
+Excludes Cheesecakes and Seasonal Fresh Fruit Pies. 

Leave the 
cooking to us !

(and the dishes)

MARIECALLENDERS.COM    @MARIECALLENDERSRESTAURANTS

MINI POT PIE & PIE COMBO
Our petite Chicken Pot Pie served with Caesar 
salad and a FREE slice of pie!+ 14.99 Cal: 1410-1890

MINI SHEPHERD’S PIE & PIE COMBO
Tender beef, carrots, zucchini, peas and 
mushrooms in a mushroom burgundy sauce. 
Topped with mashed potatoes and crusted with 
a three-cheese blend. Served with a Caesar 
salad and a FREE slice of pie!+ 14.99 Cal: 910

 HEARTLAND CHICKEN POT PIE
Loaded with tender chunks of chicken with 
seasonings and vegetables and topped with our 
famous hand-pressed flaky crust. 15.99 Cal: 1140
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 FRESH AVOCADO AND SHRIMP STACK
Cajun-grilled shrimp stacked on layers of fresh 
avocado, pico de gallo and spicy chipotle ranch 
dressing, served chilled with crispy tortilla chips. 
12.49 Cal: 590

SPICY CAULIFLOWER
Crispy battered cauliflower served with spicy 
buffalo sauce for dipping. 10.49 Cal: 550

CRISPY GREEN BEANS 
Onion-battered green beans fried until golden 
brown and seasoned with Cajun spices. Served 
with spicy chipotle ranch dressing. 10.49 Cal: 810

CRISPY CHICKEN TENDERS
Lightly breaded boneless chicken tenders with 
ranch dressing and BBQ sauce. 12.49 Cal: 870

MOZZARELLA STICKS
Crispy, golden mozzarella sticks dusted with 
parmesan cheese and served with marinara 
sauce. 10.49 Cal: 690

THAI CHICKEN SALAD
Grilled chicken with crisp romaine, carrots, 
green onion, red cabbage and kohlrabi with 
sesame dressing, crispy wontons and spicy Thai 
peanut sauce. 14.49 Cal: 760

SOUTHWEST AVOCADO
Iceberg, romaine, carrots, red cabbage, a blend 
of three cheeses and tortilla strips tossed in 
spicy chipotle ranch dressing. Topped with 
your choice of Cajun-grilled chicken or ancho-
marinated shrimp, plus avocado, roasted corn, 
black beans and pico de gallo. 
with Cajun-Grilled Chicken 14.49 Cal: 830
with Ancho-Marinated Shrimp 14.99 Cal: 760

HONEY MUSTARD CHICKEN CRUNCH
Crispy chicken tenders on our blend of iceberg 
and romaine lettuces tossed with applewood-
smoked bacon, red onions, red peppers, 
tomatoes, carrots, red cabbage, three cheeses 
and honey mustard dressing. 14.49 Cal: 950

CLASSIC COBB
Chicken breast, bleu cheese, applewood-smoked 
bacon, avocado, fresh roma tomatoes, green 
onions, carrots, red cabbage and a chopped 
hard-boiled egg on our blend of iceberg and 
romaine. Add your choice of dressing: bleu 
cheese, ranch, house-made signature Sweet 
Gherkin Thousand Island or Italian.   
14.49 Cal: 625-910

BBQ CHICKEN SALAD 
Crisp lettuce tossed with jack and cheddar 
cheese, tortilla strips and spicy BBQ ranch 
dressing. Topped with chicken tenders, roasted 
corn, black beans, pico de gallo and fresh 
avocado. 14.49 Cal: 1410

 SOUP, SALAD & QUICHE
Freshly baked quiche with melted aged cheddar 
and jack cheeses topped with applewood 
smoked bacon. Served with a cup of soup and a 
house salad. 13.99 Cal: 1130-1520

SOUP OF THE DAY
Ask your server for today’s selection.  
8.49 Cal: 231-270

 HEARTY VEGETABLE 8.49 Cal: 90

POTATO CHEESE 8.49 Cal: 590

CALLENDER’S FAMOUS 
CHILI & CORNBREAD
Ground Angus beef, tender beans and sweet 
onions topped with aged cheddar cheese, 
tortilla strips and pico de gallo. 10.99 Cal: 1110

CHEESY SPINACH AND ARTICHOKE DIP
Hot three-cheese spinach and artichoke dip 
topped with pico de gallo and melted parmesan 
cheese. Served with crispy tortilla chips. 10.99 
Cal: 570

APPETIZER COMBO PLATTER
A sampling of mozzarella sticks, onion rings, 
crispy green beans and crispy chicken tenders. 
Served with spicy chipotle ranch dressing and 
marinara sauce for dipping. 15.99 Cal: 1920

SHAREABLE APPETIZERS 
Something for the table

GARDEN SALADS 
Eat Your Greens!

