


All of our appetizers are made fresh to order and deliver a big FLAVOR

Apache Pass Nachos
A mountain of fresh tortilla chips,
smothered with spicy ground beef,
seasoned pintos, chile con queso,
black olives, guacamole and sour
cream. 7.99

Sampler Platter

Buffalo wings, skins, beer battered
onion rings, smoked ribs served
with ranch and raspberry chipotle
dipping sauces. 8.99

that’s simply irresistible.

Quesadilla
Two large flour tortillas stuffed with
flame-grilled tequila lime chicken
breast, onion, cheese and green
chiles served with guacamole,
salsa, and sour cream.

Add Beef or Combination

8.99
1.99

Onion Blossom
Deep-fried, beer-battered colossal
sweet onion served with our own
blossom dipping sauce. 6.99

Buffalo Wings

Baker’s dozen deep fried and
tossed in Frank’s Gold Fever Hot
Sauce, finished with crisp ribs of
celery and your choice of dipping
sauce. 8.99

Fried Sampler

Breaded and deep fried portions

of zucchini, button mushrooms,

and mozzarella cheese served with

warm marinara and ranch dressing.
8.99

Chips and Queso
A local favorite, chile con queso
served with a basket of fresh chips.

5.99

Chips and Salsa
Get started with a basket of fresh
chips and delicious salsa. 2.99

ISOUP + AHALF———————

Warm your taste buds with our FLAVORFUL soups and sandwiches.

Monday:
Tomato Florentine/

Tuna Melt
Half English muffin topped with
sliced tomato, tuna salad and

melted Swiss cheese. 5.99

Tuesday:
Chicken & Dumplings/

Monte Cristo
Half ham, turkey, Swiss cheese,
batter-fried on white bread.

5.99

Wednesday:
Pork Posole/

Quesadilla
Half grilled cheese quesadilla. 5.99

Thursday:
Chicken Noodle/
Chicken Salad

Half mini croissant, grilled chicken
breast, roasted almonds, raisins,
and celery. 5.99

Friday:
New England Clam
Chowder/ Club

Sandwich

Half traditional club, roasted turkey,
pit ham, applewood smoked bacon,
lettuce, tomato on sourdough. 5.99

Saturday:
Green Chile Stew/

Roast Beef Sandwich
Half Grilled roast beef, Swiss

cheese on sourdough. 5.99
Sunday:

Cream of Potato/Ham
& Cheese

Half grilled ham and cheddar
cheese on rye bread. 5.99
Soups

Tortilla soup, red chile bowl. 3.99

An automatic gratuity of 17% will be
added for parties of 6 or more.

A grupos de mas de 6 personas, se les
agregara una propina del 17% de su
para total.



[SMOKEY B°S BURGERS

SERVED HOT AND JUICY. They’re FRESH, made to order with the
highest QUALITY beef and grilled to PERFECTION.

Served with French fries or beer battered onion rings.

Cheeseburger

Burger cooked your way and

finished with lettuce, tomato, pickle

and onion. 7.99
Add a Patty 2.99

Prime Burger

100% prime ground beef, prime
cuts made into a huge half-pound
patty, topped with lettuce, tomato,
pickle and onions on a toasted

sesame bun. 9.99

Juicy Lucy

This one is made from scratch - it's
a one-pound burger stuffed with
three hot layers of cheddar cheese,
topped with homemade hand-
breaded crust served with fresh

lettuce, tomato, onion and pickle on
a toasted sesame bun.

12.99

Chipotle Bacon

Burger

Chipotle chilies and applewood
smoked bacon top this patty with
gorgonzola cheese on a toasted
sesame bun with lettuce, tomato,
onion and pickle. 8.99

San Francisco Patty
Melt

Toasted sourdough with sautéed

onions and melted Swiss cheese

with your patty cooked to order.
8.99

La Mexicana

80z Beef patty topped with char-
grilled hot dog and avocado finished
with sautéed onions and jalapenos
on a toasted sesame bun. 8.99

[SMOKEY B'S FAVORITES

Texas Chili

Apple wood smoked bacon and
green chilies topped with a beer
battered onion ring on toasted
Texas Toast bread with lettuce,
tomato, onion and pickles. 8.99

Santa Fe

Burger cooked your way and

topped with cheddar cheese, alfalfa

sprouts, sautéed mushrooms,

guacamole and fresh tomatoes.

