SIGNATURE LAVOSH
half |11.99

TAVERN STARTERS
Fried Zucchini Served with ranch 8.49
Cheese Curds Straight out of Wisconsin!
Served with jalapeno ranch 9.99

Fried Pickles Crispy beer battered dill pickle
chips served with spicy Boom Boom Sauce 10.99

Garlic Soy Edamame Sautéed with soy
sauce, garlic & chili flakes 6.49
Mozza Sticks Egg roll wrappers loaded with
mozzarella, deep fried and topped with Italian
seasoning and parmesan.
Served with marinara 8.99
Chips & Homemade Salsa 4.99
Macho Nachos Melted jack & cheddar,
homemade chili, pico de gallo, green onions,
jalapenos 8.99
Add chicken, carnitas or ground beef 10.99
Teak-A-Dilla Melted jack & cheddar, sautéed
onions, peppers and fresh jalapenos 8.99
Add chicken, carnitas or ground beef 10.99
Soft Baked Pretzels Served with homemade
cheese sauce 8.99
Jalapeno Poppin’ Skins Potato skins stuffed
with jalapeno cream cheese and melted jack &
cheddar cheese. Served with our Cactus wing
sauce for dipping 9.99
Cheeseburger Sliders Four pack of our
burger sliders topped with fried pickles, sautéed
onions and American cheese 10.49

WINGS
Traditional Our Famous “Best of Phoenix”
classic for the true traditionalist
Dozen 12.99
Boneless Buff Bites All white meat breaded
chicken bites, fried & tossed in your favorite sauce
1lb 10.99

Tenders All white meat classic tenders, breaded
& fried, tossed in your favorite sauce
1lb 10.99

PICK YOUR FLAVOR
*Our hot & suicide sauces are very hot!
Order at your own risk! No returns!
Add $1 for Specialty Flavors, unless noted

Mild Medium
Hot* Suicide*
BBQ Teriyaki
Honey BBQ
Honey BBQ Hot
Honey Hot
Jess Jess Medium sauce with fresh garlic & bleu
cheese crumbles, finished on the grill
El Heffe Mild wing sauce with fresh garlic, cilantro,
kissed with suicide, finished on the grill
Cactus Sweet prickly pear sauce mixed with
medium wing sauce, fresh garlic and cilantro
Raspberry Inferno Fruity raspberry glaze with a
spicy kick of fresh habaneros, not for the faint of
heart
Honey Blazed A twisted blend of sweet honey
mustard and classic hot buffalo sauce
Sweet Chili Glaze The perfect mix of sweet and
spicy, a must try!
Garlic Garlic Parm Double the garlic, double the
fun…Italian seasoned butter sauce with garlic and
parmesan
Sticky Sauce Our version of the Korean Spare
Rib, tossed in a sweet and sticky sauce, finished on
the grill and re-tossed for the perfect amount of
stick 1.50

full |17.99

HOMEMADE SOUP
cup |3.25

bowl |4.50

Veg Head Sautéed spinach, mushrooms,

Chili Beef and bean chili that will fill you up!

tomatoes, artichoke hearts and garlic, smothered
in Havarti and parmesan cheese
Add chicken 4
Moose’s Cilantro BBQ Chicken BBQ
shredded chicken and caramelized onions
smothered in Havarti, finished with cilantro
Bacon Double Cheeseburger Seasoned
ground beef, bacon crumbles, shredded cheese,
lettuce, tomatoes, onion, pickles and finished
with 1000 island dressing

Add cheese, onions or sour cream .50
Soup of the Day Made from scratch daily,
ask your server for details

SALADS

*The Duke The basic. Pick your choice of:

Choice of dressings include: ranch, jalapeño ranch,
chipotle ranch, Caesar, bleu cheese,
balsamic vinaigrette, honey mustard, Italian,
fat free Italian, raspberry vinaigrette
and 1000 island