SOUPS & CHILI 
We’ve been using the freshest ingredients from original recipes for 70 years. 
Bowls of soup are served with our famous housemade cornbread Cal: 340.

 Signature Favorites     Vegetarian** 
 
** These selections contain no meat, fish, poultry or shellfish, but may contain dairy or eggs. Non-vegetarian dishes are prepared in our restaurant, and therefore cross-contamination may occur.
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

SOUP, SALAD & QUICHE

FRESH AVOCADO AND SHRIMP STACK
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ALL YOU CAN ENJOY SOUP AND SALAD BAR
Crisp mixed greens, fresh garden garnishes, prepared salads, fresh fruit, housemade salad dressings, 
and soups, served with Cornbread or Garlic Cheese Toast. 15.99 Cal: 4–400



TOP SIRLOIN*
Seasoned and seared 8 oz. steak topped with 
house-made roasted garlic butter. Served with 
loaded mashed potatoes and fresh seasonal 
vegetables. 19.99 Cal: 830 
Add a Cajun-spiced Shrimp Skewer for $3.99.

BRAISED AND SLOW-ROASTED POT ROAST
Tender chunks of chuck roast slow-simmered 
for full flavor and tenderness, topped with 
mushroom cabernet gravy. Served with mashed 
potatoes and fresh seasonal vegetables. 17.49 
Cal: 740

HONEY GINGER GLAZED SALMON 
Grilled salmon fillet brushed with a house-made 
honey ginger glaze, served on rice with seasonal 
vegetables. 19.99 Cal: 570

HOME-STYLE BEEF STROGANOFF
Tender beef sautéed with fresh mushrooms 
in a demi-glace red wine beef sauce, with 
caramelized onions and a hint of Grey Poupon® 
Dijon. Served over fettuccine pasta with a dollop 
of sour cream. 16.99 Cal: 870

COMFORT CLASSICS 
Home Sweet Home 

On the house  
Our housemade golden cornbread is 
baked fresh and served warm with our 
signature honey spread. Cal: 340

ADD A CUP OF SOUP 
OR HOUSE SALAD 3.49 Cal: 60-400

BRAISED AND SLOW-ROASTED POT ROAST

HONEY GINGER GLAZED SALMON

SAVORY SKILLETS
Great new flavors from skillet to table.

SPICY BEEF & CHICKEN SKILLET
Tender hanger beef tips and grilled chicken 
breast, fresh vegetables and mushrooms 
sautéed in a fajita marinade. With fresh 
herb rice and cilantro. 15.99 Cal: 790

THAI SHRIMP SKILLET
Sautéed shrimp, fresh vegetables, oven-
roasted tomatoes and mushrooms in spicy 
Thai shrimp sauce. Served with herb rice 
and topped with basil. 15.99 Cal: 730

MARIE’S MEATLOAF
Slow-baked with 100% ground Angus beef, 
onions, green peppers, carrots and special 
seasonings and topped with mushroom cabernet 
gravy. Served with mashed potatoes and fresh 
seasonal vegetables. 16.99 Cal: 610

 ROASTED TURKEY DINNER
Hand-carved roasted turkey served over our 
apple-sage stuffing and topped with house-
made giblet gravy. Served with mashed 
potatoes, tangy cranberry sauce and fresh 
seasonal vegetables.  16.99 Cal: 730
 
SHRIMP & CHICKEN CARBONARA
Grilled chicken breast and tender shrimp lightly 
sautéed in a rich, creamy sauce blended with 
crispy bacon, fresh garlic, egg yolk, green peas 
and parmesan cheese, then topped with fresh 
parsley. 17.99 Cal: 1140

CHICKEN & BROCCOLI FETTUCCINE 
Grilled chicken breast served on fettuccine 
pasta, tossed with fresh broccoli and a creamy 
parmesan, romano and asiago alfredo sauce. 
17.49 Cal: 1090

