
American Menu

Starters

Entrées

Burgers & Sandwiches

3-20

(NOT included in “Fiesta Hours” specials)
Potato Skins: Crispy golden skins covered in jack and cheddar cheeses,topped 
with fresh grilled bacon, green onions and sour cream.   8.50

Dinner Salad: Fresh lettuce, tomatoes, tortilla strips, garnished with white and 
yellow cheese. Your choice of Housemade Bleu Cheese or Ranch dressing.   7.50      
Side Salad   3.50 

Chicken Strips & Fries: Three strips served with Ranch. 10.50 

La Mex Wings: Spicy chicken wings served with bleu cheese and celery sticks.  
11.00

Served with your choice of two of the following: Rice, Beans, French Fries, BBQ 
beans, Cole Slaw.  Sub a baker or grilled veggies for one item for $1.50. Add a 
side salad  $3.50

Tender Ribeye Steak: 10 oz. Ribeye flame broiled to temperature. 20.25

Prime Rib of Beef: Slow roasted and prepared the same way chef Jerry did at our 
downtown location for over 45 years. 
-Big Cut 10oz   20.00        

-The Whole Thing 16oz   25.00

-Add a side salad with entrée   $3.50 

BBQ Baby Back Ribs: 3/4 Pound half rack of tender pork ribs basted with our 
own unique house made BBQ sauce.   18.50

Served with French Fries. Onion & Mayo on request. Sub a side salad for $2.00 

Avocado Chipotle Burger: Fresh flame-broiled patty topped with chipotle mayo, 
shredded lettuce and fresh guacamole.   14.00

Torta: A popular Mexican sandwich made with seasoned carne asada, Mexican 
crema, lettuce, tomato, avocado, salsa picante and cotija cheese served on toasted 
French style artisan bread.   17.75

French Dip: Thin sliced prime rib served on toasted French bread and topped with 
onion straws. Served with plenty of au jus for dipping.   18.00

Flame-broiled Burger: Fresh, lean USDA ground beef or chicken breast. Grilled 
and served on a toasted bun and dressed with tomato and lettuce.    13.00

Add Jack or cheddar cheese  1.50     Add sauteed mushrooms  1.75     Add bacon  2