Side Kick Romaine mix, grape tomatoes, red
onions, cucumbers, croutons and shredded
carrots 4.49
Caesar Fresh romaine lettuce tossed in a zesty
Caesar dressing with red onions, croutons &
grated parmesan cheese, served with garlic
bread 8.99

Chopped Wedge Romaine mix with grape
tomatoes, onions, bacon and bleu cheese
crumbles all tossed with bleu cheese dressing,
served with a soft pretzel 8.99

Tex Mex Romaine mix, taco seasoned shredded
chicken, pico de gallo, pepper jack cheese and
crispy tortilla strips tossed in jalapeno ranch,
finished with guacamole 10.99
Crispy Apple Romaine mix, green apples,
bacon, crispy chicken & blue cheese crumbles
tossed in sweet honey mustard, served with a
soft pretzel 11.49
Cobb Romaine mix, thinly sliced turkey & ham,
hardboiled egg, avocado, grape tomatoes, bacon
and blue cheese crumbles, served with your
choice of dressing and garlic bread 11.99
Gyro Spinach and romaine mix tossed in creamy
cucumber dressing topped with sliced gyro,
grilled artichoke hearts, red onion, grape
tomatoes and feta cheese served with warm pita
bread 11.49

ADD IT ON

Cajun Grilled Chicken 4
Crispy Chicken 4
Grilled Chicken 4
Shredded Chicken 4
Carnitas 4
Gyro Beef 5
Teaks Tuna Salad 5

MAIN DISHES
T.F.C. Bowl Savory bowl of garlic mashed
potatoes, sweet cut corn, melted cheddar jack
cheese, white sausage gravy topped with crispy
chicken and green onion 12.49
Carnitas Verde Slow cooked shredded
carnitas simmered in a salsa verde sauce; served
with rice, beans, pico de gallo, guacamole and
warm tortillas 12.99

Mama’s Meatloaf Homemade meatloaf with
garlic mashed potatoes smothered with gravy
and served with sautéed broccoli 13.49
Chicken Mac Mac Penne pasta, shredded
chicken, bacon and cheese sauce topped with
toasted bread crumbs and parmesan 11.99

Sadie’s Beef Stroganoff Tender ribeye
steak with sautéed mushrooms and onions in a
savory mushroom cream sauce tossed with egg
noodles and garnished with sour cream and
green onion 13.49

Seaside Fish Fry Flash fried flounder filets
topped in a savory lemon cream sauce; served
with sautéed broccoli and seasoned rice 13.99

TEAKS BURGERS
Toasted bun with lettuce, tomato, onions and
pickles. Served with your choice of side.
Served with your choice of steak fries, string fries, tater tots,
ranch beans, jalapeno coleslaw, cottage cheese or fruit |sub
soup, salad, sweet potato fries or onions rings 1.50

Angus burger, all-natural chicken breast or
veggie burger 10.49
Add American, cheddar, swiss, provolone,
pepper jack, or bleu cheese crumbles 1
*Baby Bleu Sautéed mushrooms & onions
with melted bleu cheese crumbles 11.99

*Boom Boom Fried pickles, spicy boom
boom sauce and American cheese 12.99

*El Diablo Pepper jack cheese, fresh
jalapenos, sautéed onions and chipotle cream
cheese 12.49
*Chuck Burger Crisp bacon & American
cheese 12.99
*Southern Thang JK’s favorite! Tangy BBQ
sauce with cheddar & onion rings 12.99
*Patty Melt Sautéed onion & melted swiss
with 1000 island on marble rye 11.99

TOP IT OFF

Mushrooms .50
Jalapenos .50
Green Chili 1
Bacon 1.50
Fried Pickles 1.50
Guacamole 1.50
*Fried Egg 1.50
Breaded Tomatoes 2.50
Homemade Chili 2

FAVORITES
Served with your choice of steak fries, string fries, tater tots,
ranch beans, jalapeno coleslaw, cottage cheese or fruit |sub
soup, salad, sweet potato fries or onions rings 1.50

