
Canyon Country
Sampler - $13

Cheese firecrackers, grilled Zuma wings,
7 layer dip, cheese and jalapeño quesadilla

and a beef chimi served with dipping sauces.

Firecrackers
Fresh jalapeños dipped in fluffy Dos Equis
beer batter and quick fried. Order by the

piece. Filled with your choice of:
CheeseCheeseCheeseCheeseCheese -$2  -$2  -$2  -$2  -$2  Shrimp and Cheese Shrimp and Cheese Shrimp and Cheese Shrimp and Cheese Shrimp and Cheese -$3.50 -$3.50 -$3.50 -$3.50 -$3.50

     ChicChicChicChicChickkkkken and Cheese en and Cheese en and Cheese en and Cheese en and Cheese -$2.50-$2.50-$2.50-$2.50-$2.50

Chili Con Queso
Bowl ...$5 - Dish...$3

witwitwitwitwith spicy Meh spicy Meh spicy Meh spicy Meh spicy Mexican cxican cxican cxican cxican chorhorhorhorhorizoizoizoizoizo
Bowl ...$7 - Dish.... $4

Homemade
Pork Chili Verde

Bowl ...$6 - Cup...$4
New Mexican Style pork chili. Tender, pork
simmered with green chilis and tomatillos.

Brisket Chimi
Slices of house smoked Barbecued

Brisket wrapped in a crispy flour tortilla
with shredded jack and cheddar. Served

with chipotle dipping sauce.
$3 Eac$3 Eac$3 Eac$3 Eac$3 Each / $30 Dozenh / $30 Dozenh / $30 Dozenh / $30 Dozenh / $30 Dozen

Guacamole - $9
A molcajete filled with our

fresh guacamole. Made with
Haas avocados, fresh lime, garlic,

onion, tomato, salt and pepper.

Seven Layer Dip - $6
Chipotle cream cheese, pinto beans,

 Ranchero sauce, scallions, jalapeños
and shredded cheese baked until bubbly.
Topped with sour cream and guacamole.

Chimi
Your choice of chicken, black bean or

shredded beef wrapped in a crispy flour
tortilla with shredded jack and cheddar.

Served with chipotle dipping sauce.
$2 Eac$2 Eac$2 Eac$2 Eac$2 Each / $20 Dozenh / $20 Dozenh / $20 Dozenh / $20 Dozenh / $20 Dozen

B.B.Q. Pork Sliders - $7
House-smoked pork, shredded and

tossed with tangy B.B.Q. sauce.
Piled high on warm slider rolls.

Southwest Sliders - $7
3 blackened mini burgers topped

with hot peppers, cheese and sautéed
onions on fresh steamed potato rolls.

B.B.Q. Ribs - $9
House - smoked country style ribs

tossed in our homemade B.B.Q. sauce.

Cheese Nachos - $6
A pile of fresh cooked chips  with melted

jack and cheddar with salsa and sour cream.
Add ChicAdd ChicAdd ChicAdd ChicAdd Chickkkkken $2.00 or Spicy Beef - $3.00en $2.00 or Spicy Beef - $3.00en $2.00 or Spicy Beef - $3.00en $2.00 or Spicy Beef - $3.00en $2.00 or Spicy Beef - $3.00

Zuma Wings - $7
Smoked roaster wings or tenders

 tossed in our own Zuma Hot sauce.
Served fried or grilled with Bleu Cheese
dipping sauce,  celery and carrot sticks.

 House Smoked
Chicken Flautas -$4

Our shredded smoked chicken with
cheese in a crispy fried corn tortilla

served with cilantro cream.

Coconut Shrimp - $8
Plump Shrimp golden fried in a coating
of shredded coconut. Served in a pool
of coconut, lime and habenero sauce.

Empanadas - $4 Each
Crispy pastry filled with spicy mexican

chorizo, diced potato and smoked cheese.
Served with Ranchero dipping sauce.

Southwest Spring Roll
Zucchini, carrot, avocado, red pepper,

and summer squash rolled in crispy flour
tortillas. Served with an avocado salsa.

$2 Eac$2 Eac$2 Eac$2 Eac$2 Each / $20 Dozenh / $20 Dozenh / $20 Dozenh / $20 Dozenh / $20 Dozen

Nachos Classico - $9
Western style nachos with all the goods

in every bite. Chicken, beef or black bean
with melted cheese, jalapeños, pinto beans

and pico de gallo on crispy corn tortillas.

Fried Mac & Cheese - $4
Deep Fried Chipotle Mac and Cheese
served in a pool of Ranchero sauce.

BefBefBefBefBefororororore placing ye placing ye placing ye placing ye placing your orour orour orour orour orderderderderder, please inf, please inf, please inf, please inf, please inforororororm ym ym ym ym your serour serour serour serour servvvvvererererer
if a perif a perif a perif a perif a person in yson in yson in yson in yson in your parour parour parour parour party has a fty has a fty has a fty has a fty has a food allerood allerood allerood allerood allergygygygygy.....

