
APPETIZERS
MOZZARELLA CHEESE BITES – 10.99

Fresh Mozzarella Cheese Curds, Battered and Fried to a Golden Crisp Served with
Homemade Marinara Sauce . Add Ranch for 0.69

BACON WRAPPED POPPERS-WHILE THEY LAST!! – (8) 13.99 (4) 7.49
Jalapeños Wrapped in Thick-Cut Bacon & Stuffed with Cream Cheese & Slow-Smoked to

Create a Crisp Texture & and a Kiss-of-Smoke Flavor  Served with Homemade Ranch
Dressing

SOUTHWEST EGGROLL – (4) 8.59  (8) 14.59
Small Flour Tortillas Filled with an Exciting Blend of Southwestern Style Ingredients,

Chicken Breast, and Fried until Golden Brown. Served with Sweet Chili Sauce for Dipping

HAND BREADED CALF FRIES – 15.39
Breaded and Cooked to a Perfect Golden Brown.  Served with Cocktail Sauce or Chipotle

Ranch

SAUTÉED SHRIMP – (½ lb) 14.29  (1 lb) 22.29
Seasoned to Perfection and Served with Lemon and Homemade Cocktail Sauce  Offered

without seasoning

HILMAR CHEESE FRIES – 11.29
Mountain of French Fries Smothered in Queso or Hilmar Cheddar Cheese & Bacon.  Served
with Homemade Ranch Dressing   Add Green Chiles for 0.99 Add 4 oz. Pork for 5.29 Add 4

oz. Brisket for 7.49 And 4 oz. Beef Philly Meat 7.29

CLASSIC DEVILED EGGS – (4) 3.99  (8) 7.99
Homemade Deviled Eggs made with Mustard, Mayo, Relish, Salt and Pepper, and Garnished

with Paprika

BATTERED ONION RINGS – 9.99
Cooked to a Crispy Golden Brown and Served with Your Choice of Ranch, Chipotle Ranch,

or Jalapeno Ranch

MEXICAN SHRIMP COCKTAIL – 14.99
Blends of Celery, Onion, Jalapeno, Avocado, Cilantro, Shrimp, & Homemade Seasonings,

Served in a 12 oz Margarita Glass & Garnished with 2 Whole Shrimp & a Lime
~ Served With Choice of Crackers or Crispy Tostada Shells  ~

NEW ITEMS
All New Items, Available While It Lasts!

CARNE GUISADA BURRITO – 14.99
Tender Bites of Homemade Carne Guisada and Spanish Rice Wrapped in a Large, Warm

Flour Tortilla and Topped with Your Choice of Queso, Chipotle Sauce, Or Green Chili Sauce
and Cheese. Served with your Choice of One Side.

ITALIAN COWBOY – 14.99
Salami, Ham, Pepperoni and Provolone Cheese on a Hoagie, Toasted and Topped with our

Homemade Olive, Banana pepper, Jalapeno Salad and Served with a Side of Balsamic
Vinegar. Served with Your Choice of Side.

STEAK SLIDERS – 16.99
8 oz of Tender, Aged, Smoked Sirloin, Hand Sliced and Piled on 4 Slider Buns, Topped with
Grilled Onions and Provolone Cheese and Served with a Side of Au Jus and Your Choice of

Side.

BEEF TERIYAKI STIR FRY – 15.99
Broccoli, Carrots, and Mushrooms Grilled and Tossed with Grilled Steak Bites and Served

over Jasmine Rice with Our Homemade Teriyaki Sauce on the Side.
~ Add Chicken - $4.99 Add Shrimp- $6.39 ~

GRILLED CHICKEN ALFREDO – 18.29
Creamy, Homemade Alfredo Sauce Tossed with Pasta and Topped with Our Woodfired

Grilled Chicken and Parsley. Served with a Dinner Salad.

