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TORTILLA SOUP ~—= 5

CHICKEN, PASILLA CHILE, TOMATO, CHIHUAHUA, AVOCADO, TORTILLA STRIPS I

ROADHOUSE CHILI ~——— 6

SLOW COOKED CHUCK AND GROUND BEEF, GUAJILLO PEPPERS -

JICAMA SALAD ~——+8

MIXED GREENS, JICAMA, ORANGE, GRAPEFRUIT, PINEAPPLE, CANDIED PECANS, APRICOT VINAIGRETTE

ARUGULA SALAD ~—8
BABY ARUGULA, RED ONION, CHERRY TOMATO, SWEET PEPPER, AVOCADO-SERRANO VINAIGRETTE
CHICKEN % § SHRIMP * 10

- APPETIZERS:

CHIPS & SALSA ~—5

MORITA SALSA, AVOCADG-TOMATILLO SALSA, FRESH FRIED TORTILLA CHIPS

CEVICHE ~——— 8

CITRUS CURED TILAPIA, MANGO, PICO DE GALLO, CILANTRO, SPANISH OLIVE, TORTILLA CHIPS

Hi6H NOON NACHOS ~——=§

HONEY-APPLE CIDER BRAISED BEEF, BLACK BEAN, CHEDDAR JACK, PICO DE 6ALLO, SOUR CREAM, JALAPENG

QUES) ~——n 8
MELTED CHIHUAHUA, BELL PEPPER, CHORIZO, WARM TORTILLA

FLAUTAS ~——+§

SHRIMP, CILANTRO, PICKLED CABBAGE, ROASTED SERRANO, TOMATO

GUACAMOLE & CHIPS ~——* 8

MADE IN-HOUSE WITH AVOCADO, CILANTRO, ONION, TOMATO, LIME

:TACOS « BURRITOS:

FISH TACO ~——— =3

BEER BATTERED TILAPIA, AVOCADC-SERRANO MAYO, MANGO, PICO DE GALLO, PICKLED CABBAGE

TACO AL PASTOR ~ ——3

MARINATED PORK SHOULDER, CILANTRO, CHIPOTLE SALSA, PINEAPPLE, CARAMELIZED ONION

CHICKEN TACO ~———»4

BARBACOA STYLE BRAISED CHICKEN, SESAME, ARBOL SAUCE

SMOKED TACO ~——*4

APPLEWOOD SMOKED BRISKET, ANCHO-COFFEE RUB, CHIPOTLE BBQ, HOMEMADE SLAW

BURRITO~——— 7
ROASTED RED POTATO, ZUCCHINI, TOMATO, CHEDDAR JACK, BUACAMOLE, LETTUCE
CHICKEN * 8 STEAK * §
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. HOMEMADE TAMALES:

PORK TAMALE ~-———3

PORK SHOULDER WITH SALSA VERDE

CHICKEN TAMALE \—* 3

CHICKEN WITH GUAJILLO SALSA

VEGGIE TAMALE ~——=3

GOAT CHEESE AND RAJAS (POBLANG PEPPER, TOMATO, ONION)

: DINNER:

OUTLAW BURGER ~—— 10

HAND PACKED GROUND BEEF AND LAMB, CHIHUAHUA CHEESE, CHIPOTLE MAYO, CARAMELIZED ONION,

LETTUCE, TOMATO, HOMESTYLE POTATOES

CHICKEN FRIED STEAK ~——1i

PAN FRIED TENDERIZED VEAL, WHITE WINE GRAVY, CHIPOTLE MASHED POTATO

STEAK FAJITAS ~——— 12

MARINATED FLAT IRON STEAK, BELL PEPPER, TOMATO, SMOKED BACON

CHICKEN FAJITAS ~— 12

CHIPOTLE MARINATED CHICKEN, BELL PEPPER, TOMATO, SMOKED BACON

SHRIMP FAJITAS ~—= 14

ROASTED ARBOL-GARLIC MARINATED SHRIMP, BELL PEPPER, TOMATO, SMOKED BACON

‘HOMEMADE TREATS:

CHURROS ~—=6

PASILLA CHOCOLATE DIP

FRIED ICE CREAM ~———6

SWEET CREAM

* ( *
) B R U }{ SH * (SERVED SATURDAY SUNDAY 11am-2pm)