SSSSSaladsaladsaladsaladsalads
Caesar Salad - $8

The original Alex Caesar Cardini Salad. Origin
Tijuana, circa 1928. Fresh romaine, queso cotija,

croutons and our homemade Caesar dressing.
Add ChicAdd ChicAdd ChicAdd ChicAdd Chickkkkken $4,  Sen $4,  Sen $4,  Sen $4,  Sen $4,  Sttttteak $6,  Shrimp $7eak $6,  Shrimp $7eak $6,  Shrimp $7eak $6,  Shrimp $7eak $6,  Shrimp $7

Grilled Fajita Salad
Mixed mesclun greens topped with caramelized onions
and peppers, guacamole, sour cream, pico de gallo, and
black beans with your choice of grilled chicken or steak.

ChicChicChicChicChickkkkken $1en $1en $1en $1en $12,  S2,  S2,  S2,  S2,  Sttttteak $1eak $1eak $1eak $1eak $14 or Shrimp $14 or Shrimp $14 or Shrimp $14 or Shrimp $14 or Shrimp $166666

Zuma Taco Salad - $11
Mixed greens in a crispy tortilla shell topped with

black beans, guacamole, sour cream, pico de gallo and
shredded jack and cheddar cheese with your choice of:

Spicy ChicSpicy ChicSpicy ChicSpicy ChicSpicy Chickkkkken or Ground Beef Ten or Ground Beef Ten or Ground Beef Ten or Ground Beef Ten or Ground Beef Taco Meataco Meataco Meataco Meataco Meat

Zuma Greens - $7
Mixed mesclun greens with ripe tomatoes,

red onion, queso cotija and tortilla croutons.
Add ChicAdd ChicAdd ChicAdd ChicAdd Chickkkkken $4,  Sen $4,  Sen $4,  Sen $4,  Sen $4,  Sttttteak $6,  Shrimp $7eak $6,  Shrimp $7eak $6,  Shrimp $7eak $6,  Shrimp $7eak $6,  Shrimp $7

Crispy Taco - $2
A warm, crispy corn tortilla filled

with spicy chicken or ground beef, or

picode gallo, cheese andlettuce.

Carnitas Taco - $3
Tender roasted pork in thick corn

tortillas, with lettuce, pico de gallo,
cotija cheese and fresh cilantro.

Brisket Taco - $4
House smoked brisket in a flour tortilla

with B.B.Q. sauce lettuce and pico de gallo.

Buffalo Chicken Taco - $3
Tender grilled chicken breast tossed in

buffalo sauce with shredded lettuce and
home-made Bleu cheese dressing.

Chorizo
and Potato Taco - $3

 Spicy house made Mexican chorizo,
potato and roast poblanos in thick

white corn tortillas with cheese,
pico de gallo and a creamy

avocado dressing.

TTTTTacos A la Caracos A la Caracos A la Caracos A la Caracos A la Cartttttaaaaa

AppeAppeAppeAppeAppetizertizertizertizertizersssss

Elote Loco - $2.50
Grilled corn on the cob slathered with
lime mayo, cojita cheese and dusted

with spices. Real Mexican street food.



B.B.Q. RibsB.B.Q. RibsB.B.Q. RibsB.B.Q. RibsB.B.Q. Ribs
Half RHalf RHalf RHalf RHalf Racacacacack - $1k - $1k - $1k - $1k - $17/ F7/ F7/ F7/ F7/ Full Rull Rull Rull Rull Racacacacack $2k $2k $2k $2k $211111

House-smoked St. Louis style pork ribs, finished over
mesquite with a side of our house B.B.Q. sauce.

B.B.Q. BrB.B.Q. BrB.B.Q. BrB.B.Q. BrB.B.Q. Briskiskiskiskiskeeeeet - $1t - $1t - $1t - $1t - $188888
Slow smoked for 12 hours, thin sliced and drizzled

with our homemade B.B.Q. sauce.

B.B.Q. Combo PlatB.B.Q. Combo PlatB.B.Q. Combo PlatB.B.Q. Combo PlatB.B.Q. Combo Plate - $2e - $2e - $2e - $2e - $244444
A sampling of 3 of our B.B.Q. items.

B.B.Q. ChicB.B.Q. ChicB.B.Q. ChicB.B.Q. ChicB.B.Q. Chickkkkkenenenenen
QuarQuarQuarQuarQuarttttter - $6 /  Half - $8 / Whole - $1er - $6 /  Half - $8 / Whole - $1er - $6 /  Half - $8 / Whole - $1er - $6 /  Half - $8 / Whole - $1er - $6 /  Half - $8 / Whole - $144444

Spiced rubbed, smoked, dipped in B.B.Q. and grilled over mesquite.

Pulled PPulled PPulled PPulled PPulled Pororororork - $1k - $1k - $1k - $1k - $144444
Slow smoked, hand shredded and tossed with

a bit of our tangy  B.B.Q. sauce.

Andouille SausagAndouille SausagAndouille SausagAndouille SausagAndouille Sausage - $1e - $1e - $1e - $1e - $155555
Smokehouse fresh Andouille sausage grilled over mesquite.