BLT – 10.99
Thick Cut Bacon Piled High, Green Leaf Lettuce, Sliced Tomatoes and Mayonnaise on Texas

Toast, Served with Your Choice of Side.

GRILLED CHEESE – 7.99
Perfectly Toasted and Melty Grilled Cheese Sandwich Served with Your Choice of Side.

~ Add Ham, Bacon, or Pepperoni -2.99 ~

‘ CHIPOTLE CHICKEN – 18.29
Woodfire Grilled Chicken served with Our Homemade Chipotle Sauce, Topped with Melted
Pepperjack Cheese, and Fresh Sliced Avocado. Served With a Salad and Choice of One Side

SOUTH OF THE BORDER
Served with Your Choice of 1 Side
Make any Taco Birria Style $0.99

SHRIMP TACOS – 16.19
Hand-Breaded & Fried or Grilled Jumbo Shrimp Served on 3 Corn Tortillas, Topped with

Homemade Pico Slaw, Queso Fresco, & Tomatillo Sauce on the Side

CHICKEN OR BRISKET TACOS
Slow Cooked Brisket or Shredded Chicken Served on 3 Corn Tortillas, Topped with

Homemade Pico Slaw, Queso Fresco, & Tomatillo Sauce on the Side
~ Chicken $13.19 Brisket $15.19 ~

SIDES
3.29 Each

Coleslaw     Sweet Potato Fries     Glazed Carrots     Pinto Beans     Fried Okra     Steamed
Broccoli     Grilled Mushrooms     Green Beans     Fruit Cup     French Fries      Jalapeno Cream

Corn     Mashed Potatoes
Served After 5pm: Baked Potato or Sweet Potato. Load Your Potato, Mashed Potatoes, or

Fries with Cheese & Bacon $1.99
Sub 1 Side for Cup of Soup $2.99 Extra , Avocado $.99 Extra, Onion Rings $1.29 Extra

BURGERS
Served With Choice of 1 Side

Make Any Burger a Wrap on a Pressed Spinach or Flour Tortilla

XIT CLASSIC BURGER – 13.29
Premium Ground Beef Grilled & Topped with American Cheese & Veggie Toppings on the

Side

BUBBA BURGER – 14.29
Premium Ground Beef Grilled & Topped with Hilmar Cheddar Cheese, Thick Cut Bacon,

BBQ Sauce, & Veggie Toppings on the Side

EN FUEGO BURGER – 14.29
Premium Ground Beef Grilled & Topped with Hilmar Pepperjack Cheese, Grilled Jalapenos,

Bacon, Mango Habanero Sauce, & Veggie Toppings on the Side

MUSHROOM SWISS BURGER – 14.29
Premium Ground Beef Grilled & Topped with Grilled Mushrooms, Swiss Cheese, & Veggie

Toppings on the Side

SALADS & SOUPS
All Soups Offered With Salad for $3.79 More

Salad Dressings: Homemade Ranch, Honey Mustard, Thousand Island, Raspberry
Vinaigrette, Bleu Cheese, Italian, French, & Sweet Balsamic

XIT COBB SALAD
Fresh Crispy Greens, Choice of Hilmar Shredded Cheese or Blue Cheese Crumbles, Tomato,

Green Onions, Bacon, Boiled Eggs, Avocado, Croutons, & Your Choice of Our Fresh Salad
Dressings

~ With Grilled, Crispy, or Buffalo Chicken | $14.99 With Oven Roasted Turkey Breast | $14.99 With Steak Bites | $16.49 With
Salmon | $18.49 ~

TACO SALAD
Homemade Taco Shell Filled with Lettuce, Hilmar Shredded Cheese, Tomatoes, Sour Cream,

& Homemade Salsa Add Avocado Slices $2.39
~ With Steak Bites | $16.49 With Fajita Chicken | $14.99 ~

MANDARIN ORANGE CHICKEN SALAD – 14.99
Hearty Romaine Lettuce, Red Cabbage, Chicken Breast, Mandarin Oranges, Crunchy

Noodles, Carrots, Green Onions, and Sliced Almonds, all Tossed Together in a Housemade
Asian Dressig

THE TRAIL BOSS SALAD
Hearty Romaine Lettuce, Dried Cranberries, Bacon, Sliced Avocado, Sliced Tomato, Red

Onion, and Blue Cheese Crumbles Drizzled with Our House Sweet Balsamic or Your Choice
of Dressing.