47-P3



FRENCH DIP SUPREME
Sliced USDA Choice roast beef with caramelized 
onions, sautéed mushrooms and melted swiss 
cheese on a grilled French baguette. Served 
with hot au jus. 15.49 Cal: 730 
• CLASSIC FRENCH DIP 14.49 Cal: 620

 TURKEY CROISSANT CLUB
Roasted turkey, applewood smoked bacon, 
tomato, avocado, lettuce and mayonnaise on a 
flaky butter croissant. 13.99 Cal: 1070

GRILLED HAM STACK
Thinly shaved ham on grilled parmesan 
sourdough with lettuce, tomato and Sweet 
Gherkin Thousand Island dressing.  13.49 Cal: 880

CALLENDER’S® CHEESEBURGER*
Crisp lettuce, tomato, pickles, house-made 
signature Sweet Gherkin Thousand Island 
dressing and aged American cheese.  
11.99 Cal: 1070 
• ORIGINAL BURGER* 10.99 Cal: 910

TRADITIONAL FRISCO*
Grilled parmesan sourdough with crisp lettuce, 
tomato, pickles and house-made signature 
Sweet Gherkin Thousand Island dressing.  
12.49 Cal: 1070

BREAKFAST* BURGER
Layered with crispy tots, melted aged cheddar, 
applewood smoked bacon, mayonnaise and a 
fried egg. 12.99 Cal: 1040

 PLANT-BASED BURGER
Thick and juicy plant-based burger layered with 
house garlic sauce, caramelized onion jam and 
crispy kale on a toasted classic bun.  
13.99 Cal: 660

 “THE WORKS” FRISCO*
Grilled parmesan sourdough piled high with 
crisp lettuce, tomato, pickles, aged American 
cheese, applewood smoked bacon, crispy onion 
rings and house-made signature Sweet Gherkin 
Thousand Island dressing. 13.49 Cal: 1460

BURGERS 
100% Angus Beef, Cooked to Order 
Substitute plant based burger patty for $2.99.  Substitute chicken, turkey or garden patty for no 
additional charge. Served with your choice of fries (Cal: 380), crispy tots (Cal: 330), honey mustard almond 
coleslaw (Cal: 250) or fresh fruit (Cal: 60). Substitute onion rings (Cal: 710) for 1.99. Gluten Free Buns 
available on request.

SIGNATURE SANDWICHES & TACOS 
They’re a handful! 
Served with your choice of fries (Cal: 380), crispy tots (Cal: 330), honey mustard almond coleslaw 
(Cal: 250) or fresh fruit (Cal: 60). Substitute onion rings (Cal: 710) for 1.99

“THE WORKS” FRISCO*

TURKEY CROISSANT CLUB

ADD TOPPINGS FOR 1.49 EACH 
APPLEWOOD SMOKED BACON Cal: 80   CHEESE Cal: 135-165   AVOCADO Cal: 112 Cal: 60-400
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HOT OPEN-FACED TURKEY SANDWICH
Roasted turkey, apple-sage stuffing and house-
made giblet gravy over grilled sourdough bread. 
Served with fresh mashed potatoes and cranberry 
sauce. No additional side included. 11.99 Cal: 815

MARIE’S MEATLOAF ON PARMESAN 
SOURDOUGH
Our famous original recipe meatloaf piled high 
with lettuce, tomato and mayonnaise on grilled 
parmesan sourdough. 11.99 Cal: 870

 VEGGIE TACOS
Grilled red onions, mushrooms, poblano peppers, 
red bell peppers, zucchini and our three-cheese 
blend inside soft corn tortillas. Topped with 
roasted corn, black beans, avocado and pico de 
gallo. Served with black beans. No additional side 
included.  10.99 Cal: 460

GRILLED SHRIMP STREET TACOS
Grilled ancho-marinated shrimp, shredded 
cabbage, onion, cilantro and chipotle ranch 
dressing inside soft corn tortillas. Served with  
black beans and fresh pico de gallo. No additional 
side included. 12.49 Cal: 510

ALBACORE TUNA MELT
Albacore tuna salad topped with melted aged 
cheddar and jack cheeses, avocado, tomato and 
applewood smoked bacon on grilled Parmesan 
sourdough. 14.99 Cal: 1050



DRINKS

MARIE’S FAMOUS POT PIE
Our legendary pot pie is baked  
fresh throughout the day.  
Sometimes we sell out!

