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Santa Fe Enchiladas

Your choice of three ground beef or shredded
chicken filled corn tortillas topped with our spicy
ranchero sauce and melted cheese. Served with
our Santa Fe rice and charro beans. 10.99

I FAVORITES

SANTAFE fi\\fﬁRITES

Served with your choice of one homemade side and a house salad.

Quesadillas * Excludes Southwest Chicken Pasta.

A flour tortilla filled with fresh pico de gallo,
cheese and your choice of shredded chicken,

ground beef, shrimp or veggies. 9.69 Fried Catfish

Crispy fillet strips of farm raised catfish. 13.79
Shrimp*

1 Lb. of fried or grilled shrimp. 16.99

Make it Southwest Shrimp .99

Southwest Chicken Pasta
Penne pasta tossed in our three cheese Alfredo

South of the Border Burrito

A flour tortilla stuffed with rice, charro beans,
and your choice of ground beef or shredded
chicken. Topped with our spicy ranchero sauce
and shredded cheese. Garnished with shredded
lettuce, pico de gallo, sour cream and guacamole.
10.49

sauce then topped with fresh tomatoes, green onions,
parmesan cheese and grilled chicken 13.29
Sub shrimp 13.99

Chicken Santa Fe

A marinated hickory grilled chicken breast smothered
with sautéed onions, mushrooms, bacon, Monterey jack
cheese & drizzled with honey mustard. 12.29

Fried Chicken Tenders

Crispy, hand-breaded, white meat chicken tenders
fried to perfection with your choice of honey mustard
or Chipotle BBQ sauce. 11.99

The Duke’s Chicken Fried Steak
Lightly fried and covered with your choice
of white or brown gravy. 12.59

Grilled Chicken
A hickory grilled marinated chicken breast
served over a bed of Santa Fe rice. 11.59

Tacos

All served withyour choice of flour or corn tortillas.
(3) Ground Beef or Shredded Chicken- served with
fresh cilantro and diced white onions 9.99

(3) Steak™ served with fresh cilantro and diced
white onions 11.99

(3) Shrimp or Fish* served with coleslaw, corn &
black bean salsa and a zesty ranch dressing 10.99

Southwest Grilled Tilapia®

Nacho Grande

Tortilla chips covered in our homemade queso blanco, melted jack and cheddar
cheese blend, shredded lettuce, fresh pico de gallo, jalapefio slices and sour cream
with your choice of ground beef or shredded chicken 9.99

Loaded Queso Blanco
Our creamy white cheese dip with a hint of jalapenos, spicy beef
and pico de gallo, served with warm tortilla chips. 7.99

HICKORY SMOK'D RIBS & CHOPS
g

Grilled Salmon*
Hickory grilled hand-cut salmon served on
a bed of Santa Fe rice. 14.95

Our well-seasoned and grilled tilapia fillets topped

with queso blanco, corn & black bean salsa and
topped with tortilla strips. 15.09

A sizzling skillet of sautéed onions

and peppers served with flour tortillas,
charro beans & rice, lettuce, cheese, pico
de gallo, sour cream and guacamole.

Chicken* 14.79
Shrimp* 16.99

STEAK BURGERS
&

Steak“ 16.99 Our % pound steak burgers are ground in-house daily and served with crisp lettuce, fresh tomatoes, pickles, and onions.
* Served with our homemade chipotle mayonnaise and a side of fries.
Combo* 16.99 Add a house salad to any one of our burgers for 1.99.

Cantina Burger*
Hickory grilled with all the trimmings. 8.99

Cheesy Burger*

Without Beef 6.99

Chicken Flautas
Deep fried flour tortillas stuffed with cheese, chicken, refried beans
and jalapefios. 7.99

Fried Pickles
Basket of hand-breaded pickle chips deep fried to a golden brown and served
with homemade Chipotle Bacon Ranch dressing. 6.49

Chipotle Glazed Chops
Two 6 oz. center-cut pork chops finished
with a light Chipotle Glaze. 13.99

Served with your choice of one homemade side and a house salad.

