
FLIGHT DECK
Chicken crafted with precision

THE HULL BREACH    $18 
Fried chicken thigh, smoked gouda, pickles,  
pepper jack, sweet heat glaze, spicy pimento  
cheese, tomato, iceberg crunch

THE DEPTH RUNNER    $19
Citrus-brined grilled chicken, black garlic aioli,  
arugula, tomato

THE PRESSURE FRIED   $18
Buttermilk fried chicken, pepper jack, chipotle
honey butter smear, fried jalapeños

DIVE IN
Starters & Shares

RIVETED FRIES    $8
Triple-fried potatoes, smoked sea salt,  
roasted garlic aioli

BRASS RING PORK CRACKLINS  $11
Pickled jalapeños, pimento cheese

PRESSURE CHAMBER CHIPS  $15
Hand-cut russet crisps, cheddar fondue,  
pickled shallot, briny caper cream

LOADED TANK FRIES    $15
Cheese fondue, Tank Sauce, scallions,  
pickled jalapeños, bacon crumble

DEEP DIVE FRIES    $23
Cheese fondue loaded, smoked brisket,  
BBQ, Tank Sauce

TANK SLIDERS    $18
Three mini-Tank Originals served on our GF slider

HANGER STEAK FRITES   $28
Bone marrow gravy, cheddar gruyère fondue

SHIPYARD PO’BOYS
Classic builds, reforged the Tank way

THE DECKHAND CLUB   $18 
Grilled chicken, bacon, lettuce, tomato,  
fried green tomato, charred scallion aioli

THE SUBMARINE    $23
Garlic shrimp, andouille, roasted onions, 
provolone, black garlic aioli on toasted  
GF baguette.

THE CAPTAIN’S CUT CHOPPED CHEESE $19
Ground Angus, sauteed onions, American  
cheese, fried jalapeños and a smidge of fondue 

DOCKSIDES
Keep your hunger anchored

RIVETED FRIES    $8
Classic and piled high
    
BOILER BRUSSELS     $11 
Fried crispy, chili-lime glaze, bacon    
 
SEA MONSTER OKRA SPEARS   $9
Fried and served with black garlic aioli    
 
STREET CORN IN A TIN    $9 
Cotija, lime, smoked paprika   

SOFT DRINKS    3$  
Coca-Cola
Coke Zero
Diet Coke 
Barq’s Root Beer

An adventure awaits in every bite.

TANK BURGERS
All served on gluten-free bun

THE TANK ORIGINAL    $18
Angus beef, smoked white cheddar, charred  
onion smear, tank sauce, pickles, lettuce, tomato

THE IRON HATCH    $22
Double smash patty, gruyère, crispy potato hay,  
black garlic aioli, pickles

THE SALVAGER    $22
Pork belly patty, smoked bacon, provolone,  
fried green tomato, roasted red pepper smear,  
arugula, fried mozzarella wheel

THE MAN OVERBOARD   $21
The Tank Burger plus apple wood smoked bacon,  
halved and floated face down in sizzling fondue

THE NAUTILUS (Vegetarian)   $20
Grilled portobello, harissa yogurt, tomato jam,  
arugula, provolone

THE PRESSURE DROP   $19
5.3 oz. Angus beef, fried jalapeño coins, pepper  
jack, chipotle-honey smear, tomato, iceberg

FRANK THE TANK BURGER   $25
8.0 oz. Tank Brisket short-rib patty, 3 oz. smoked 
brisket, caramelized onions, smoked gouda,  
bourbon bacon, Tank Sauce, crisp iceberg

ADD A CRUNCH LAYER 
Fried green tomato     $4
Sweet potato spirals    $4
Fried jalapeños    $3
Fried pickle spirals    $4
Crispy onion strips    $3

SMEARS & SAUCES 
Black garlic aioli    $2
Charred scallion smear   $3
Tank Sauce    $2
Harissa yogurt    $3
Chipolte honey smear    $2

BALLAST SECTION
Greens for balance, not compromise

THE DOCKSIDE CHICKEN TANK  $18
Grilled chicken, crispy onions, roasted corn,  
pickled shallots, charred scallion dressing,  
parmesan cheese

THE PRESSURE COBB   $19
Fried or grilled chicken, bacon, corn, chopped  
egg, blue cheese, tomato, Tank Ranch

THE SALVAGER BOWL     (Vegetarian)  $19
Crispy rice, roasted sweet potato, grilled  
mushrooms, fried brussels, harissa yogurt  
smear, toasted almonds

