and grilled to perfection served with mashed potatoes and green beans 15.00

Chicken Fried Ribeye
Local South Texas Ribeye hand battered and deep fried, served with mashed potatoes and green

beans, smothered in jalapeno bacon gravy 17.00

Chicken Fried Chicken
Chicken breast hand battered and depp fried, served with mashed potatoes and green beans,

smothered in jalapeno bacon gravy 15.50

Black Iron Skillet Salmon
Blackened salmon fillet served with sauteed seasonal vegetables and rice pilaf,

topped with lemon butter sauce 19.00

Grilled Chicken Breast
Juicy grilled chicken breast with sauteed seasonal vegetables and rice pilaf,

drizzled with lemon butter sauce 14.50

Chicken Poblano
Grilled chicken breast smothered in roasted poblano peppers and Pepper Jack cheese,

served with sauteed seasonal vegetables and rice pilaf 16.50

Crab Stuffed Tilapia
Fillet of tilapia stuffed with a delicious crab meat stuffing served over sateed

spinach and lemon butter sauce 18.00

Add a Side Salad 4.00
House Specials



Rice Pilaf, Coleslaw, Mashed Potatoes, Fries, Green Beans,
Side Salad, Sauteed Vegetables, Spinach 4.00

Loaded Baked Potato, Side Pasta 5.00
Onion Strings 6.00

Sides

Fresh Brewed Iced Tea
Unsweet 2.50 • Sweet 2.75

Bottled Beverages
Big Red, Root Beer, Topo Chico 3.25

Sodas
Coke, Sprite, Diet Coke, Dr. Pepper, 
Diet Dr. Pepper, Lemonade 2.50

Coffee
(Regular or Decaf) 2.75

Juice or Milk
(No refills) 3.00

N/A Beverages

Brownie Sundae 8.00     Pecan Cobbler 8.00    Ice Cream 3.00

Bread Pudding 7.00
Desserts

Drink Specials
Lone Star / Lone Star Light Bottles 2.00

Domestic Drafts  Top Shelf Cocktails
 16oz 2.50          2.00 off

Import Drafts     Texas Margarita
 16oz 3.00          5.00
  
Double Wells     Wines by the Glass
 6.00              1.00 off

Featured Wines
Please ask your server about our great wine selections!

Appetizers
Chips and Queso 6.00

Chicken Nachos 8.00

Fried Pickles 6.00

Fried Mushrooms  6.00

Early Dinner Special
With the purchase of a steak - With the purchase of a steak - 
Get 3 Grilled or Fried Shrimp FREE!!

Lew’s Happy Hour Menu