COMBO PLATTERS

Topped with cheddar and Monterey jack cheese. 9.99
Add Bacon .99

"%

The Original “Death Burger
Topped with queso blanco, onions, jalapernos and
cheddar cheese. 10.49

Fall Off The Bone Ribs
Slow cooked overnight and basted with our homemade
Chipotle BBQ Sauce. % Slab 14.49 / Full Slab 19.49

Big “A” Burger®

Basted with Chipotle BBQ sauce and-topped with cheddar
cheese, 2 strips of bacon and our hand breaded onion rings. 11.99

The Cowboy Combo*

One link of our signature Texas Sausage, a hickory
grilled marinated chicken breast and a portion of
our fall-off-the-bone ribs all basted in our zesty
homemade Chipotle Glaze. Your choice of one
homemade side and a salad. 18.99

HICKORY GRILLED STEAKS

Mr. Goodtime Burger*®

Colt Ford’s very own %2 Lb. burger basted with chipotle BBQ
sauce and stacked high with smoked bacon, cheddar cheese,
fried jalapenos and onions. 10.99

Wagon Full*

Steak, Ribs and Chicken for two, piled high on a
sizzlin’ fajita skillet over a bed of sautéed onions and
mushrooms. Your choice of two homemade sides and
two house salads. 30.99

WESTERN SANDWICHES
&

Served with a side of homemade fries. Add a house salad for 1.99

Grilled Chicken Sandwich

Chip & Dip Trio
All of your favorites together: salsa, queso blanco and guacamole
served with fresh tortilla chips. 8.99

Bubba’s Sirloin®
Aged and seasoned to perfection.
60z.-11.29 / 9 0z.-13.29 / 12 0z.-16.29

14 oz. New York Strip*
Generous cut of a “Cowboy’s Favorite”. 19.99

Good Ol Ribeye*
Well marbled, juicy and flavorful.
12 0z.-18.49 / 16 0z.- 20.99

Jumbo Fried Cheese
Hand-cut, breaded in-house and lightly fried mozzarella
cheese sticks served with warm marinara. 7.99

Smokin’ Wings
1 Lb. of wings with your choice tossed in Spicy Buffalo
or Chipotle BBQ wing sauce. 9.79

Texas Sausage Fork Tender Filet*
¥ Lb. link of our grilled jalapefo infused sausage served with Center cut tenderloin.| 6 0z.-18.99 / 8 0z.-21.99
Texas toast, pickles & BBQ sauce. 7.99 18 0z. T-Bone*

A full flavored strip on one side and a

Big “A” Onion Rings
fork tender filet on the other. 22.99

Freshly sliced in-house and fried to a crispy golden brown. 7.49
20 oz. Bone in Ribeye*

Well marbled, juicy and full of flavor served
on the bone for extra flavor. 26.99

Southwestern Shrimp*
% Lb. of shrimp fried and tossed in a spicy Southwest sauce. 7.99

Chips & Salsa

Warm tortilla chips served with our salsa made fresh daily. 4.99

Texas Toothpicks
Thinly cut strips of onions and mild jalapefios coated with a zesty batter
and deep fried. 7.49

22 oz. Porterhouse*
Flavorful fork tender filet on one side and
juicy strip on the other. 25.99

Smothered Chopped Sirloin*

10 oz. ground beef patty smothered with sautéed
onions, mushrooms and brown gravy. 11.89
Southwest Egg Rolls

Cold Red Center

Lightly fried to perfection filled with chicken, black beans, corn and peppers. 8.99 RARE

Hot Pink Center
MEDIUM

Warm Red Center
MEDIUM RARE

Our Certified USDA steaks are aged and hand-cut. Served with one homemade side and a house salad.

Warm brown center with a touch of pink

Hickory grilled chicken served on a toasted
bun topped with Monterey jack cheese.9.29

Western Philly
Sliced steak sautéed with onions and mushrooms
then smothered with cheese served on a hoagie roll. 9.99

Santa Fe Club

Ham, turkey, bacon, lettuce, tomato and cheese
on Texas toast. Served with Chipotle Bacon Ranch. 9.49

Ribeye Steak Sandwich*
Grilled to order and served on a
hoagie roll with all the trimmings. 11.49

Southwest Shrimp Po’boy*
% Lb. of our fried shrimp tossed in a spicy
Southwest sauce with all the trimmings. 10.49