~ With Grilled, Crispy, or Buffalo Chicken | $14.99 With Grilled Steak | 16.49 With Grilled Salmon | 18.49 ~

XIT GRILLED CHICKEN CAESAR SALAD – 13.99
Hearty Romaine Lettuce, Housemade Caesar Dressing, Shredded Parmesan Cheese, and Red
Onion, all Tossed Together and Topped with our Woodfire Grilled Chicken, and Homemade

Croutons

HOUSE SOUP
STEAKHOUSE CHILI

~ Homemade, From Scratch, Chili So Good You’ll Want It on a Hot Day! Served With Cornbread Cup $7.99 Bowl $11.99 ~

BROCCOLI & CHEDDAR SOUP
Served with Crackers Cup $6.79  Bowl $8.79

  LOADED BAKED POTATO SOUP
Homemade Soup with Chunks of Potato, Blended with Cheese & Bacon. Served With a Side

of Cornbread
~ Cup $7.49 Bowl $9.49 ~

SANDWICHES & WRAPS
Served With Your Choice of 1 Side

Try Them SPICY! With Hilmar Pepperjack Cheese, Grilled Jalapenos, and Buffalo Sauce
$2.19

CHICKEN SANDWICH OR WRAP – 13.99
Grilled, Crispy or Buffalo-Style Chicken with Hilmar Shredded Cheese, Lettuce, Tomato, &
Bacon. Served on Choice of Bun, Croissant, Spinach Tortilla Wrap, or Flour Tortilla Wrap

FAJITA WRAP
Grilled will Bell Pepper, Onion, Jalapenos with Hilmar Jack Cheese Chicken $13.59  Beef

$14.29

OVEN ROASTED TURKEY BREAST – 13.99
Homemade, Hand Cut Turkey Breast, topped with Lettuce, Tomato, Avocado, and Bacon.
Pickle on the Side. Served on Choice of Bun, Croissant, Spinach Tortilla Wrap, or Flour

Tortilla Wrap

BBQ SANDWICH – 12.99
Choose From Our Slow Smoked Chopped Brisket or Chopped Pulled Pork. Brisket 1.69

Extra. Served on Choice of Bun, Croissant, Spinach Tortilla Wrap, or Flour Tortilla Wrap

PHILLY CHEESESTEAK SANDWICH – 14.29
Choice aged & Shaved Rib-Eye Steak Served on a Split Hoagie Bun Topped with Grilled

Onions, Peppers, & Melted Swiss Cheese

CLASSIC CHICKEN SALAD – 12..99
Homemade Chicken Salad made with Fresh Cooked Chicken Breast, Celery, Green Onion,
and Mayo, Topped with Lettuce and Tomato, Pickle on the Side. Served on choice of Bun,

Croissant, Spinach Tortilla Wrap, or Flour Tortilla Wrap.

CLASSIC CLUB – 14.99
Homemade, Hand-Cut Turkey Breast, Hand-Sliced Ham, & Bacon Served on 3 Pieces of

Toast with Cheddar Cheese, Lettuce, Tomato, Mayo, & Pickle on the Side

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness.



