STARTERS

Edamame $7.00
Lightly salted with your choice of wing sauce.

Spicy Queso $950

With pico de gallo and fresh tortilla chips
Add chicken or beef* $2

Chips & Salsa $7.00

Soft Pretzel $750
With spicy queso.

Fresh Hummus $1150

Scratch made, served with carrots, celery,
cucumbers & pita.

BRUNCH

Breakfast Burrito $1250
Battered Mushrooms $9.50 Large flour tortillas stuffed with eggs, potatoes, onion and your choice of bacon, chorizo or
Side of ranch. sausage. Smothered in pork green chili* and cheese.
Cauliflower Nuggets sos0  Breakfast Tacos $1150
Spicy batter, side of ranch Eggs. mexi-cheese and your choice of bacon, chorizo or sausage*. Flour tortillas, side of
breakfast potatoes.
Avocado Tacos $7.00
Fresh avocados, cabbage, mexi-cheese, chipotle aioli, pico. TWO Egg BreakfaST 3150
Choice of tortilla Two Eggs, choice of bacon, chorizo or sausage*, served with a side of breakfast potatoes
and choice or wheat or sourdough toast.
Nachos $1250 .
Green chili, cheese, refried beans, pico. Chicken, or Hang over HeIper Skillet $1350
beef* Two eggs, mexi-cheese, onions, and fomatoes piled on skillet potatoes, smothered in green
chili. Served with bacon* and flour fortillas.
Boftle Caps Y9 Huevos Rancheros
Fresh jalapefos battered and fried. Side of ranch. $11.00
Two eggs, rice and beans, all smothered in pork green chili. Served with two fortillas
Fried Pickles $6.50 :
o e Huevos con Chorizo $11.00
Pickle chips battered and fried. Side of ranch. e .
With rice and beans.
House Fried Pork Cracklin’s $7.50 :
T . . Soufthwest Benedict $11.00
Fresh fried crispy pork skins. Your choice of salt & ) i ] B
I P e e IS English muffin, ham, scrambled eggs, topped with green chili.
Biscuits and Gravy $12.00
$9.00
Southwest Eggrolls Two buttery biscuits, covered in sausage* gravy. Topped with two eggs.
Side of jalapefio ranch.* .
Breakfast Sandwich $11.00
Mac & Cheese Eg g rolis $7.50 Bacon or sausage* - scrambled egg, and American cheese, Served on your choice of English
With bacon bits, side of ranch.* muffin, sourdough, or wheat. Served with home fries.
Cheese Curds $950  Belgian Waffle $7.00
Panko battered and fried, side of ranch. Add peanut butter or chocolate chips $1.25
BUFF Baskets Add sausage or bacon $3.00
potato chips - fries $650 Chicken and Waffles* $11.00
tots - sweet potato fries $7.00 .
onion rings $8.00 Waffle Sliders $11.00
) Sausage pafty* and american cheese served with maple syrup
Carne Asada Fries $1250 .
Fries, grilled carne asada, mexi-blend cheese, sour French Toast Sticks $12.00
cream, avocado sauce, cilantro and pico. Fresh off the grill served with whipped cream, bacon* and maple syrup
Chili Cheese Fries or Tots $8.00 Sides
Smothered in our house-made green chili and melted
cheese* Biscuif - foast (sourdough or Bacon -chorizo - sausage -
wheat) - egg sausage gravy
WINGS ) )
. Breading Sauces
Boneless
Hand-breaded in house. Naked Dry Rubs Mild Medium Hot
Choose one wing sauce. Fried, sauce on side. Cajun Teriyaki Asian BBQ Mango Habanero
$12 Unbreaded Jamaican Jerk  Sweet & Smokey BBQ  Chipotle BBQ XXX Hot
Bone-In* n reade Lemon Pepper Gold N Bold BUFFalo Hot Spicy Thai
11b. (approx 8 wings) $15 Fried & sauced. Salt & Vinegar Honey Garlic Boulder Gold
15 Ib. (approx. 12 wings) $22.50 Breaded Parmesan Garlic Hotyaki

Floured, fried & sauced.

*These items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of food-borne illness.



SANDWICHES & STUFF

Served with your choice of fries, tots (+$1), sweet potato fries
(+$1), onion rings (+$2), cup of chili ($2), potato chips, veggies,
dinner salad ($2) or cottage cheese.

FuNuGyz Chicken Sandwich $1150

Chicken breast marinated in buttermilk and pickle juice. Battered,
fried, served with pickles and mayo on a brioche bun. Add lettuce,
tomato and american cheese for $2.00

Club Sandwich

Ham, turkey, bacon, cheddar, swiss, lettuce tomato and mayo
served on sourdough bread.

$13.50

Philly Cheesesteak $1350

Choose Philly steak or chicken*, onions, peppers and white
cheese on a hoagie roll.

