LUNCH MENU BURGERS

& SANDWICHES e

Vara berémda ribs serveras med coleslaw, spiced corn on the cob & fries

Alla vdra burgare ar gjorda pa 100% svensk nétfars.

Burgarna serveras med sallad, majonnds, coleslaw, Lok,

fries & pickles. Du kan byta ut ditt kdtt mot svensk RIBEYE STEAK 225 kr

kyckling eller halloumi Grillad entrecdte 250 g serveras med crispy onion, spiced corn on the
cob & fries

TEXAS LONGHORN ALVSJO CLASSIC BURGER 99 kr

STRIPLOIN STEAK 215 kr

Cheddarost
Grillad ryggbiff 200 g serveras med crispy onion, spiced corn on the cob
BEYOND BURGER 119 kr <> & fries
s A L A n s Véxtbaserade Beyond Burger™. Toppas med crispy
onion & Austin chipotle dressing
CAESAR SALAD BBQ BRISKET SANDWICH 115 kr
Caesarsallad med bacon, semitorkade tomater, krutonger, parmesan & Texas toast med oxbringa & Philty Phil “s BBQ sauce. Serveras med
Caesardressing coleslaw, onion rings & fries
Chicken 119 kr - Halloumi 119 k
e TR Rt AR SMOKEHOUSE BURGER 108 kr
BLUE CHEESE SALAD < Bacon, cheddar & steak sauce
Sallad med sauterad Lok & paprika, semitorkade tomater, &delost & W E R E c u M M E N D 0 U H 1431‘1
valnitter BACON & BLUE CHEESE BURGER 105 kr SIDES WITH YOUR MEAL!
Chicken 119 kr - Halloumi 119 kr Adelost & bacon
ELDORADO BURGER 109 kr FRIES 20 kr

Bacon, cheddar, jalapenos & pepper dressing

TATER TOTS 30 kr Noket!
BAKED POTATO 35 kr

BEARNAISE TEXAS STYLE 20 kr SWEET POTATO FRIES 30 kr

AUSTIN CHIPOTLE MAYO 20 kr
BLUE CHEESE DRESSING 20 kr
GREEN ONION DRESSING 20 kr
GUACAMOLE 25 kr

PEPPER DRESSING 20 kr

MAYO 20 kr VARJE DAG SERVERAR VI NAGRA UTVALDA RATTER Allergier? Sag till nér du bestaller s& hjalper vi dig
FRAGA PERSONALEN &> Detta indikerar att rétten &r vegetarisk, fréga gérna efter veganskt alternativ

ONION RINGS 30 kr




HOME AWAY FROM HOME

25 years ago, Philip “s yearning for home sparked something in him. He missed the
smell of the grill, the backyard laughter and the easy feeling of friends hanging
around the barbeque. He missed Texas, he missed home!

So he pulled out the old family recipes and did what anyone else would do; started
his own restaurant. A place where everyone is welcome to join and experience
true Texas BBQ and hospitality.

"WE ARE ALWAYS IN A HURRY TO SLOW THINGS DOWN”

These days, TL is 35 restaurants strong. A brand well-known and loved throughout
the nation with Philip still at the helm. Our menu is broad and wide-ranging, while
our steaks and ribs will always be mainstays, we strive to please all! Which is why
you will find an exceptional range of fish and vegetarian options, for lunch and
dinner. Our menu reflects our commitment to quality ingredients and the passion
we have for the food we serve.
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WE VE S0T 10U COVERED!
ORDER TAKEAWAY

2018 &—

Restaurant number 35
opens up in Alvsjo

2011 e—

Our ribs become the number
one seller and Philip begins to
sell them in grocery stores

2001 &———

Philip's parents visit
Sweden & his restaurants
for the first time

1997 &—

Restaurant number four
opens in Vasastan

1994 &—

Texas Longhorn is born: our
first restaurant opens its
doors at St Paulsgatan

1987 &—

Philip makes the move
to Stockholm, Sweden

——eo 2019

Texas Longhorn
celebrates 25 years

—o 2015

Texas Longhorn launches its “own
beer "Texas State of Mind" at
Systembolaget

—o 2006

Philip's nephew, Tommy,
moves to Sweden & starts
working for Texas Longhorn

——e 2000

Opens restaurant number six &
continues to open 1-2 restaurants
per year

—o 1399

Texas Longhorn becomes a

franchise operation & opens its”

first central kitchen

—o 1994

Philip's father, Howard,
designs the original
logotype

—© 1963-1986

Philip Huntzinger is born &

raised in San Antonio, Texas

THE STORY OF TEXAS LONGHORN