MINUTE MAID® ORANGE JUICE Cal: 110/210
APPLE JUICE Cal: 110/210
CRANBERRY JUICE Cal: 140/260
MILK Cal: 150/270
PERRIER MINERAL WATER Cal: 0
MINUTE MAID® LEMONADE Cal: 200
STRAWBERRY LEMONADE Cal: 260
ICED TEA LEMONADE Cal: 100
PEACH LEMONADE Cal: 200
WATERMELON LEMONADE Cal: 200
MARIE’S HOUSE BLEND COFFEE  
OR DECAF COFFEE Cal: 0
SELECTION OF HOT TEAS Cal: 0
FRESHLY BREWED GOLD PEAK® ICED TEA 
(UNSWEETENED) Cal: 0
FRESHLY BREWED GOLD PEAK®

PASSION FRUIT MANGO ICED TEA 
(UNSWEETENED) Cal: 0
HOT CHOCOLATE Cal: 120

+Excludes Cheesecakes and Seasonal Fresh Fruit Pies.

PAIR & SHARE 2 FOR $40

Appetizer (CHOOSE 1)  
• Mozzarella Sticks  • Crispy Green Beans
• Cheesy Spinach & Artichoke Dip 
• Spicy Cauliflower  • 2 Cups of Soup 
• 2 House Salads

Entrée (CHOOSE 2) 
SALADS: • Classic Cobb
• Honey Mustard Chicken Crunch 
• Southwest Avocado with Chicken or Shrimp  
BURGERS: • “The Works” Frisco* 
• Traditional Frisco*  • Original Burger*
• Callender’s® Cheeseburger*  • Breakfast* 
SIGNATURE SANDWICHES & TACOS: 
• Turkey Croissant Club  • Grilled Ham Stack
• French Dip Supreme  • Classic French Dip  
• Marie’s Meatloaf on Parmesan Sourdough 
• Hot Open-Faced Turkey Sandwich 
• Grilled Shrimp Street Tacos| 
• Veggie Tacos**
• Albacore Tuna Melt

Slice of Pie (CHOOSE 2+) 

Specials

PAIR & SHARE 2 FOR $45

Appetizer (CHOOSE 1)  
• Mozzarella Sticks  • Crispy Green Beans
• Cheesy Spinach & Artichoke Dip
• Fresh Avocado & Shrimp Stack 
• Crispy Chicken Tenders 
• 2 Cups of Soup  • 2 House Salads

Entrée (CHOOSE 2) 
COMFORT CLASSICS: 
• Roasted Turkey Dinner  • Marie’s Meatloaf
• Chicken & Broccoli Fettuccine 
• Shrimp & Chicken Carbonara 
• Home-Style Beef Stroganoff
• Braised and Slow-Roasted Pot Roast
• Spicy Beef & Chicken Skillet 
• Thai Shrimp Skillet

Slice of Pie (CHOOSE 2+)

LUNCH COMBOS 
PICK 2 $10.99 PICK 3 $12.99
Pick one item from TWO of the four categories for 
$10.99 or pick one item from THREE of the four 
categories for $12.99. Served Monday through Friday 
during lunch hours only.

1: HALF SANDWICH: 
• Turkey Croissant Club (Cal: 570) 
• Classic French Dip (Cal: 310) 
• Marie’s Meatloaf on Parmesan Sourdough (Cal: 480) 
• Turkey Bacon Avocado (Cal: 450) 
• Grilled Ham Stack (Cal: 630)
2: SIDE SALAD: • Classic Cobb (Cal: 320)
• Southwest Avocado with Chicken (Cal: 510) 
• Honey Mustard Chicken Crunch (Cal: 380)
3: SOUP: • Creamy Potato Cheese
• Hearty Vegetable  • Soup of the Day Cal: 90–590
4: SLICE OF PIE:  
Choose from over 20 freshly baked pies

MINI POT PIE & PIE COMBO
Our petite Chicken Pot Pie served with Caesar 
salad and a FREE slice of pie!+ 14.99 Cal: 1410-1890

MINI SHEPHERD’S PIE & PIE COMBO
Tender beef, carrots, zucchini, peas and 
mushrooms in a mushroom burgundy sauce. 
Topped with mashed potatoes and crusted with 
a three-cheese blend. Served with a Caesar 
salad and a FREE slice of pie!+ 14.99 Cal: 910

 HEARTLAND CHICKEN POT PIE
Loaded with tender chunks of chicken with 
seasonings and vegetables and topped with our 
famous hand-pressed flaky crust. 15.99 Cal: 1140

Beer Wine Cocktails  
See the drinks menu for all our selections.