Served on a toasted sesame bun.
8.99

BBQ Ranch

Topped with our own homemade
BBQ sauce, applewood smoked
bacon, ranch dressing and cheddar
cheese on a toasted sesame bun
with lettuce, tomato, onion and

pickles. 8.99

Add avocado .99

CHICKEN FRIED STEAK

Chicken Fried Chicken*
Hand-breaded chicken breast

topped with country gravy. 9.99

Chicken Fried Steak*
Hand-breaded round steak topped
with country gravy. 9.99

Smoked Brisket*
Smokey B’s smoked beef brisket,
smoked in house and served with
our own homemade BBQ sauce.
9.99

Apache Taco

Apache fry bread smothered with
seasoned beef, pinto beans, lettuce,
tomato, cheese and served with
our own homemade salsa. 7.99
No sides included.

New Mexico

Enchiladas

Three corn tortillas stacked with your
choice of beef, cheese or chicken,
your choice of red or green sauce.
Served with rice and beans. No
additional sides. 8.99

Stuffed Fry Bread
Apache fry bread filled with
seasoned beef, pinto beans and
cheese, deep fried and served with
red or green chile sauce. 7.99
No sides included.

Liver and Onions*

Two slices of calf’s liver topped with
sautéed onions, crisp bacon and
avocado fan. 8.99

*Served with choice of two sides and freshly baked dinner roll.

SIDES

Mashed Potatoes

Coleslaw
Mexican Rice
Potato Salad
Pinto Beans
Baked Potato
Steamed Broccoli
Black Beans
Buttered Corn Cob
French Fries
Onion Rings
Sautéed Veggies
Tossed Salad
Fruit Bowl




Taco Salad

Seasoned beef, pinto beans,

sour cream, guacamole, cheddar
and jack cheeses and pickled
jalapenos top our fresh greens
and are served in a crispy flour
tortilla bowl. 7.99

Caesar Salad
Hearts of romaine tossed with fresh
Parmesan cheese croutons and our

own Caesar dressing. 7.99
Add Grilled Chicken 8.99
Add Grilled Shrimp 9.99

House Salad
Crisp greens, tomato, cucumber,

pepperoncini and croutons  4.99
Add Grilled Chicken 5.99
Add Grilled Shrimp 6.99

Cobb Salad

Crisp greens topped with grilled
chicken, bacon, fresh tomato,
avocado, egg, gorgonzola cheese,
served with our own Dijon mustard
vinaigrette. 8.99

Fried Chicken Salad
Mixed greens topped with fried
chicken tenders, applewood
smoked bacon, avocado, fresh
tomatoes, cheddar cheese,
cucumber and red onion served
with whole grain honey mustard
dressing. 8.99

[SANDWICHES

Implosion Salad
Mixed crisp greens topped with
grilled chicken tortilla strips,
seasoned kernel corn and black
beans, fresh tomatoes, cheddar
and jack cheese, cilantro, drizzled
with chipotle ranch dressing served
with a half of cheese quesadilla.
8.99

Your craving ends with our HAND CRAFTED sandwiches.
Served with your choice of French fries or beer battered onion rings.

California Club

Roasted turkey breast, pit ham,
cheddar and Swiss cheeses, fresh
avocado, tomatoes and alfalfa
sprouts fill this triple decker sandwich
on a toasted sourdough bread. 8.99

Grilled Ham & Cheese
Grilled rye bread with melted
cheddar cheese and piled with
shaved pit ham. 6.99

Chicken Ranch
Hand-breaded chicken breast,
Swiss cheese, ranch dressing
topped with Franks Gold Fever Hot
Sauce with lettuce and fresh tomato
on a toasted sesame bun. 8.99

Bronze Chicken

Chicken breast dredged in a
bronzing mix of blackened spices
and brown sugar, then flame-grilled,
topped with sautéed mushrooms,
onion and baby Swiss, served on
fresh baked ciabatta bread. 8.99

Classic Reuben

Shaved eye of round corned beef

stacked between grilled rye bread

with fresh sauerkraut, baby Swiss

and Thousand Island dressing.
7.99

Traditional Club
Roasted turkey breast, pit ham,
applewood smoked bacon, fresh
lettuce and tomato on toasted

sourdough. 8.99

Southwest Philly Dip
Shaved beef Philly steak, sautéed
with bell peppers, hatch green
chiles, onions and topped with
pepper jack cheese served in a
crusty roll with hot au jus. 8.99