KIDS MENU
All Kid Plates Include One Side & Kid Drink

Kid 4 oz Sirloin 10.79      Kid BBQ Sandwich 7.19
Kid Cheese Burger 7.19    Kid Popcorn Chicken 7.19

Kid Cheese Quesadilla – 6.99
~ Add Steak $3.99 or Chicken $2.99 ~

WOOD FIRED
HAND-CUT STEAKS

Our Steaks are Hand-Cut & Certified Hereford, 40 Day Aged Beef, Giving You a Tender,
Juicy Cut, Cooked Over Our Wood-Fired Grill With our Special Family Recipe Texas-Style

Seasoning.

Served With a Dinner Salad & Your Choice of 1 Side

*Ask Your Server For Prices*

PRIME RIB
After 5pm on Friday & Saturday Night Only  Mouth Watering Prime Rib, Slow Cooked in
our Wood Fired Rotisserie Smoker. Served with Horseradish and Au Jus. While It Lasts

~ 14 oz* ~

TEXAS RIB-EYE
Our Rib-Eye Steaks are Juicy and Flavorful from the Marbling Throughout the Steak

~ 14 oz*  ~

COWBOY SIRLOIN
Our Sirloins are Lean, Hearty, & Flavorful

~ 10 oz* ~

NEW YORK STRIP
Beautifully Marbled and Aged Hand-Cut Strip

~ 14 oz* ~

CENTER CUT FILET MIGNON
Our Most Lean & Tender Steak

~ 6 oz* ~

ADD TO YOUR STEAK PLATE
Crispy Shrimp (4)  $7.29 Grilled Onions  $1.69 Bacon Wrapped Poppers (2)  $3.79 Grilled
Mushrooms  $1.79 Grilled Jalapenos  $1.79 St. Louis Ribs (2)  $6.19 Sliced Avocado  $2.39

HOME-COOKED PLATES
Served with a Dinner Salad & Your Choice of 1 Side

CHOPPED STEAK – 17.19
9 oz Hamburger Steak Cooked on Our Wood Fire Grill, Topped with Mushrooms & Grilled

Onions, Smothered in Brown Gravy

GOLDEN FRIED CHICKEN TENDER BASKET
Hand-Breaded Chicken Tenders Served with Our Country Gravy

~ (3)  $12.59 (5)  $14.99 Add a Tender $2.39 ea ~

WOOD-FIRED GRILLED CHICKEN – 16.29
8 oz Marinated, Wood-Fired Grilled Chicken Breast Cooked Moist & Tender

~ Make it Teriyaki Style Served Over Rice with Teriyaki Glaze and a Grilled Pineapple for $1.99  ~

GRILLED PORK CHOPS
Tender, Juicy, and Cooked Like Mama Made 'Em!

~ One 8 oz Chop $15.19 Two 8 oz Chops $19.29 ~

TEXAS SIZE CHICKEN FRIED STEAK – 18.19
Our Signature Sirloin, Seasoned, Hand-Battered, & Fried, Covered with Homemade Jalapeno

or Cream Gravy

SEAFOOD PLATES
Served With a Dinner Salad & Your Choice of 1 Side

CATFISH & SHRIMP COMBO – 18.79
Catfish Lightly Breaded in Southern Corn Meal & Deep-Fried with Fresh Fried or Grilled

Shrimp, Served with Homemade Tartar Sauce & Cocktail Sauce

SHRIMP BASKET – 18.29
Butterflied, Breaded, & Fried or Grilled Shrimp Served with Homemade Cocktail Sauce

CATFISH BASKET – 17.79
Catfish Lightly Breaded in Southern Corn Meal & Deep Fried & Served with Homemade

Tartar Sauce

GRILLED SALMON – 20.19
8 oz Wood-Grilled Salmon Topped with a Texas Plum Glaze

SIDES
$3.29 Each

Coleslaw     Sweet Potato Fries     Glazed Carrots     Pinto Beans     Fried Okra     Steamed
Broccoli     Grilled Mushrooms     Green Beans     Fruit Cup     French Fries      Jalapeno Cream

Corn     Mashed Potatoes

Sub 1 Side for Cup of Soup $2.99 Extra , Avocado $.99 Extra, Onion Rings $1.29 Extra