HUEVOS RANCHEROS ~—8

TWO EG6S OVER EASY, CRISPY TOSTADA, BLACK BEAN, SERRANO, TOMATO, AVOCADO SALSA, QUESO FRESCO, CILANTRO

HUEV0OS BENEDICTOS ~—n 6

POACHED EG6. CORN MASA SOPE BLACK BEAN CHORIZO, POBLANG CREAM SAUCE PICO DE GALLO, ROASTED POTATOES

CHILAQUILES ~——=8

TWO EG6S OVER EASY, TOMATILLO SALSA, QUESO FRESCO, CILANTRO, SOUR CREAM

BREAKFAST BURRITO ~——=8

TWO EG66S, CHORIZO, CHEDDAR JACK, AVOCADO, TOMATO, LETTUCE, ROASTED POTATOES

FRENCH TOAST ~——=8

TEXAS TOAST FRESH SEASONAL FRUIT. POWDERED SUGAR. KAHLUA CREME ANGLAISE

i1 68 N 60 N’_'-___



:SALOON CRAFT COCKTAILS:s e

OLD FASHIONED ~—" =
BUFFALO TRACE BOURBON, DEMERARA SUGAR, ANGOSTURA BITTERS,
ORANGE BITTERS

HiGH NOON MANHATTAN ~-

TEMPLETON RYE, CARPANG ANTICA, ANGOSTURA BITTERS: *

HANKY PANKY ~——

DEATHS DOOR GIN, CARPANO ANTICA, FERNET BRANCA, LEMON OILS

TEN PACES AND DRAW ~———+

VERY OLD BARTON BOURBON, CHERRY HEERING, PUNT E MES, LEMON

ACES AND EIGHTS ~—

TANTEO COCOA TEQUILA, AVERNA, RAISIN COLA SYRUP, LEMON:ARGMATIC BITIE .

\"_1("_'

J

MARBARHTAS*QI T i .

HIGH NOON ~——+

leAGRU SILVER, FIDENCIO MEZCAL, AGAVE NECTAR, LIME

(MANBO ~——

MILABRO REPOSADO, MANGO, ANCHO-CHILL, AGAVE NECTAR

OTRAWBERRY ~——~

AGRO SILVER, STRAWBERRY, AGAVE NECTAR, LIME

ek 4

JIMADOR BLANCO, CEDILLA ACAT LIQUEUR, LEMBN SlMPLE SYRUP

)

REVBLUHBN ANTI-HERO IPA -~ —% b

d16H NOON

PEWORKS 'GHIP'BTLE SMOKED PORTER (120) T% —~—*8

KENTUCKY BOURBON BARREL ALE (1207) 8.2% ~ —% 8
HALF ACRE DAISY CUTTER PALE ALE 5.2% ~ —x 6
DESCHUTES RED CHAIR NORTHWEST PALE ALE 5.1% —~—* 6

- HOFBRAU MUMNICH HELLES LAGER 5.1% ~ —% 6
" 'BUINNESS STOUT (200Z IMPERIAL PINT) 6% ~ -—% 650
.-_LABUH{TAS IPA 6:2% ~ —* b
"1 AGUNITAS LIL' SUMPIN' WHEAT PALE ALE 75% ~ —% b

BELL'S SMITTEN GOLDEN RYE 6% —~—*6
ALLAGASH WHITE 5% -~ —%* 6.0 ,
LAKEFRONT FIXED BEAR RED ALE 6.5% —~ —*6
STELLA ARTOIS 5% —~—* 6

PACIFICO 4.8% —~—=*3

MILLER LITE 4.2% —~ — 4

:BOTILES:

PIPEWORKS UNICORN'S REVENGE DOUBLE IPA { 2202 10% —~—* 12
PIPEWORKS NORTH & WESTERN DRY HOPPED SAISON

STYLE ALE (2201) %~ — I2

THREE FLOYDS ALPHA KING PALE ALE 6.6% —~ —xb

FIRESTONE DOUBLE JACK DOUBLE IPA (2201) 8.5% ~— 12

GREAT LAKES DORTMUNDER 60LD 58% —~—*3

MONK'S CAFE FLEMISH SOUR ALE (11201)5.5% ~—= 6

FOUNDERS DIRTY BASTARD SCOTCH ALE 8.5% —~ —*6

TWO BROTHERS PRAIRIE PATH GOLDEN ALE

(BLUTEN FREE) 9.1% ~—% 3



KY  BOURBON *

ALT SCOTCH 2 o8

ig 5l . U BRLVENIE mm *xG 5
VICTORY GOLDEN MONKEY TRIPEL ALE G5 ~ —* 7 g BALVRNE 2ITR — *l]