Hi]MEMi’iDE SIDES

Santa Fe Taters ¢ Steamed Green Beans ¢ Broccoli
Baked Potato ¢ Mashed Potatoes & Gravy ¢ Seasoned Fries
Sweet Potato ¢ Charro Beans and Rice ¢ Santa Fe Rice
Steamed Vegetables ¢ Cinnamon Apples ¢ Cole Slaw
Premium Sides: Sweet Fries .99 ¢ Onion Rings .99 or Asparagus 1.99

9 oz. Sirloin & Shrimp Combo*
Our famous 9 oz. sirloin paired with % Lb of fried or grilled
shrimp. 18.29 Make it Southwest Shrimp .99

Southwest Steak Tips*
Tender cuts of steak with onions and peppers
topped with melted cheese. 12.49

TOPPERS AND STEAK ADD ONS
Fresh Garlic Butter .99 Grilled Chicken 3.00
Jack Daniel’s® Lynchburg Glaze or % Lb. Grilled or Fried Shrimp 5.99
Chipotle Glaze .99 Sautéed Onions and Mushrooms 1.99

§ v
Hot brown cooked throughout (Load Your Potato, Mashed Potatoes or Fries .99 Extra)

MEDIUM WELL WELL DONE

AlL of our salads are made fresh to order and served with your choice of our homemade salsa or dressing.

Traditional Big “A” Salad” Big “A” Caesar Salad*
Fresh mixed greens topped with shredded cheese, Romaine lettuce, parmesan cheese and croutons
diced tomatoes, red onion rings, eggs and croutons with your choice of grilled chicken, fried chicken, steak
with your choice of grilled chicken, fried chicken, steak or grilled shrimp. 10.69 Add grilled salmon 11.69
or grilled shrimp 10.69 Add grilled salmon 11.69
Taco Salad*

Blackened Sirloin Salad*

Crisp romaine lettuce, tossed with our creamy Caesar
dressing and topped with tender strips of blackened
sirloin, tomatoes and crisp bacon. 11.99

Fiesta Salad*

Fresh greens topped with our homemade corn &
black bean salsa, pico de gallo and fresh tortilla strips.
Served with your choice of grilled shrimp, steak or
grilled chicken.11.29

Fresh mixed greens with your choice of shredded
chicken or ground beef topped with shredded
cheese, pico de gallo, sour cream, tortilla strips and
guacamole served in a tortilla bowl. 10.99

Southwestern Cobb Salad
Enjoy our hickery grilled chicken, homemade corn & black

bean salsa, shredded cheese, bacon and homemade pico
de gallo on a bed of mixed greens. 11.99

SALAD DRESSINGS

Our homemade Chipotle Bacon Ranch, Salsa Vinaigrette, Ranch, Honey Mustard, 1000 Island, Blue Cheese, Italian, Vinegar & Oil, Caesar

Santa Fe Chili
Chicken Tortilla Soup
Loaded Potato Soup
Cup 3.49 / Bowl 4.99

LUNCH EXPRESS: MON-FRI 11-3
(>

Served with your choice of one homemade side. Add a house salad or cup of soup to any lunch for 1.99
*Excludes quesadilla and choose two.

Luncheon Sirloin*

Santa Fe’s most popular 6 oz. steak, flame

grilled with our bold seasonings and seared

to perfection. 9.99

Cantina Burger*
Hickory grilled with all the trimmings. 7.99
Add Bacon .99 | Add Cheese .99

Choose Two
Build your own lunch by selecting two of the

following: baked potato, sweet potato, %2 club,
cup of soup or house salad. 7.29

Smothered Chopped Sirloin*
Ground beef patty smothered with onions,
mushrooms and gravy. 7.99

Grilled Chicken Sandwich
Hickory grilled chicken served on a toasted bun
topped with Monterey jack cheese. 7.99

Shrimp*
Y2 Ib. of fried or grilled shrimp. 9.99

Crispy Catfish*

y strips of farm raised catfish fillets

Lunch Quesadilla

Aflour tortilla filled with fresh pico de gallo, cheese
and your choice of shredded chicken or ground beef.
7.99

Southwest Tilapia®

One well-seasoned and grilled tilapia fillet topped
with queso blanco, corn & black bean salsa and
topped with tortilla strips. 7.99

The Dukes Chicken Fried Steak

Lightly fried and covered with your choice
of white or brown gravy. 9.99

Fried Chicken Tenders

Crispy, hand-breaded, white meat chicken
tenders with your choice of honey mustard
or Chipotle BBQ sauce. 7.99

JR.DEPUTY MEALS 6.99°
&

Served with your choice of seasoned fries, baked potato, sweet potato,
mashed potatoes & gravy, green beans, cinnamon apples or steamed vegetables.