TTTTTeeeeexxxxxas B.B.Q.as B.B.Q.as B.B.Q.as B.B.Q.as B.B.Q.
Served with homemade jalapeño cheddar corn bread and watermelon with a choice of two sides.

B.B.Q. Combo Dinner fB.B.Q. Combo Dinner fB.B.Q. Combo Dinner fB.B.Q. Combo Dinner fB.B.Q. Combo Dinner for 4 - $48or 4 - $48or 4 - $48or 4 - $48or 4 - $48
1/2 Chicken, a full rack of ribs, brisket, pulled pork and Andouille Sausage with 4 sides.

SIDESSIDESSIDESSIDESSIDES
  Beans, Mashed Potato, Cole Slaw, Hand Cut Fries, Mac and Cheese, Grilled Vegetables

WWWWWood Food Food Food Food Fiririririred Gred Gred Gred Gred Grillillillillill
Pescado Mazatlán - $12

Pan roasted haddock with grape tomato, red onion, thin sliced jalapeno and finished
with lime butter. Served with rice and fresh sautéed spinach.

Tequila Chicken - $10
Boneless chicken breast marinated in citrus juices, wood grilled and nestled in a pool of gold tequila, arbol chile and

mango cream. Served with rice, grilled vegetables and fresh pineapple salsa cruda.

Terlingua Tips - $15
Steak tips in our own fajita marinade grilled over mesquite, basted with chile BBQ glaze.

Served with red bliss mashed potatoes and seasonal grilled vegetables.

Border Jambalaya - $16
Paella - like dish of shrimp, chicken, Andouille sausage, poblano chiles and rice all in rich spicy, Creole sauce.

Sizzling GrSizzling GrSizzling GrSizzling GrSizzling Grilled Filled Filled Filled Filled Faaaaajitjitjitjitjitasasasasas

Chicken - $12 Steak - $15 or Portabello - $13

Baja Bonanza - $16
Some of each. Plump shrimp, chicken and steak.

Blackened Combo Fajita - $14
Cajun spiced, pan blackened chicken breast and steak.

Every order comes with sizzling caramelized onions and bell peppers. Served with rice, beans,
sour cream, guacamole, pico de gallo and three warm flour tortillas.

WWWWWood Grood Grood Grood Grood Grilled Quesadillasilled Quesadillasilled Quesadillasilled Quesadillasilled Quesadillas
Served with sour cream and pico de gallo. Your choice of:

  Andouille , PAndouille , PAndouille , PAndouille , PAndouille , Poooootttttatatatatato - $1o - $1o - $1o - $1o - $10   Spinac0   Spinac0   Spinac0   Spinac0   Spinach, Th, Th, Th, Th, Tomatomatomatomatomato, Goat Cheese - $9o, Goat Cheese - $9o, Goat Cheese - $9o, Goat Cheese - $9o, Goat Cheese - $9
ThrThrThrThrThree Cheese - $8 ee Cheese - $8 ee Cheese - $8 ee Cheese - $8 ee Cheese - $8   Gr  Gr  Gr  Gr  Grilled Chicilled Chicilled Chicilled Chicilled Chickkkkken - $9  en - $9  en - $9  en - $9  en - $9    Gr  Gr  Gr  Gr  Grilled Silled Silled Silled Silled Sttttteak - $1eak - $1eak - $1eak - $1eak - $111111

MakMakMakMakMake it a meal with rice and beans fe it a meal with rice and beans fe it a meal with rice and beans fe it a meal with rice and beans fe it a meal with rice and beans for $2 Add yor $2 Add yor $2 Add yor $2 Add yor $2 Add your four four four four faaaaavvvvvoritoritoritoritorite fillings fe fillings fe fillings fe fillings fe fillings for $1 eacor $1 eacor $1 eacor $1 eacor $1 each.h.h.h.h.

AAAAAvvvvvocado Slices, Extrocado Slices, Extrocado Slices, Extrocado Slices, Extrocado Slices, Extra Cheese, Guacamole, Ra Cheese, Guacamole, Ra Cheese, Guacamole, Ra Cheese, Guacamole, Ra Cheese, Guacamole, Red Onion, Spinaced Onion, Spinaced Onion, Spinaced Onion, Spinaced Onion, Spinach,h,h,h,h,
Pico de GalloPico de GalloPico de GalloPico de GalloPico de Gallo, , , , , CarCarCarCarCaramelized Onionamelized Onionamelized Onionamelized Onionamelized Onion, , , , , CarCarCarCarCaramelized Pamelized Pamelized Pamelized Pamelized Peppereppereppereppereppers,s,s,s,s,

Mashed PMashed PMashed PMashed PMashed Poooootttttatatatatato, Chopped To, Chopped To, Chopped To, Chopped To, Chopped Tomatomatomatomatomato, Jalapeños, Extro, Jalapeños, Extro, Jalapeños, Extro, Jalapeños, Extro, Jalapeños, Extra Sour Cra Sour Cra Sour Cra Sour Cra Sour Creameameameameam

Shrimp - $16
Succulent, marinated, large, wood grilled shrimp.