NY Steak Sandwich
6-oz. NY strip steak served with
lettuce, tomato, pickles, onion and
chipotle mayo on a crusty roll.
10.99

The Cubana

Smoked roast of pork, ham, Swiss
cheese, avocado, dill pickles and
chipotle mayo, grilled and pressed
on a Cuban style roll. 9.99

Chicken and Bacon

Sandwich

Flame-grilled chicken breast,
applewood smoked bacon topped
with melted Swiss cheese, honey
mustard, fresh lettuce and tomato
on a toasted sesame bun. 8.99

Open Faced

Slow roasted and braised top sirloin
tri tip beef served over herbed
French toast and topped with
natural pan gravy and served with
mash potatoes. 8.99



[SEAFOOD & PITAS

Market FRESH select seafood.

Rainbow Trout
Char-broiled or almond encrusted
and sautéed. Served with your
choice of two sides. 11.99

Fried Shrimp

A full dozen golden fried jumbo
shrimp accompanied by your
choice of two sides. 13.99

Char-Grilled

Salmon Filet

Atlantic salmon filet char-grilled and

served with your choice of two sides.
13.99

Crispy Fried
Catfish Filets

Catfish filets cut into strips for easy
eatin’, lightly breaded in cornmeal.
Served with tartar sauce and lemon
and your choice of two sides.
10.99

NEW YORK STEAK

Fajita Pita

Beef or Chicken
Sautéed bell peppers and
onions, flame-grilled chicken or
marinated beef steak with our

own house dressing on top of a
toasted pita bread. 7.99

Try our delicious homemade pitas.

Chicken Caesar Pita
Hearts of romaine tossed in Caesar
dressing topped with a peppercorn
spice flame-grilled chicken breast
and Parmesan cheese. 7.99

Combination Pita
Combination of chicken breast and
marinated beef steak, sauteed bell
peppers and onions drizzled with
our own house dressing. 7.99

b

CHICKEN CAESAR PITA

[EVERYTHING S BETTER ON THE GRILL]

Your favorites made with the FRESHEST ingredients and
GRILLED over an OPEN FLAME so every flavor come to life.

Flame-Grilled
Fajita Selections

All fajita plates served with warm
tortillas, lettuce, tomato, salsa, cheese,
sour cream and guacamole.

Sizzling Fajitas
Choice of marinated beef or chicken
breast served with onions and bell
peppers. 11.99

Fajita Trio

Flame-grilled chicken breast,
marinated beef and spicy lime
shrimp served with onions and bell
peppers. 14.99

Fajitas for Two

Double up on our flame grilled

chicken breast, marinated steak or

combination fajitas grilled to perfection

with grilled onions and bell peppers.
18.99

Add rice and beans to any of our fajita
plates for .99

Classic Sirloin

8-0z. top sirloin topped with our
own seasoned butter with your
choice of two sides. 12.99

Ribeye Steak

12-0z. 100% choice steak topped
with our own seasoned butter with
your choice of two sides. 15.99

St. Louis Ribs

A half rack of smoked ribs basted

with our house BBQ sauce. 12.99
Full Rack 19.99

Rio Rancho Ribeye
12-0z. 100% choice steak, sauteed
peppers and onions topped with
pepper jack cheese and served
with your choice of two sides.
16.99

New York Strip

12-0z. 100% choice steak cooked
to your specification, topped with
our own seasoned butter, with your

choice of two sides. 19.99
For Steak or Rib
Orders Only

Add BBQ Chicken 1.99
Add 2 Rack Ribs 5.99
Add Grilled Shrimp 2.99

Not available as separate items.

An automatic gratuity of 17% will be added for parties of 6 or more.

A grupos de mas de 6 personas, se les agregara una propina del 17% de su para total.



IDESSERT SELECTIONS

All of our DELICIOUS DESSERTS are made with love
and devoured with enthusiasm.

Warm Fruit Cobbler
The Chef’s selection of fruit, served
with French vanilla ice cream.

5.99

Strawberry Shortcake
Hot buttermilk biscuit topped
with strawberry filling and

whipped topping. 4.99

The Himalaya

A generous warm brownie
topped with vanilla ice cream,
whipped topping and finished
with a maraschino cherry and
toasted pifions.