ANCHOR DOWN YOUR GREENS  $18
Chopped Angus, crunchy iceberg, cheddar  
cheese, tomato, red onion dice, fried pickle  
crunch, Tank House dressing

ADD PROTEIN 
Grilled chicken        $6
Grilled portobello    $6
Blackened shrimp (6)          $10

Dr Pepper 
Sprite
Power Ade
Lemonade

BREWED
Tea     $3
Coffee     $4

Built in 1900 as Ruston’s first municipal water 
system, this spot held a million gallons of water 
for the city. Now it holds something even better: 
Tank Burger. Pull up a seat where the town’s 
water once stood, and dig in. All around you, the 
Power & Water District is buzzing to life with 
apartments, shops, and restaurants.

DRESSINGS
Tank House 
Tank Ranch
Blue cheese
Italian
Balsamic
Harissa Yogurt

THANKS FOR COMING ON THE ADVENTURE WITH US!

YOUR ADVENTURE GUIDED BY
CHEF KAREN BENNETT + 
SOUS CHEF JELARIUS DAVIS

DRINKS



Help the diver swim through 
the maze to find his lost 
treasure chest before your 
burgers arrive!

ALL ITEMS LISTED AS GLUTEN FREE ARE GLUTEN FREE.  
HERE’S TO KEEPING FOOD AN ADVENTURE!
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TANK COCKTAILS

BULLDOG BLITZ    $11
Honeysuckle Vodka, lemon juice, blue curacao, 
raspberry syrup

PEACH & EASY    $10
Bourbon, peach liqueur, sweet tea reduction,  
lemon juice

CHERRY BOMB    $10
Rum, Coca-Cola, lime juice, cherry syrup 

BERRY UNDER PRESSURE   $11
Gin, lemon juice, simple syrup, blackberry puree

PINEAPPLE JALAPEÑO MARGARITA  $11
Tequila, Cointreau, pineapple juice, lime juice,  
agave, fresh jalapeños

MOCKTAILS (non-alcoholic)

TANK FUEL     $7
Blue raspberry syrup, Sprite, lemon juice,  
vanilla, lemonade 

PEACH SMASH    $6
Peach puree, honey, lemon juice, ginger beer

COTTON CANDY CRUSH   $7
Skewer of cotton candy, Sprite

DEEP END PIZZA
Gluten-free pizza crusts

CHEESEBURGER TANK   $18
Angus, mozzarella, onion, pickle, Tank sauce

RUSTON HEAT WAVE     $19
Hot honey chicken, jalapeños, BBQ

DEEP DIVE      $22
Sausage, pepperoni, peppers, onions  
and mushrooms

BAYOU REEF     $24
Shrimp, andouille, peppers, onion, mozzarella,  
alfredo sauce

SAUSAGE     $16
PEPPERONI     $16
TRIPLE CHEESE    $12

WINGS
The debate is over. These wings win!

1. PICK YOUR FLAVOR
Smoky BBQ 
Lemon Pepper  
Buffalo 
Sweet Heat
Ranch / Dry
Chili Lime / Dry

2. PICK YOUR QUANTITY
6 Wings $11
8 Wings $13
10 Wings $15

Our wings come with cooling vegetable sticks like 
celery and carrots, alongside a side of blue cheese  
or Tank Ranch dressing for dipping.

BEER

ON TAP
Ghost in the Machine $9      Parish Brewing Co. 

Shiner Bock    $7     Spoetzl Brewery
Miller Lite   $4
Michelob Ultra  $4

BOTTLED
Abita Amber   $6      Abita Brewing Co.
Cane Break       $6 Parish Brewing Co. 
Reasonably Corrupt  $6  Great Raft Brewing 
Corona   $5
Modelo   $5
Yuengling   $5
Blue Moon   $5
Bud Light   $4
Michelob Ultra  $4
Coors Light   $4
Miller Lite   $4
Michelob Zero (non-alcoholic) $4
Miller High Life 7oz. Ponies $2

GREEN’S GLUTEN FREE
Dubbel    $14
Tripel    $14 

Boozy Shakes

Coming soon!

LITTLE TANKERS
12 & Under

MINI TANKS     $12 
Two mini-cheeseburger sliders with fries

TANK TENDERS    $12
Two chicken tenders with fries

THE LITTLE MELT    $9
Grilled cheese with fries

PARTIES OF 6 OR MORE ARE SUBJECT T0 20% GRATUITY

Green’s Gluten Free Beers have been brewed in  
Lochristi, Belgium at DeProef Brewery since 2004.

Make it a full dive! Add Riveted Fries     $3