DELIRIUM TREMENS BELGIAN ALE (120)85% ~—* 10 _um HHLAND PARK 12 ~ —— % § 1 3
DUVEL BELGIAN GOLDEN ALE (11207) 85% - — 8 - MACHLLAN 121R ~ %6 0 : é‘
b~k ] iy /s =
LT e R S—" e B
: . GLENLIVET I2YR ~ *6 10 3
BROGKLYN BROWN 56% ~ —* 5 .. ﬁ.w | ?
WELLS BANANA BREAD (11200)5.2% = %8 e BLENDED SCOTCH _ ® 4 :
FULLER'S ESB STRONG BITTER (200)5.8% ~—* 6 m b P s, o :
DOGFISH HEAD SOMIN IMPERIAL IPA §% —~ —* 1 ¢ o TORNNIE WALKER RED — E5
MODELO ESPECIAL ~— 5 Cooel  JUHOEWALKERBLAK~ —+ 7§
CORONA ~ —* § 7 JOHILE WALKER OREEN ~ ————+ & W
KALBER NON-ALCOROLIC ~ — 4 5 s ]
~> *
S = CUTTY SARK 31
: . = CANADIAN WHISKY :
:CANS: CROWN ROVAL~ *5 8
TECATE (1602)4.5% ~ —* 4 ol =  KENTUCKY BOURBON
COORS LIGHT (16074207 ~ — 4 & = PRPLAUANE B3R~ ——25 4
D = : S * b
(4*8"3“ s e BUFFALO TRACE ~ *x6
UD LIGHT (1602)4.2% -~ — BULLEIT BOURBON ~ *6§ 1
f SKA MODUS HOPERANDI IPA (1202) 68% ~ —* B EAGLE RARE SINGLE BARRELOYR———* 6 10
ELLIAH CRAIG [2YR-~ x5 g

@4-0 THER BEVERAGES: - L HUDSON BABY BOURBON ~ & }3

_ BAKER'S 7YR ~ xG 8§
 MEXICAN COKE ~ —*3 Lt BLANTON'S -~ *6 10
' JARRITOS MANDARNA ~ 3 "/ \ i SR oL
\AN PELLEGRING 500ML ~ —% 4 L her T *é D

( " : EVAN WILLIAMS BLACK~——



~ FOUR ROSES ~ x4 6
MAKER'S MARK ~ xb6 &
MAKER'S 46 —~ x5 8
WILD TURKEY 101 ~ * G g
FIGHTING COCK 6YR (103 PROOF) — %4 = 6
HEAVEN HILL ULTRA DELUXE———* 4 6

VERY OLD BARTON ~———*4 6

OLD CROW —~ *4 e
OLD GRAND DAD -~ * 4 0f
OLD TAYLOR -~ x4 B

WHITE WHISKY

DEATH'S DOOR WHTE ~ — & 5. 7
CORN WHISKY

HUDSON NEW YORK CORN ~——=* 8 14 .

TENNESSEE WHISKY e
GENTLEMAN JACK ~———% 5 8
JACK DAMIEL'S ~ *6 G
JACK DAMIEL'S HONEY ~————* 6§
RYE WHISKY
Bmm RYE ~ *5 10
XEMPLETBN RYE~ *6 1
'0LD OVERHOLT —~ *4 B
BEBRGE DICKELRYE~——*4 B
@JRiSH WHISKEY 2
CHAMESON 121R ~ * b
VIAMESON ~ * 0,
ED BREAST 12YR~—— %8,
LLAMORE DEW ~ * 5§
E HMILLS ~ * 5
ADDY —~ * 4

J BTCH * CONTINUED..

S~ OR O :

d16H NOON

BLUE AGAVE TEQUILA 102
CASA NOBLE BLANCO ~ * B
CAZADORES BLANCO ~ * B
.CORAZON BLANCO ~ * B
"L JIMADOR BLANCO ~ *
_ARETTf. BLANCO ~ * B
-~ ARTE NOM SELECCION 75 BLANGD — % 10
EL TESORO PLANTINUM ~ ——— % §
PATRON SILVER ~ * 8
PATRON X0 ~ * B
TANTEG COCOA ~ * B

DON FULANG REPOSAD0 ~—— % 6
HERRADURA REPOSAD0 ~——— % 6

MILAGRO SILVER -~ *
MILAGRO REPOSADO -~ * b
MILAGRO ANEJO —~ * §
MILAGRO SELECT BARREL RESERVE SILVER = 8
ABANDONADO ANEJO ~ * §
DON JULIO ANEJO ~ * §
DON JULIO 1942 ANEJO ~ * 15
MEZCAL

FIDENCIO MEZCAL * b

ILEGAL REPOSADO MEZCAL~——* |
DEL MAGUEY CHICHICAPA MEZCAL ~—x ]
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