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The historic Arlington Steak House serves the same chicken fried steak it has for
years.
William Johnson, The Shorthorn senior staff  Oct 28, 2010

Arlington Steak House
Where:
1724 W Division St., Arlington

Hours:

Sunday to Thursday at 11 a.m. to 9 p.m.

Friday and Saturday from 11 a.m. to 10

p.m

Lunch Specials:

11 a.m. to 2 p.m.

All domestic beers sold

In the past 48 years, James and Sarah Barnett have remained a part of the loyal clientele that continues to drive Arlington

Steak House into it’s 79th year in business.
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In the past 48 years, James and Sarah Barnett have remained a part of the loyal clientele that continues to drive Arlington

Steak House into it’s 79th year in business.

The mother and son pair first visited the restaurant in 1962. Together they have watched the economy rise and fall, the

hapless Washington Senators transform into the Texas Rangers, and the growth of Arlington from a “dust spot” to a booming

city; all from the comfort of their favorite seats in Arlington Steak House.

“This place has been the same since I was little kid,” James Barnett said. “As far as I can remember.”

As the oldest ongoing establishment in Arlington, the city marked the steak house as a historical marker last spring. Owner

Zack Shalabi is currently the third owner in the restaurant’s history and in his third year of business. Since taking ownership

of the restaurant, he’s taken measures to preserve the historical relevance of the building.

“People used to come in horses and carriages to this place,” Shalabi said.

The restaurant advertises its chicken fried steak and hot rolls as staples of the

establishment. At one point in its history since 1931, the Arlington Star-Telegram

rated the chicken fried steak as the best in Arlington. The chicken fried steak

plate comes with two generous chicken fried steaks, two sides and a drink for

under $9.

The restaurant offers a variety of steaks, “down home cooking,” Italian and pasta

cuisine, seafood plates, barbecued dishes, Mexican dinner, salads, sandwiches

and desserts in sizeable portions. Lunch specials include a similar entrée, two

sides, a dessert and drink combination for under $7.50.

Head chef Raymundo Hinojosa began at the restaurant more than 25 years ago

as a line cook while working at Candlelite Inn. Within 10 years, Hinojosa moved

his way up to a head chef position at Arlington Steak House. There he stayed,

maintaining both jobs, until leaving Candlelite in September 2005. He said he

has seen the growth and decline in the restaurant industry and surviving through it all in both of the restaurants.

“I’m getting old, but I’m still here,” he said.

Hinojosa said he’s been making the food the same way for years with the recipe and method of preparing the food starting

from scratch with fresh ingredients.
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Originally the building was a part of an older train station that ran through Arlington. In the past, the Barnetts claim the

restaurant was known for its gangster affiliation, during the 1930s and 1940s. A room exists on a second floor, where

gambling rackets and a shoot out supposedly took place.

As time went by, the customers kept coming, and some left their images on the walls of the restaurant.

“I’ve had customers come in and pick out pictures of the grandparents and great grandparents,” Shalabi said.

James Barnett said the line for the restaurant extends around the block during the Thanksgiving holidays.

“Good home country cooking at a great price,” James Barnett said.


