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Chimichangas
Crispy, Deep-fried burritos.

El Dorade Chimichanga. $11.99
A deep fried flour tortilla filled with marinated chicken breast, fresh spinach and
pepper jack cheese: topped with Veggie Red. With guacamole and sour cream.
Shredded Beef Chimichanga. $11.99
This one is filled with Southwestern shredded beef, black beans and Montersy
Jack and Cheddar cheese; topped with Taos Green Chile.
Carlos ‘n Bubba’s Chimichanga $11.99
A deep fried burrito stuffed with slow roasted smckey BBQ pulled Pork, roasted

corn 'n black bean salsa, Spanish rice and cheese; topped with Chile con Queso.
Served with sour cream and guacamole.

Quesadillas

Sam's Classic Quesadilla $ 8.50

Filled with Jack 'n Cheddar cheese, tomatoes and mild green chilies.

Spinach & Mushroom Quesadilla $10.59
Add jalapeno cream cheese $10.99

The California Quesadilla $11.89

A sun-dried tomato tortilla filled with marinated sliced Chicken Breast, Jack 'n
Cheddar cheese, Baby Spinach, Rosted Red Peppers and zippy Chipotle Cream
Cheese.

Zesty Chicken ’n Spinach Quesadilla $11.89
Grilled seasoned chicken breast, spinach, tomato, Pepper Jack and
Jalapeno Cream cheese in a spinach-flavored toriilla.

Chicken Fajita Quesadilla $11.89
Filled with sliced Chicken Fajita breast, Pico de Gallo, tomato, Monterey Jack ‘n
cheddar cheese.

BBG Pork Quesadilla $11.89
Sam'’s slow roasted smokey BBQ pulled pork, tomatoes and cheese.
Garnished with fresh homemade cole slaw.

Mexican Combinations

The Southwestern Sampler $13.89
A quarter rack of BBQ haby back ribs, a chicken enchilada verde, a seasoned
ground beef corn shell taco, black beans, Spanish rice and sour cream.

Sandra Frisco $12.68
Vegotarian dish! A black bean Burrito with mild chile con queso, a cheese ‘n onion
enchilada with a zesty Del Norte sauce, Spanish rice and a Guacamole cup.

Guadalajara Combo $12.49
A Chicken ‘'n Sour Cream Burrito with Taos Green Chile, a Cheese ‘n Onion
Enchilada, a seasoned ground Beef Corn Shell Taco, Spanish Rice and sour cream.

Taco ‘n Enchilada Platter $11.99
A comn shell seasoned ground beef taco, a Chicken Enchilada Verde and a
Cheese ‘'n Onion Enchilada. Served with Spanish Rice and sour cream.

El Grande Combo $13.99
A big platter with a seasoned ground beef and bean burrito con quese, a chicken
enchilada verde, a corn shell beef taco, Spanish rice, black beans and sour cream.

Baja Roadhouse Platter $12.99
A Pork Tamale smothered with Taos Green Chile, a grilled Chicken Enchilada with
cilantro, pepper jack cheese and Del Norte Sauce, a corn shell ground beef taco,
Spanish rice, black beans and sour cream.

Sam's Own Specialties

BBQ Baby Back Ribs $17.99
A rack of Sam's award winning, slow roasted, finger lickin' ribs, served with
Pueblo corn muffin, creamy cole slaw and sweet potato fries..

Drunken Matador $21.95
A choice New York sirloin steak grilled with our own Cuervo tequila butier, served
up on a platter with a cheese & onion enchilada, Spanish rice and black beans.

The Sober Cattleman $21.95
For the meat and potatoes lover. A grilled to order choice New York sirloin steak
served with Sweet Potato fries, fresh vegetables and corn 'n black bean salsa.

BBQ'ed Beef Kabobs $14.99
A pair of beef tip skewers with red peppers and onions, grilled to order with
Sam's BBQ sauce. Served with Spanish rice and fresh vegetables.

Laredo Asada $14.99
Grilled to order and served London Broil style. Sam's Asada marinade makes this
steak special. Served with Sweet Potato fries, vegetables and black bean salsa.

Casa Mel’s Pollo Asada Kabobs $14.25
Twin flame grilled chicken kabobs seasoned with Asada chile marinade, skewered
with red peppers and onions; served over Spanish rice with fresh vegetables and
Roasted Cormn ‘n Black Bean salsa.

Coconut Crusted Chicken $14.99
Plump chicken breast coated with a mixture of shredded Toasted Coconut and
crunchy Panko bread crumbs, pan-seared and finished with a dark rum, cocenut 'n
pineapple sauce. Served with Spanish rice and fresh steamed vegetables.

Sierra Madres Mixed Grill $16.99
BBQ Beef Kabob, an Asada Chicken Kabob, a quarter rack of
BBQ Baby Back Ribs, Spanish rice and fresh vegetable.

Pescado Naranja $15.25
Native Atlantic Cod sautéed in an orange sauce flavored with cilantro,
gariic and triple sec. Served with Spanish rice and fresh vegetables.