Andouille Sausage - $15
Smokehouse fresh Andouille sausage grilled over mesquite.

Marinated in our own blend of spices and wood grilled.



EncEncEncEncEnchiladashiladashiladashiladashiladas
Enchiladas Verdes - $8

Three corn tortillas filled with shredded chicken. Topped
with jack, cheddar cheese and a salsa verde of tomatillos,

green chiles and cilantro. Served with pinto beans and rice.

Enchiladas Rojo - $8
Savory shredded beef wrapped in three corn tortillas,

smothered in a rich New Mexican chili gravy and topped
with melted cheese. Served with pinto beans and rice.

Seafood  Enchiladas - $14
Three white corn tortillas filled with crabmeat, shrimp
haddock and spinach topped with a creamy tomatillo

sauce and melted cheese. Served with rice and black beans.

Vegetable Enchiladas - $8
Three corn tortillas filled with sautéed carrots,

zucchini, red peppers, onions, summer squash and
goat cheese. Topped with ranchero sauce, jack
and cheddar. Served with black beans and rice.

Enchiladas con Queso  - $8
Three corn tortillas filled with onions, jack and

cheddar. Topped with red ranchero sauce and more
melted cheese. Served with black beans and rice.

TTTTTacosacosacosacosacos
Baja Fish Taco - $12

Two white corn tortillas filled with crispy haddock,
shaved green cabbage, pickled red onion,

fresh chopped cilantro and topped with creamy lime dressing.
Served with black beans and rice.

Grilled Shrimp Tacos - $14
Marinated grilled shrimp folded in a soft white corn tortilla and

topped with queso cotija and pineapple salsa cruda.
Served with black beans and rice.

Tacos al Carbon
ChicChicChicChicChickkkkken $1en $1en $1en $1en $11   P1   P1   P1   P1   Pororororortttttobello$1obello$1obello$1obello$1obello$13    S3    S3    S3    S3    Sttttteak $1eak $1eak $1eak $1eak $144444

Three warm corn ororororor flour tortillas filled with
your choice of mesquite grilled marinated

chicken, fajita steak, ororororor portabello mushrooms
with lettuce, cheese and pico de gallo. Served with
rice and choice of pinto or vegetarian black beans.

Classic Crispy Tacos - $10
Three warm, crispy, corn tortillas filled with

your choice of beef, shredded chicken ororororor grilled
vegetable picadillo piled high with cheese,

crisp lettuce and fresh pico.
Served with rice and choice of black or pinto beans.

BurBurBurBurBurrrrrritititititososososos
Black Bean Burrito - $9

Savory vegetarian black beans, poblano chiles
and onion rajas, tomato-cilantro salsa, ranchero

sauce, rice and smoked mozzarella cheese.

Juárez Burrito - $10
Stewed chicken and black beans ororororor shredded beef

and pinto beans with melted jack and cheddar cheese
wrapped in a large flour tortilla, topped with melted cheese

and Verde green chile salsa for chicken or roasted New
Mexican chili gravy for the beef. Served with rice on the side.

Al Carbon Burrito
Chicken - $12   Steak -$15 or Portobello - $13

Wood - grilled marinated steak, chicken breast ororororor portabello
mushroom with green peppers, onion rajas, cheese

and rice. Served with green tomatillo cilantro salsa and
black beans for chicken; chile gravy and

pinto beans for steak; and spicy Ranchero sauce
and black beans for portabello.

Wet - with sauce and melted cheese
Dry - no sauce or cheese

Chimichanga - quick fried

Beef Gordo or chicken Gordo - $13
A beef enchilada, a shredded beef burrito with red

ancho chile gravy and a soft beef taco, ororororor a chicken
enchilada verde, a chicken burrito and a pulled
chicken taco. Served with rice and pinto beans.

Mixed Combo - $13
A big chicken chimichanga, a cheese enchilada

 with spicy red sauce and a traditional beef taco in a
corn tortilla. Served with rice and pinto beans.

Enchilada Trio & Two Tacos - $13
A chicken enchilada with verde sauce, a beef
enchilada with ancho chile gravy and cheese

enchilada with red ranchero sauce along with one
beef and one chicken taco . Served with beans and rice.

Vegetarian Feast - $13
Black bean burrito with pico de gallo and smoked
mozzarella, a cheese enchilada, one soft grilled
vegetable picadillo taco, rice and mixed greens.