5.99

¥
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TURTLE CHEESECAKE

Key Lime Pie

Baked fresh daily. 4.99

Caramel Cheesecake
Take a slice home, you don’t want to
pass this up. 6.99

Banana Split
A traditional favorite: three scoops of
vanilla ice cream, each individually
topped with chocolate, pineapple
and strawberry toppings, finished
with whipped topping, a ripe
banana and a maraschino cherry.
5.99

Carrot Cake

All time favorite. 6.99

Turtle Cheesecake
Graham cracker crust, pecans,
caramel fudge cheesecake you
don’t want to miss. 6.99

Sugar-Free

Cheesecake
Chocolate cheesecake with a hint
of cherry.

5.99

SUGAR-FREE CHEESECAKE

[BEVERAGES]

Iced Cold Beverages
Coke, Diet Coke, Sprite, Dr. Pepper, Peach Iced Tea
Minute Maid Lemonade, Barg’s Root Beer,

Raspberry Lemonade 1.99

Coffee, Iced Tea, Hot Tea, Milk
1.99

Fruit Juices
Grapefruit, Orange, Cranberry, Tomato, Clamato or
Apple (no refills) Sm. 1.99 Lg. 2.99

Domestic Bottled Beer
Bud, Bud Light, Michelob Ultra, Coors, Coors Light,

Miller Lite and O’Douls. 2.75
Premiums

Heineken, Corona, Dos Equis, Bud Light Lime,
Smirnoff Ilce, and Shiner Bock. 4.00

Wine

Choose from our extensive selection of Canyon Estates
wines including Cabernet, Merlot, White Zinfandel, and
Chardonnay. Served by the glass or bottle.

Glass 4.50 Bottle 16.00

An automatic gratuity of 17% will be added for parties of 6 or more.
A grupos de mas de 6 personas, se les agregara una propina del 17% de su para total.



IBREAKFAST———————— 1

Served from 8:00 a.m. till close.

Eggs and Taters

Two eggs your style with a pile

of hash browns and your choice

of bread. 5.99

Huevos Rancheros
Two eggs any style on a bed of
corn tortillas and topped with your
choice of red or green chile sauce
finished with cheddar cheese.
Accompanied by seasoned pintos,
shredded lettuce and tomato and
served with warm flour tortillas.
8.99

The Eye Opener

Two eggs any style with three

strips of applewood smoked bacon
with hash browns, and choice of
pancake, biscuit or toast. 7.99

Pancakes
Two pancakes served with warm

syrup.

3.99
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HUEVOS RANCHEROS

[THREE EGG OMELETS|——————

Eggs Benedict

Two poached eggs topped with
shaved pit ham on freshly grilled
English muffin and covered in
Hollandaise sauce served with hash
browns. 7.99

Breakfast Burritos

« Scrambled eggs with ham, onion,
green chile, tomatoes.

« Cheese or eggs with chorizo and
cheese.

Smothered in your choice of red or

green chile sauce. 7.99

Pork Chop and Eggs
Two eggs any style with a 6oz pork
chop served with hash brown.

9.99

French Toast
Three slices of Texas toast dipped
in a cinnamon - vanilla batter.

4.99

bORK CHOP &EGGS

Chicken Fried Steak
and Eggs

Two eggs any style served with our
hand-breaded round steak topped
with country gravy. 9.99

Steak and Eggs

Two eggs any style served with our
top sirloin steak, cooked to order
with hash browns. 10.99

Biscuit and Gravy

Hot buttermilk biscuit topped with

country gravy. 4.99
Add Sausage 5.99
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SIERRA BLANCA

Omelet includes hash browns and choice of pancake, biscuit or toast.

Cheese Omelet

Cheddar and jack cheeses. 6.99
Ham and Cheese
Need we say more? 7.99

EXTRAS

Seasonal Fruit Plate

Fresh fruit to accent any breakfast
selection or a great breakfast by
itself (fruit will vary depending on
season) 6.99

Denver
Ham, bell pepper and onions.
7.99

New Mexico
Hatch green chiles, chorizo and
onions finished with cheddar

cheese. 7.99

Toast, Biscuit
or Tortilla
Select one of these to

complement your meal, served
with butter and jam. .99

Sierra Blanca

Bacon, ham, sausage, onion, chiles,
tomatoes and mushrooms topped
with Hollandaise sauce. 8.99

Add Green Chile or Jalapeno

Spice up your meal a little or a
lot with hatch green chiles or
jalapenos. .99

Add Side of Meat

Ham, bacon or sausage. 2.29
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