Served After 5pm: Baked Potato or Sweet Potato. Load Your Potato, Mashed Potatoes, or
Fries with Cheese & Bacon $1.99

DESSERTS
Texas Cheesecake 6.59     Bourbon Bread Pudding 6.59

Chocolate Lava Cake 5.59     Coconut Cream Pie 4.59
Apple or Peach Pie 3.59     Select Specialty Dessert 6.99

A Blue Bell Ice Cream – 1.99
Vanilla, Chocolate, Strawberry, & 3 Rotating Flavors

~ Ask Your Server For More Info! ~

HISTORY OF XIT WOOD FIREGRILL
“10  in Texas” was no longer a dream but a reality.  At “10 in

Texas” we pick the best beef and freshest food on the market.
Our beef is a high-end, choice product, which has been aged

and cooked over the finest seasoned wood in Texas. We
season our meat with our house made, top-secret seasonings

we spent years perfecting.
We built the building around XIT history and Dalhart area

tradition; all of the inside wood and tin are from an old barn
outside of Dalhart dating back to the early 1900s. The brands
on the wall show history of the area dating back decades. The

saloon name and the saddle show tribute to the “empty
saddle.”

The “empty saddle” is a tradition of honoring the cowboys
who once served and worked the XIT ranch. Whether you are
a first time guest or a regular at “10 in Texas,” we are honored

to have you in our establishment. We hope you find our
hospitality to be a true Texas welcome and our food what real
Texas cuisine is all about. On your way out, grab some “10 in

Texas” memorabilia or our secret family seasonings.

HISTORY OF THE XIT RANCH
In I875, The Lone Star state government was getting cramped

in its old capitol; the Texas constitutional convention set
aside 3,000,000 Panhandle acres to fund a new capitol.

Action dragged until fire destroyed the old Capitol building
on November 9, 1881. Gov. Oran M. Roberts called a special

legislative session and the State “struck a bargain” with
Charles B. Farwell and John V. Farwell of Chicago.

They agreed to build a $3,000,000 Texas State Capitol in
return for 3,000,000 Panhandle acres as payment. This

became the XIT ranch. During the 1880s the XIT Ranch was
the largest range in the world under fence. It's 3,000,000

acres sprawled from the old Yellow House headquarters, near
what is now Lubbock, Texas, northward to the Oklahoma

Panhandle. The XIT ranch covered portions of ten counties,
which helped perpetuate the myth the brand - XIT- stood for

"Ten In Texas."
The brand, in fact, originated to thwart rustlers because it

was impossible to add to the brand and hide the XIT. Texas,
the biggest state in the union, used the sale of the ranch land
to pay for it's red granite Capitol, the largest State Capitol on

the North American Continent.
The Austin structure continues to house the Lone Star State
government and is second in size only to the U.S. Capitol in
Washington, D.C. In one respect, the Texas Capitol is bigger
than the U.S. Capitol, it's dome stands seven feet higher. In
1885, the first cattle, “long of leg and long of horn,” rolled

onto the XIT. Thousands of hooves drummed up the trail and
the longhorns were pushed onto the No. 1 division

headquarters at Buffalo Springs, 32 miles north of Dalhart.
At one point, the ranch ran 150,000 head of cattle. The

corrals, foreman's house and bunkhouse at Buffalo Springs
still stand today and are the oldest structures in Dallam

County.

BAR MEMBERSHIPS
TEMPORARY OR YEARLY MEMBERSHIP IS REQUIRED TO

CONSUME ALCOHOL ON THESE PREMISES DUE TO
BEING IN A DRY COUNTY. TEMPORARY CAN BE BOUGHT

FOR $3 OR OUR YEARLY MEMBERSHIP IS A PRORATED
AMOUNT, ASK YOUR SERVER FOR CURRENT PRICE

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness.