CombinacionesCombinacionesCombinacionesCombinacionesCombinaciones

SidesSidesSidesSidesSides

Haas Guacamole
Side - $2 / Dish - $3.50

Sour Cream
Side - $.50 / Dish - $1.25

Shredded Cheese - $1.50
Mashed Potato - $2

Rice - $2

Grilled Vegetables - $3

4 Flour or Corn Tortillas - $2
Watermelon - $1

Pinto or Black Beans - $2

Corn Bread - $2

Zuma Greens Side - $3

Jalapeños - $.50
Homemade Fries - $3

Pico de Gallo - $1



YOUR SYOUR SYOUR SYOUR SYOUR SAFETAFETAFETAFETAFETY IS IMPORY IS IMPORY IS IMPORY IS IMPORY IS IMPORTTTTTANT  TANT  TANT  TANT  TANT  TO US. PLEASE DO NO US. PLEASE DO NO US. PLEASE DO NO US. PLEASE DO NO US. PLEASE DO NOOOOOT DRINK AND DRIVE.T DRINK AND DRIVE.T DRINK AND DRIVE.T DRINK AND DRIVE.T DRINK AND DRIVE.

MarMarMarMarMargggggarararararitititititasasasasas

     Specialties and SangSpecialties and SangSpecialties and SangSpecialties and SangSpecialties and Sangrrrrriasiasiasiasias

MarMarMarMarMargggggarararararititititita El Maa El Maa El Maa El Maa El Mayyyyyororororor
$1$1$1$1$122222     ggggglasslasslasslasslass -  -  -  -  - $48 pitc$48 pitc$48 pitc$48 pitc$48 pitcherherherherher

El Mayor Blanco tequila, Cointreau,
and a squeeze of fresh lime juice.

Dobel  MarDobel  MarDobel  MarDobel  MarDobel  Margggggarararararitititititaaaaa
$1$1$1$1$100000     ggggglasslasslasslasslass -  -  -  -  - $40 pitc$40 pitc$40 pitc$40 pitc$40 pitcherherherherher

Maestro Dobel Diamond Tequila, Agavero
orange, fresh lime juice with a splash of

simple syrup. Served with a black salt rim.

TTTTTrrrrradicional Maradicional Maradicional Maradicional Maradicional Margggggarararararitititititaaaaa
$7$7$7$7$7     ggggglasslasslasslasslass -  -  -  -  - $28 pitc$28 pitc$28 pitc$28 pitc$28 pitcherherherherher
Lunazul Blanco 100%  agave

tequila, triple sec, a squeeze of fresh lime
 juice and a splash of simple syrup.

FFFFFrrrrruit Infused Maruit Infused Maruit Infused Maruit Infused Maruit Infused Margggggarararararitititititaaaaa
$6$6$6$6$6     ggggglasslasslasslasslass -  -  -  -  - $2$2$2$2$24 pitc4 pitc4 pitc4 pitc4 pitcherherherherher

Zuma’s house-made infused tequilas in
two fresh fruit flavors:  Pineapple or

Watermelon straight up or on the rocks.

Cadillac MarCadillac MarCadillac MarCadillac MarCadillac Margggggarararararitititititaaaaa
$9$9$9$9$9     ggggglasslasslasslasslass -  -  -  -  - $36 pitc$36 pitc$36 pitc$36 pitc$36 pitcherherherherher

El Jimador 100% Blue Agave, our fresh
house-made sour and Cointreau.

PPPPPerererererfffffectectectectect
PPPPPatratratratratron Maron Maron Maron Maron Margggggarararararitititititaaaaa
$1$1$1$1$14 Glass - $56 Pitc4 Glass - $56 Pitc4 Glass - $56 Pitc4 Glass - $56 Pitc4 Glass - $56 Pitcherherherherher

Patron Silver,  Citronage liqueur and fresh
lime juice. On the rocks or straight up.

JoeJoeJoeJoeJoe’’’’’s Mars Mars Mars Mars Margggggarararararitititititaaaaa
$8$8$8$8$8     GlassGlassGlassGlassGlass -  -  -  -  - $32 pitc$32 pitc$32 pitc$32 pitc$32 pitcherherherherher

 Sauza Hornitos 100% Blue Agave.

ZumaZumaZumaZumaZuma MarMarMarMarMargggggarararararitititititaaaaa
$5 Glass - $20 Pitc$5 Glass - $20 Pitc$5 Glass - $20 Pitc$5 Glass - $20 Pitc$5 Glass - $20 Pitcherherherherher

Our house margarita, tart and limey...on
the rocks or frozen...with or without salt.....

PrPrPrPrPricicicicicklklklklkly Py Py Py Py Pear Marear Marear Marear Marear Margggggarararararitititititaaaaa
     $8$8$8$8$8     ggggglasslasslasslasslass -  -  -  -  - $32 pitc$32 pitc$32 pitc$32 pitc$32 pitcherherherherher

Prickly pear nectar, gold tequila
and a splash of lime juice.

SkinnSkinnSkinnSkinnSkinnyyyyy Mar Mar Mar Mar Margggggarararararitititititaaaaa
$8$8$8$8$8     ggggglasslasslasslasslass -  -  -  -  - $28 pitc$28 pitc$28 pitc$28 pitc$28 pitcherherherherher

 Cabo Wabo Silver, fresh lime juice
and agave nectar.