Cod Diego $15.25
Atlantic Cod baked with a mild tomato sauce and cheese, Served with
Spanish rice and fresh vegetables.

Baja Fish ‘n Chips $15.25
A Filet of Cod encrusted in crunchy “Baja seasoned” Panko Bread crumbs,
pan-seared to a Golden brown and served with Sweet Potate Fries, fresh creamy
Cole Slaw and a zippy Texas Tartar Sauce.

Tacos
Your choice of seasoned ground heef, shradded basf, BBQ pork or chicken.
Single Corn shell Taco $ 2.59
Full Order (3 Corn shell) $6.99
Single Soft shell Taco $ 3.59
Full Order (2 Soft shell) $6.99

Chico’s Fish Tacos $8.69
Twin soft-shell Red Chile Tortillas filled with our Golden crusted Fried
Cod, a zippy Chipotle Mayonnaise, shredded Cabbage, Pico de Gallo
and drizzled with a “cool ‘n zingy" Cucumber Horseradish sauce.

no:m:q:m:m raw or undercooked meats may increase your risk of foodbome illhesses,
nm_unn_.m__m if you have certain medical conditions.

@0%0_.0 T_NU_‘JW your arder, _U_nmmn inform Your server if anyone in your party has a food

allersy.
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Chile, Soup & Taco Bar
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ALL YOU CAN EAT!
$6.95
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Starters

Chile con Carne
Qur zesty beef 'n bean chile.

Taos Green Chile Cup $4.25 Bowl $5.75
Sam'’s recipe from Taos, New Mexico, made with roasted pork and green chilies.

Cup $ 4.25 Bowl § 5.75

Soup Cup $3.65 Bowl $4.75
Freshly made in Sam’s kitchen.

Guacamole Dip $5.50
Homemade. Use your tortilla chips for dippin’.

Sammie D's Flesta Dip $6.85

Layers of refries, ground beef, Chile con Queso and melted cheese. Topped with
Pico de Gallo and a dollop of sour cream. Served with chips.

Basket O’ Sweet Potato Fries $4.99
Golden sweet potato fries served with Chipotle Sour cream. OCOHH s0 good!
Auntie Rositas’ Onion Rings $5.50

Dusted with Southwestern spices; served with BBQ dippin’ sauce,

Habanero Chicken Wings Small $4.99 Large $8.49
Roasted with Sam's Habanero chile marinade. Served with Ranch Dressing.

BBQ Baby Back Ribs $9.79
Finger lickin' award winners.

Ribs and Wings Combo $9.50
A great combo of BBQ baby back ribs and Habanero chicken wings.

Poppin’ Red Hots $6.99

Red jalapeno peppers stuffed with cream cheese then deep-fried in a spicy,
crunchy coating. Chipetle sour cream for dippin’.

Boneless in Buffalo $8.25
Spicy deep-fried chicken tenders served Buffalo style with
Bleu Cheese dressing and celery sticks.

Poppin’ In Buffalo Combo $8.25
A combo of Boneless Buffalo chicken tenders and Red Jalapeno Pappers

served with Bleu Cheese dressing and Chipotle sour cream.

Nachos $7.50

Monterey Jack 'n Cheddar cheese baked over a thin layer of refried beans
topped with tomatoes and jalapenos. Rimmed with tortilla chips.

Nachos Supremos $8.65
We add guacamole and sour cream to make them E! Supremol
With seasoned chicken $9.85

Cheese Crisp Small $ 2.99 Large $ 5.65
Mild and simple, a fried tortilla covered with melted Jack ‘n Gheddar cheese.

Hollerin’ Jalapeno PRETZEL $ 4.50
A “zippy” jumbo jalapeno dough pretzel stuffed with Pepper Jack cheese;
baked fo order. Served warm with a cool Honey Dijon dippin’ sauce.

Zapata’s Mozzarella Sticks $5.99
Sprinkled with Southwestern spices; served with Marinara sauce.
Double Crust Mexican Pizza $9.99

Enchilada sauce, seasoned ground beef, two cheeses, black olives and mild
green chilies baked on two fried flour tortillas,

Mini-Mexican Pizza $4.59
A smaller version of the above on a six-inch fried flour tariilla.

Saladls

Diego Dinner Salad $ 4.75
Samuel Caesar Salad $ 5.50
Grilled Chicken Fajita Caesar $12.25

Romaine leaves tossed with Sam's creamy garlic Caesar dressing; topped with
grilled marinated chicken breast and toasted croutons.

Sam’s Laredo Steak Caesar $14.50
A full 10 cunces of grilled n' sliced Londen Broil style chile seasoned steak
served over our garlicy Caasar salad.