Cubano Slow cooked carnitas, thin sliced ham,
melted swiss, dill pickles on a pressed roll with
yellow mustard 12.49

Teaks Tuna Melt House made tuna salad on
grilled sourdough with melted cheddar and
crispy bacon 11.49
Buffalo Chicken Sammy Grilled or crispy
chicken breast dipped in your favorite wing
sauce with lettuce, tomato, mayo 11.49
Chicken Jack, Not Jill Grilled chicken
topped with pepper jack, bacon & avocado with
lettuce, tomato, mayo 12.99
Philly Cheese Steak Shaved ribeye sautéed
with peppers and onions covered in homemade
cheese sauce 12.49
French Dip Thinly sliced prime beef with
melted provolone, served with au jus 11.49
Candlestick Carver A fan favorite! Thinly
sliced prime beef with green chilies, tomatoes,
melted provolone & horsey mayo on grilled
sourdough with au jus 12.49
Triple Decker Tavern Club Choice of two
meats (ham, turkey, roast beef, pastrami) with
lettuce, tomato, onion, bacon, American cheese
and mayo on wheat 11.99

Perfect Pita Toasted pita with romaine,
pickles, cherry tomatoes, onion, house made
cucumber dressing and feta, your choice of gyro,
chicken or veggie burger 10.99

The Ultimate BLT Breaded fried tomatoes,
thick cut bacon, lettuce, mayo on wheat 10.49
Teaks Rueben Pastrami, sautéed onions,
jalapeno coleslaw and swiss cheese on marble
rye 11.99

*These items are cooked to your liking. The consumption of raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

SPECIALTY COCKTAILS

c

Hand crafted cocktails made with premium
liquor and fresh fruits |7

Bloody Mary
Absolut Peppar, spicy tomato juice and fresh
squeezed lime shaken; finished with a celery salt
rim

LUNCH
Available 11 am – 4 pm Monday - Friday

Signature Lunch
Pick your choice of any two items 6.99
Bowl O’ Soup…of the Day
Bowl O’ Chili
Side Kick Salad
Caesar Salad
½ Deli Sammy
½ Teaks Tuna Melt

Moose’s Favorites
Pick one item from below and one item from
our Signature Lunch list 8.99
½ Tex Mex
½ Chopped Wedge Salad
½ lb. Boneless Wings
½ Rueben
½ ULT BLT
2 Cheeseburger Sliders
*Unable to make modifications or substitutions to the lunch menu

DESSERTS
Our sweet treats are made in house and
finished when ordered |6

Teaks Half-Baked Cookie Pie
Chocolate chip cookie dough half-baked and
topped with vanilla ice cream and chocolate
fudge

Cheesecake Chimi
Cheesecake filled chimichanga, flash fried and
finished with powder sugar and served with
strawberry sauce and hot fudge for dipping

Donut Holes
Made fresh to order and tossed in sweet
cinnamon sugar

SIDES

Basket of Fries

Your choice of steak, string or tater tot 4.99
With cheese 5.99
With chili & cheese 7.49

Carrots & Celery 2.50
Cottage Cheese 2.75
Jalapeno Coleslaw 2.75
Ranch Beans 2.75
Seasonal Fruit 2.75
Mac & Cheese 4
Mashed Potatoes & Gravy 4
Sautéed Broccoli 4
Extra Dressing .75
Famous Cheese Sauce 1

151 E. Williamsfield Road
Gilbert, AZ 85295
480.899.8325

Domestic Bottle Beer |4
Budweiser, Bud Light,
Coors Light, Michelob Ultra,
Miller Lite, O’Doul’s (n/a)

Teak-A-Rita

PBR Can |3

On the rocks and hand shaken made with
Peligroso Silver Tequila, Patron Citronge, fresh
squeezed citrus and a splash of sweet and sour;
finished with a salted rim