Mango MarMango MarMango MarMango MarMango Margggggarararararitititititaaaaa
$7$7$7$7$7     ggggglasslasslasslasslass -  -  -  -  - $28 pitc$28 pitc$28 pitc$28 pitc$28 pitcherherherherher

NNNNNeon Mareon Mareon Mareon Mareon Margggggarararararitititititasasasasas
$6 g$6 g$6 g$6 g$6 glass / $2lass / $2lass / $2lass / $2lass / $24 pitc4 pitc4 pitc4 pitc4 pitcherherherherher

Famous Zuma Margaritas and
Daquiris in seven neon colors:

SSSSStrtrtrtrtraaaaawberwberwberwberwberrrrrryyyyy
MelonMelonMelonMelonMelon

Blood OrBlood OrBlood OrBlood OrBlood Orangangangangangeeeee
BananaBananaBananaBananaBanana

SSSSStrtrtrtrtraaaaawberwberwberwberwberrrrrryyyyy
& Banana& Banana& Banana& Banana& Banana

RRRRRaspberaspberaspberaspberaspberrrrrryyyyy
Blue CurBlue CurBlue CurBlue CurBlue Curacaoacaoacaoacaoacao

CerCerCerCerCervvvvvezaezaezaezaeza
MeMeMeMeMexico and Txico and Txico and Txico and Txico and Teeeeexxxxxasasasasas EvEvEvEvEverererererywherywherywherywherywhere Elsee Elsee Elsee Elsee Else DrDrDrDrDrafafafafaftststststs

Dos EqDos EqDos EqDos EqDos Equis Amberuis Amberuis Amberuis Amberuis Amber
$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $24 Pitc4 Pitc4 Pitc4 Pitc4 Pitcherherherherher

Dos EqDos EqDos EqDos EqDos Equis Laguis Laguis Laguis Laguis Lagererererer
$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $24 Pitc4 Pitc4 Pitc4 Pitc4 Pitcherherherherher

HarHarHarHarHarpoon I.Ppoon I.Ppoon I.Ppoon I.Ppoon I.P.A.A.A.A.A.....
$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $24 Pitc4 Pitc4 Pitc4 Pitc4 Pitcherherherherher
Local Seasonal #1Local Seasonal #1Local Seasonal #1Local Seasonal #1Local Seasonal #1
$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $24 Pitc4 Pitc4 Pitc4 Pitc4 Pitcherherherherher

Special Seasonal #2Special Seasonal #2Special Seasonal #2Special Seasonal #2Special Seasonal #2
$7 Glass - $28 Pitc$7 Glass - $28 Pitc$7 Glass - $28 Pitc$7 Glass - $28 Pitc$7 Glass - $28 Pitcherherherherher

Miller LightMiller LightMiller LightMiller LightMiller Light
$4 Glass - $1$4 Glass - $1$4 Glass - $1$4 Glass - $1$4 Glass - $16 Pitc6 Pitc6 Pitc6 Pitc6 Pitcherherherherher

Whales TWhales TWhales TWhales TWhales Tale Pale Pale Pale Pale Pale Aleale Aleale Aleale Aleale Ale
$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $24 Pitc4 Pitc4 Pitc4 Pitc4 Pitcherherherherher

Sam ASam ASam ASam ASam Adams Seasonaldams Seasonaldams Seasonaldams Seasonaldams Seasonal
 $6 Glass - $2 $6 Glass - $2 $6 Glass - $2 $6 Glass - $2 $6 Glass - $24 Pitc4 Pitc4 Pitc4 Pitc4 Pitcherherherherher

SSSSSIERRA NEVIERRA NEVIERRA NEVIERRA NEVIERRA NEVADADADADADA A A A A SSSSSEASONEASONEASONEASONEASONALALALALAL
$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $2$6 Glass - $24 Pitc4 Pitc4 Pitc4 Pitc4 Pitcherherherherher

Blue Moon 1Blue Moon 1Blue Moon 1Blue Moon 1Blue Moon 16 6 6 6 6 OZOZOZOZOZ     Can .$6.50Can .$6.50Can .$6.50Can .$6.50Can .$6.50

BudwBudwBudwBudwBudweisereisereisereisereiser.....................................................................................$4.00$4.00$4.00$4.00$4.00

Bud light .................$4.00Bud light .................$4.00Bud light .................$4.00Bud light .................$4.00Bud light .................$4.00

CoorCoorCoorCoorCoors Lights Lights Lights Lights Light......................................................................$3.75$3.75$3.75$3.75$3.75

DaleDaleDaleDaleDale’’’’’s I.Ps I.Ps I.Ps I.Ps I.P.A.A.A.A.A. Can. Can. Can. Can. Can.........................$6.00$6.00$6.00$6.00$6.00

DoDoDoDoDowneaswneaswneaswneaswneast Cidert Cidert Cidert Cidert Cider......$6.50......$6.50......$6.50......$6.50......$6.50

Guiness CanGuiness CanGuiness CanGuiness CanGuiness Can.......................................................$6.75$6.75$6.75$6.75$6.75

HeinekHeinekHeinekHeinekHeineken.................$5.25en.................$5.25en.................$5.25en.................$5.25en.................$5.25