Chicken Tenders A
Steak Tips* ‘
Fried Catfish*
Hickory Smoked Ribs
Grilled Chicken Breast

*Kids meal certificates and other offers are not redeemable toward Junior Deputy meals. Drink not included.

YA HERD?
- = = f » ©

*Hamburgers, steaks and seafood are cooked to order. Consuming Raw or Undercooked Meats,
Poultry, Seafood, Shellfish or Eggs may increase your risk of food-borne illness. Prices may vary by location. | Q3B08-20
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Lemon Raspberry Cheesecake Chocolate Molten Cake
Lemon Raspberry Layered Cheesecake baked in a buttery graham cracker crust, Warm chocolate cake drenched with dark chocolate.
topped with more raspberry jam and lemon mousse. 5.79 Topped with vanilla ice cream. 5.99

Brownie Delight
Warm chunky chocolate brownie served with a scoop of vanilla ice cream,
drizzled with chocolate syrup. 5.99

Sweet Potato Maple Cheesecake
Cinnamon cheesecake baked on a buttery graham cracker crust, topped with
moist sweet potato spice cake and iced with cream cheese maple icing. 5.79

Original NY Cheesecake
Deliciously decadent cheesecake drizzled with your choice of caramel,
raspberry or chocolate. 5.99

Kentucky Bourbon Pecan Pie
Large buttery caramel pecans layered on a rich, gooey filling with a hint of
Kentucky Bourbon, all resting in an all-butter short pastry crust. 5.79

COCKTAILS

Lemon Italian Cream Cake

A winning combination of yellow cake layers filled with Italian lemon cream, made
from real mascarpone cheese, finished with vanilla cake crumb on the sides, and
lightly dusted with confectioners’ sugar. 5.79

El Matador

Jose Cuervo® Gold
Tequila ,Patrén®
Citronge Lime,
Passion fruit, Ginger
Sour and Soda.

Thoroughbred

Jim Beam® Bourbon,
Raspberry Liqueur,
Ginger Sour, Fresh

Lime Juice, Soda
and Mint.

Tomahawk Tea
American Born Original®
Moonshine,Vodka, Gin,
Triple Sec, Cranberry Juice,
Fat Tuesday’s Sweet &
Sour, & Coke.

Redneck Tea
Delicious mix of Rum,
Vodka and Gin with
our signature
Redneck Tea mix.

Texas Mule
Titos® Vodka,

Blue Curacao,
Ginger Sour, Fresh
Lime Juice & Soda.

Bow to the Crown
Crown Royal® Regal
Apple, Watermelon
Puree, Ginger Sour,
Soda and Lime.

Hypnotized Donkey
Hpnotig®, Malibu® Coconut Rum, Blue Curacao, Orange Juice,
Lemon and Lime Juices and Soda.

Sunset Punch
Bacardi® Silver Rum,
Malibu® Coconut Rum,
Peach Schnapps,
Mango Puree, Orange
Juice and Grenadine.

Revolver

Jose Cuervo®
Gold Tequila,
Triple Sec,
Fresh Lime Sour
and Ginger.

Patron Straw ‘Rita
Patrén® Silver Tequila,
Patrén® Citrénge Lime,
Strawberry Puree &
Citrus Juices.

Michelada

Zing Zang® Bloody Mary,
Sour Mix, TABASCO®
Sauce and Modelo®
Especial.

Bloody Mary

Tito's® Vodka, Zing Zang®
Bloody Mary, Olive Juice,
Worcestershire Sauce,

TABASCO® Sauce and Lime.

YOUR SERVER FORALIST OF BEERS | 21 & OLDER. PLEASE DRINK RESPONSIBLY
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Patron ‘Rita
Patron® Silver Tequila,
Patron® Citrénge Lime
& Citrus Juices.

Prairie Fire

Jose Cuervo® Gold Tequila,
Triple Sec, Mango Puree,
Lime Juice, TABASCO® Sauce
and Agave Nectar.

Fishin’ Hole

Citrus Vodka,

Melon Liqueur,
Lemon & Lime Juices
and Sprite
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