Cal: 
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Cal: 
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Cal: 
0

Cal: 
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Cal: 
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HEARTLAND CHICKEN POT PIE
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 CHERRY 

 PUMPKIN 

 LEMON 
 MERINGUE 

CHOCOLATE CREAM  Rich chocolate 
blended with our rich vanilla cream.  
5.49 Cal: 630

COCONUT CREAM  Rich vanilla cream 
blended with shredded coconut.  
5.49 Cal: 650 

BANANA CREAM  An all-time favorite! 
Rich vanilla cream and fresh ripe bananas. 
5.49 Cal: 570

GERMAN CHOCOLATE  Rich chocolate 
and rich vanilla cream blended with 
shredded coconut and chopped pecans 
over a layer of semisweet chocolate flakes. 
5.49 Cal: 690

PUMPKIN  With just the right amount of 
spice.  5.49 Cal: 530 

APPLE  Tart, sliced apples sweetened and 
lightly spiced with cinnamon.  5.49 Cal: 629 

CHERRY  Sweet and tart red cherries.  
5.49 Cal: 680

FRENCH APPLE  Our traditional apple pie 
with a crumbly cinnamon streusel topping. 
5.49 Cal: 570

CREAM CHEESE  Cream cheese filling in 
a graham cracker crust with a pure sour 
cream topping.  5.99 Cal: 620 

LEMON CREAM CHEESE  Our melt-in-
your-mouth cream cheese pie with a tangy 
lemon topping.  5.99 Cal: 610 

KAHLÚA CREAM CHEESE  Kahlúa mocha 
blended into our velvety cream cheese pie 
in a chocolate cookie crust.  5.99 Cal: 670 

NO SUGAR ADDED
Contains natural fruit sugars. 

APPLE  5.49 Cal: 510 
RAZZLEBERRY  5.99 Cal: 510

CREAM PIES 
Baked daily right here in our kitchen using quality, fresh ingredients and our secret recipes. Each 
creamy pie is topped with fresh whipped cream or airy meringue.

FRUIT PIES 
Our signature flaky crust, filled with fruit and baked to a golden brown finish. Baked fresh daily.

Made from Scratch,Just for you.

SPECIALTY PIES 
Rich and decadent, our specialty pies feature some of our boldest flavors.

SEASONAL FRESH FRUIT PIES   
Made with only the freshest in-season fruits. 
Ask your server for our seasonal selections. 

DOUBLE CREAM LEMON  Sweet and tart 
lemon custard topped with a blend of rich vanilla 
cream and fresh sour cream.  5.59 Cal: 520

DOUBLE CREAM BLUEBERRY  A sweet blend 
of rich vanilla cream and fresh sour cream atop 
juicy blueberries with a hint of apple.   
5.59 Cal: 650

CUSTARD  Real vanilla and a dash of nutmeg 
accent this rich egg custard.  5.29 Cal: 440

LEMON MERINGUE  Slightly tart, yet sweet 
and topped with a light golden meringue.  
5.49 Cal: 550

PEACH  Sweet and juicy thick-sliced peaches.  
5.49 Cal: 550 

RAZZLEBERRY®  Raspberries and blackberries 
baked together with a hint of apple.   
5.99 Cal: 650

RHUBARB Tart and refreshing.  5.49 Cal: 660 

SOUR CREAM APPLE (SEASONAL)   
Baked apples topped with sour cream topping 
and sprinkled with cinnamon and buttery 
pecans.  5.49 Cal: 680

KEY LIME  Key limes blended creamy and 
smooth in a graham cracker crust, topped with 
fresh whipped cream.  5.99 Cal: 560 

PECAN (SEASONAL)  Lots of buttery 
caramelized pecans baked in a luscious filling. 
6.99 Cal: 920 

CHOCOLATE SATIN  Rich chocolate fills a 
chocolate cookie crust with a rim of fresh 
whipped cream.  5.99 Cal: 690

 
CHEESECAKE
TRADITIONAL NEW YORK-STYLE  
CHEESECAKE  7.49 Cal: 810 
  Add a sensational fruit topping  
for just 2.00 Cal: 80-160

Pies & Desserts

 CHOCOLATE 
 CREAM 

 DOUBLE CREAM 
BLUEBERRY

 FRENCH 
 APPLE 

 CREAM  CHEESE NEW YORK-STYLE CHEESECAKE
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