O’DoulsO’DoulsO’DoulsO’DoulsO’Douls.........................................................................................................$4.00$4.00$4.00$4.00$4.00

PPPPP.B.R. 1.B.R. 1.B.R. 1.B.R. 1.B.R. 16 oz Can......$3.756 oz Can......$3.756 oz Can......$3.756 oz Can......$3.756 oz Can......$3.75

Sam Light Sam Light Sam Light Sam Light Sam Light ....................................................................................................$5.50$5.50$5.50$5.50$5.50

SierSierSierSierSierrrrrra Na Na Na Na Neeeeevvvvvada ............$5.50ada ............$5.50ada ............$5.50ada ............$5.50ada ............$5.50

YYYYYuenguenguenguenguengling.....................$4.00ling.....................$4.00ling.....................$4.00ling.....................$4.00ling.....................$4.00

Bohemia..................$5.50Bohemia..................$5.50Bohemia..................$5.50Bohemia..................$5.50Bohemia..................$5.50

CorCorCorCorCorona....................$5.50ona....................$5.50ona....................$5.50ona....................$5.50ona....................$5.50

CorCorCorCorCoronaLight..........$5.50onaLight..........$5.50onaLight..........$5.50onaLight..........$5.50onaLight..........$5.50

Dos EqDos EqDos EqDos EqDos Equis Amberuis Amberuis Amberuis Amberuis Amber....$4.00....$4.00....$4.00....$4.00....$4.00

Dos EqDos EqDos EqDos EqDos Equis Laguis Laguis Laguis Laguis Lagererererer.....$4.....$4.....$4.....$4.....$4.00.00.00.00.00

Lone SLone SLone SLone SLone Stttttararararar................$4.50................$4.50................$4.50................$4.50................$4.50

NNNNNegegegegegrrrrraModelo.........$5.50aModelo.........$5.50aModelo.........$5.50aModelo.........$5.50aModelo.........$5.50

PPPPPacifacifacifacifacifico Clarico Clarico Clarico Clarico Clara.......$5.50a.......$5.50a.......$5.50a.......$5.50a.......$5.50

Shiner Shiner Shiner Shiner Shiner BocBocBocBocBockkkkk......................................................................$5.50$5.50$5.50$5.50$5.50

Sol.Sol.Sol.Sol.Sol.............................................................................................................................................$4.00$4.00$4.00$4.00$4.00

TTTTTecatecatecatecatecate Can............ $3.50e Can............ $3.50e Can............ $3.50e Can............ $3.50e Can............ $3.50

FFFFFiririririre in te in te in te in te in the Holehe Holehe Holehe Holehe Hole - $9 - $9 - $9 - $9 - $9
A shot of jalapeno infused Tito’s Hand-

made Vodka in a a cayenne rimmed
shot glass and served with a ice cold

bottle of Lone Star Lager,
the National Beer of Texas.

Zuma BumaZuma BumaZuma BumaZuma BumaZuma Buma - $7 - $7 - $7 - $7 - $7
Return of the “Original Zuma Buma”!

Vodka, raspberry liqueur, orange
 juice and cranberry juice.

El Jimador  GrEl Jimador  GrEl Jimador  GrEl Jimador  GrEl Jimador  Grande - $1ande - $1ande - $1ande - $1ande - $122222
El Jimador Reposada, Patron Citronage,

fresh lime and simple syrup. 20oz.20oz.20oz.20oz.20oz.!!!
A staff Favorite!

Sorry, we can’t serve it frozen.

Please ask yPlease ask yPlease ask yPlease ask yPlease ask your serour serour serour serour servvvvver to see our eer to see our eer to see our eer to see our eer to see our extensivxtensivxtensivxtensivxtensive tequila and mezcal lise tequila and mezcal lise tequila and mezcal lise tequila and mezcal lise tequila and mezcal list!t!t!t!t!

SangSangSangSangSangrrrrria Blancoia Blancoia Blancoia Blancoia Blanco
A cool refreshing blend of fresh

fruit, crisp white wine and liqueurs.
Glass ................................................ $6$6$6$6$6
Pitcher ........................................ $24$24$24$24$24

SangSangSangSangSangrrrrria Classicoia Classicoia Classicoia Classicoia Classico
Full bodied red wine blended
with citrus and fruit juices.

ororororor

MeMeMeMeMexican Hurxican Hurxican Hurxican Hurxican Hurrrrrricane - $7icane - $7icane - $7icane - $7icane - $7
A cyclone of spiced and infused rums

and  tropical fruit juices.

Big SeBig SeBig SeBig SeBig Sexy xy xy xy xy - $7- $7- $7- $7- $7
Vodka, triple sec, chambord, ginger ale,

fresh lime and pineapple juice on the rocks.

Cactus BoCactus BoCactus BoCactus BoCactus Bowwwwwlllll - $7 - $7 - $7 - $7 - $7
Amaretto, light rum, spiced rum, lime juice
and pineapple juice served on the rocks.