Ultimate Grilled Cheese

Jalapeno cream cheese, American, cheddar, and bacon served on
sourdough. Add ham, turkey for $2.

BLA.T.

Bacon, lettuce, avocado tomato and mayo served on
sourdough.

$1.50

$12.00

Chicken Bacon Ranch Wrap $13.00

Fried chicken*, bacon, lettuce, tomato, cheese. Side of ranch.
Try it with Parm Garlic seasoning!

Carne Asada Torfa

Grilled carne asada, mexi-blend cheese, tomato, lettuce,
avocado sauce, pico and chipotle aoli served on a hoagie
roll

Fried Chicken Pifa

Fried chicken* tossed in the wing sauce of your choice,
tomato, and cheese. Side of ranch. Try it Thai stylel

Mac & Cheese

Add ham, bacon, beef, chicken*, sour cream, or whatever else
you think of. No side item included.

Chicken Strips

Hand battered chicken strips* with choice of wing sauce. Side
of ranch.

$14.50

$1250

$10.50

$1250

SALADS

Chicken Strip Salad

Chicken strips* tossed in wing sauce of your choice, tomato, bacon,
cucumbers, red onion, bleu cheese crumbles and mexi-cheese.

$13.50

Blackened Chicken Caesar $1350

Blackened chicken*, homemade croutons, parmesan cheese, caesar
dressing.

Southwest Salad

Grilled chicken*, BBQ sauce, corn, seasoned black beans, cilantro,
and mexi-cheese topped with tortilla strips. Served with jalapefio
ranch.

$13.50

Dressings
Asian sesame, balsamic vinaigrette, bleu cheese, caesar, chipotle aioli,
honey mustard, jalapeno ranch, italian, ranch, salsa.

MEXICAN CLASSICS

BUFF Burrito $1250
Choose bean, beef, chicken* or a combo of two. Smothered in pork

green chili and cheese. Served with refried beans and Mexican rice.

Chili Rellenos $1350
Two handmade pepper jack rellenos. Smothered in pork green chili and
cheese. Served with refried beans and Mexican rice.

Crispy Quesadilla $1150
Cheese quesadilla fopped with pico de gallo and served with salsa.

Add chicken or beef.*

Taco Platter $150

Three tacos (chicken or beef)*, with lettuce, cheese and tomatoes. Served
with salsa, rice and refried beans. Choice of soft corn, hard corn or flour
tortillas.

Colorado Beef Burrito

Grilled carne asada, fries, mexi-blend cheese, sour cream, avocado sauce,
cilantro and pico *Sub the fries for extra beef $3.00

Signature Green Chili

House-made pork* green chili topped with mexi-cheese. Choose mild,
medium or hot. Served with flour tortillas.
Cup $4 Bowl $6 To Go Pint $850

SLIDERS

(Two per order)*

Choice of fries, tots (+$.50) or sweet potato fries (+$.50)
The OG.

$1350

$8.00

American cheese, onion steamed buns, pickles. Choice of beef - fried
chicken - grilled chicken.
Buffalo Chicken
Fried chicken tfossed in buffalo sauce, fopped with bleu cheese 3850
crumbles.
Cordon Bleu S
Fried chicken, swiss cheese, ham & house-made honey mustard. '
Big Poppa

g PP $850

Beef pafty, jalapefo cream cheese, and blackberry jam.

BURGERS

All burgers* are topped with lettuce, onion and pickle. Choose from our never-
frozen beef smash burgers, or a grilled chicken breast. Served with your choice
of fries, tots (+$1), sweet potato fries (+$1), onion rings (+$2), cup of chili (+$2),
potafo chips, veggies, dinner salad ($2) or cottage cheese.

Served on a brioche bun or tortilla pocket

Classic $14.00
Cheddar cheese and bacon.
Tear Jerker $14.00
Jalapeno cream cheese and bacon.
Homerun $14.50
Swiss cheese, sautéed onions and mushrooms.
Southwest BBQ $1450
Pepper Jack cheese, bacon, jalapefos, southwest BBQ sauce.
Black Jack $14.50
Cheddar cheese, blackened seasoning, Anaheim peppers, bacon and chipotle aioli.
Pueblo Slopper $14.00
One bun, burger patty, topped with green chili and Mexi-cheese. Fries on fop
or on the side.
Topping & Tomato, jalapefios, Egg. Cheese (American, Avocado
sautéed onions, sautéed Cheddar, Pepper Jack, $2
Add-ons mushrooms, peanuf butter, Swiss, Mexi-cheese,
chipotle aioli, wing sauce. jalapeno cream cheese, Bacon
$75 spicy queso, bleu cheese) $3

$1.25

*These items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increams your risk of food-borne illness.