Import & Premium Bottled Beer |5

Moose Mule
Smirnoff Vanilla Vodka, fresh squeezed lime,
ginger beer and a splash of pineapple juice

Sangria
Red wine blend with brandy, peach schnapps,
simple syrup, fresh fruits and juices

Summer Squeeze
Deep Eddy Lemon Vodka, raspberry liqueur,
pineapple juice, soda water and fresh squeezed
lime

Ruby’s Red
Deep Eddy Ruby Red Grapefruit Vodka, cranberry
juice and a splash of sprite

Tennessee Peach
Jack Daniels, peach schnapps, peach puree,
lemonade and a splash of sprite

Bell Hop Bellini
Smirnoff Peach Vodka, Peach puree and sparkling
white wine

Spiked Lemonade
Smirnoff Strawberry Vodka, lemonade, fresh
squeezed lemons and a splash of club soda;
finished with a sweet sugar rim

Ace Pear Cider, Angry Orchard Cider(gf),
Corona, Corona Light,
Dos XX Amber, Four Peaks Peach Ale Can,
Modelo Especial, Moosehead,
San Tan Devil’s Ale Can,
San Tan HefeWeizen Can,
San Tan MoonJuice IPA Can,
San Tan Mr. Pineapple Can, SOL,
Stone IPA, Widmer Omissions (gf)

Domestic Draft Beer
Budweiser, Bud Light,
Coors Light, Michelob Ultra,
Miller Lite
14 oz |3.50
22 oz |5
Small Pitcher |7
Large Pitcher |11

Premium Draft Beer
Four Peaks 8th Street Ale,
Four Peaks Hop Knot, Four Peaks Kilt Lifter,
Oscar Blues IPA, Blue Moon,
Dos XX Lager, Guinness Draught,
Stella Artois
14 oz |4
22 oz |6
Small Pitcher |9
Large Pitcher |15

Paloma
Peligroso Silver Tequila, Deep Eddy Grapefruit
Vodka, fresh squeezed lime, grapefruit juice and a
splash of club soda; finished with a salted rim

HAPPY HOUR
Every Day of the Week

2 pm – 6 pm and 9 pm to Close
Domestic Beer Pitchers | 8
Smirnoff Original | 4
Jack Daniels Old No. 7 | 4
Captain Morgan’s | 4
Any Small or Large Draft Beer | 1 off

Food Menu | 5
HH Burger
Hot Dogs in Pretzel Buns
Baja Shredded Chicken Tacos
Fried Pickles
½ lb. Boneless Wings

Beer Battered Onion Rings
Served with ranch 8.99

BEER
Ask your server about new and seasonal
selections on draft, bottle or can

WINE
House wine of your favorite varietal served by
the glass |5

Merlot
Cabernet
Chardonnay
Pinot Grigio
White Zinfandel

DRINKS

Strawberry Lemonade Sweet lemonade
and strawberry puree 3.95

Tea & Coffee
Fresh brewed iced tea 2.95
100% Colombian roasted regular and decaf 1.75

Soft Drinks Coke, Diet Coke, Cherry Coke,
Dr Pepper, Barq’s Root Beer, Sprite, Raspberry
Iced Tea, Lemonade (free refills) 2.95

Juice Apple, Orange, Pineapple, Cranberry,
Grapefruit 2.95

We made a choice several years ago to be a restaurant that offers our neighborhood
guests quality food with fresh ingredients and amazing service from friendly faces. 20
years later, we are still going strong and have been able to maintain our success while
never sacrificing our quality. Today, we welcome you into our restaurant and even into
our kitchen, where you will see our cooks make daily soups and sauces from scratch.
Your meal, prepared right before your eyes, will be made with homemade local breads
and produce that is delivered fresh daily. The meats we use are fresh, never frozen or
processed, and always cooked to order. Enjoy!

www.teakwoodstavern.com

5965 W. Ray Road
Chandler, AZ 85226
480.961.0945

*These items are cooked to your liking. The consumption of raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