***** This product is served undercooked or cooked
    to order. Consuming raw or undercooked meats,
    poultry, seafood, shellfish or eggs may increase
    your risk of foodborne illness.

BBBBBeeeeevvvvverererereragagagagageseseseses
Coke, Diet Coke, Sprite,

Ginger Ale,
Club Soda  $2.00

Bottomless Iced Tea & Hot Tea
Coffee - regular & decaf  $2.50

Lemonade,
I.B.C. Root Beer,

Mexican Coke,
Mexican Orange Fanta

or Fruit Juice - $3
cranberry, grapefruit, pineapple, orange, mango or tomato

Virgin Strawberry Margarita
Virgin Banana Daiquiri

Virgin Piña Colada
Fresh Fruit Smoothie

KKKKKidsidsidsidsids’ M’ M’ M’ M’ Meals eals eals eals eals  $5 $5 $5 $5 $5
Beef or ChicBeef or ChicBeef or ChicBeef or ChicBeef or Chickkkkken Ten Ten Ten Ten Tacoacoacoacoaco

ChicChicChicChicChickkkkken Fen Fen Fen Fen Fingingingingingererererersssss
GrGrGrGrGrilled Cheese Quesadillailled Cheese Quesadillailled Cheese Quesadillailled Cheese Quesadillailled Cheese Quesadilla

HamburHamburHamburHamburHamburgggggererererer
GrGrGrGrGrilled Chicilled Chicilled Chicilled Chicilled Chickkkkken Ten Ten Ten Ten Tenderenderenderenderendersssss

ChicChicChicChicChickkkkken or Beef Encen or Beef Encen or Beef Encen or Beef Encen or Beef Enchiladahiladahiladahiladahilada

For kids 12 and under. Kids’ meals are
served with a drink (fruit juice add $1)

and choice of rice and beans,
grilled veggies, or french fries.

     BurBurBurBurBurgggggererererersssss
Half pound Burger grilled oHalf pound Burger grilled oHalf pound Burger grilled oHalf pound Burger grilled oHalf pound Burger grilled ovvvvver mesquiter mesquiter mesquiter mesquiter mesquite.e.e.e.e.
SerSerSerSerServvvvved on a fresh baked on a fresh baked on a fresh baked on a fresh baked on a fresh bakererererery roll with homey roll with homey roll with homey roll with homey roll with home

made frencmade frencmade frencmade frencmade french fries and wh fries and wh fries and wh fries and wh fries and watatatatatermelon.ermelon.ermelon.ermelon.ermelon.

Original - $8 Add Cheese $8.50
Topped with romaine lettuce, sliced tomato,

and home made pickles.

Bacon, B.B.Q. and Cheese - $9

Volcano Burger - $10
A blackened half pound Burger with Volcano sauce,

topped with jalapenos and crispy onion rings.

Guacamole Burger - $9
The original topped with fresh Haas guacamole.

Farmhouse  Burger - $10
A half pound burger topped with a fried egg,

crispy bacon and cheese.

SandwicSandwicSandwicSandwicSandwiches and wrhes and wrhes and wrhes and wrhes and wrapsapsapsapsaps
Texas Steak Sandwich - $12

Our marinated fajita steak grilled over mesquite,
 topped with peppers, onions, cheese, and

served on a fresh toasted sub roll.
Served with fries and watermelon.

Pulled Pork Sandwich - $9
Slow smoked, hand shredded and tossed

with our tangy North Carolina B.B.Q. sauce.
Piled high on a bulky roll, topped with

cole slaw and pickles with
home-made fries and a wedge of

watermelon on the side.

Crispy Buffalo Chicken Sandwich - $9
Chicken breast marinated in Buffalo sauce with

lettuce, tomato and home-made bleu cheese dressing.
 Served with home-made fries and watermelon.

Chicken Caesar Wrap - $9
Grilled chicken and our homemade Caesar salad

wrapped in a soft flour tortilla. Served with
home-made fries and a fresh melon wedge.

Grilled Chicken Breast Sandwich - $9
Fresh marinated chicken breast grilled over
mesquite and served on a fresh roll topped

with lettuce, sliced tomato, home-made
pickles and fries. Add cheese for .50 cents.

B.B.Q. Brisket Sandwich - $10
Slow smoked B.B.Q. brisket, thin sliced and drizzled

with our homemade B.B.Q. sauce piled high on a
bulky roll with cole slaw and home made fries.

     *****

*****

*****

*****

*****

*****

SmooSmooSmooSmooSmoottttthieshieshieshieshies
$ 4.25$ 4.25$ 4.25$ 4.25$ 4.25

     *****

DDDDDesseresseresseresseressertststststs
keyLime Pie - $5

The tangy classic made fresh in our
kitchen served with fresh whipped cream.

Hot Chocolate Chimi - $5
Flour tortilla stuffed with chocolate ice cream,

quick fried and served in a pool of chocolate sauce.
and topped with fresh whipped cream.

Fried Ice Cream - $5
Vanilla Ice Cream coated with corn flakes,
quick fried and served with fresh whipped

cream, chocolate sauce and cinnamon.