Tessie's Texas Salad $12.25
A large bowl filled with mixed salad greens, baby spinach, sliced tomatoes,
red onion, slivered carrot, mushrooms, croufons and roasted red pepper; topped
with a freshly grilled, sliced chicken breast and sprinkled with Parmesan cheese.
Without chicken $9.25
Beefy Taco Salad $11.99
A tortilia bowl brimming with salad greens, seasoned ground beef, refried beans,
cheese, guacamole, sour cream, tomatoes, cherry peppers, red onion and
ripe olives. Topped with Sam's fresh homemade salsa.
Without beef. $9.25

Chicken Fajita Salad $13.25
Freshly grilled marinated sliced chicken breast served over salad greens with

Pico de Gallo, Monterey jack 'n cheddar cheese, guacamole, tomatoes,

ripe olives and sour cream. Warm flour tortitlas served on the side.

Crazy Cousin’ Crunchy Chicken Salad $10.99
Salad greens tossed with toasted pecans, shredded carrots and honey Dijon
dressing; topped with fresh orange sections, slivered red pepper, scallions,
croutillas and strips of fried chicken tenders.

SAMwiches 'n SAMburgers

All are served with potato fries.
Route 66 Roll-Up $8.25
Sliced chicken breast, bacon, guacamole, tomato, salad greens and Jalapenao
Cream Cheese rolled in a spinach tortil
Pollo Jack $8.50

A chicken breast grilled with garlic lime butter and topped with Pepper Jack
cheese; on a toasted bun with Chipotle Mayo, lettuce, tomato and red onicn.

BBQ Pulled Pork SAMwich $8.50

Sam's slow roasted smokey BBQ pulled pork on a toasted roll; served with
fresh creamy cole slaw.

Gringo Burger $7.65

An American favorite ... a half-pound of lean ground Angus Beef grilled {o order,
As a Cheesebhurger $8.25
BBQ Bacon Cheeseburger $9.25

Memphis Sam’s BBQ Pork $9.99

Toasted slices of cornbread topped with our smokey BBQ Pulled Pork, smothered
with Chile con Queso, melted cheese and diced temato. Served with Sweet Potato
fries and creamy cole slaw.

Fajitas

We marinate the meats in a seasoned lime juice, cilantro and oil marinade, then grill

them to order and slice ‘em thin. Served with warm flour tortillas, lettuce, sour cream,

Pico de Galle, grated cheese, ripe olives and Spanish rice.
Beef Steak or Chicken Breast or COMBO of each-w--uu--$13.25

Burritos

Sam's Bean Burrito $7.99
Stuffed with vegetarian refries: served with Spanish rice and sour cream. Smothered
with your cholce of..... Chile con Came, Taocs Green Chile or one of our Vegetarian
choices; Chile con Queso, Vegaie Red or our roasted chile Del Norte sauce,

Texas BBQ Pulled Pork Burrito $11.99
Our hand-shredded roasted Pork tossed with Sam's sweet ‘n zesty BBQ sauce, rolled
in a large sun-dried tomato tortilla with diced tomato and Jack 'n Cheddar cheeses;
topped with of Chile con Queso. Served with black beans and fresh cole slaw.

Beef 'N Bean Burrito Grande Con Queso $11.89
A bean burrlto with seasonad ground beef, smothered with our mild white cheese
sauce, Served with Spanish rice and sour cream.

Pollorito $11.99

A large burrito filled with fresh chicken, sour cream and guacamale; smothered
with Veggie Red and served with refried beans.

Sedona Chicken Burrito $11.89
A large Sun-Dried Tomato tortilla filled with fresh pulled chicken, homemade Black
Beans and a zippy Chipotle Cream Cheese; topped with our Chile con Queso, meilted
cheeses and Pico de Gallo. Served with Spanish rice and sour cream.

Dos Burros $12.25
A pair of smaller burritos: a seasoned chicken and sour cream burrito

smothered with Taos Green Chile and a seasoned ground beef and bean burrito;
topped with Chile con Queso. Served with Spanish rice.

Chicken Fajita Burrito $11.99
A large flour tortilla filled with sliced marinated chicken breast, mixed cheeses,
fresh Pico de Galle and Spanish rice; smothered with Veggie Red and

melted cheese. Served with black beans and sour cream.

Sam’s Big City Burrito $11.89
Filled with seasoned ground beef, Spanish rice, black beans and cheese; topped
with Taos Green Chile and melted cheese. Sour cream served on the side.

Southwestern Shredded Beef Burrito $11.89
Our chile’n tomato seasoned shredded beef wrapped in a flour tortilla and
smothered with your choice of Tacs Green Chile or Chile con Queso and cheese,
Served with Spanish Rice, sour cream and refried beans.

Enchiladas

One Cheese & Onion Enchilada $3.89
One Chicken Enchilada or Shredded Beef Enchilada ———— $4.79
The Enchilada Plate. $11.89

Your choice of two enchiladas served with Spanish rice, refried beans and
sour cream.

Dueling Enchiladas $11.89
Twao smothered enchiladas; one is chicken fopped with green chile and the other

is a cheese & onion enchilada tapped with our traditional red enchilada sauce.
Served with black beans, Spanish rice and sour cream,

Pepe’s Pollo Enchiladas
Twin enchiladas filled with grilled marinated chicken breast, cilantro and
Pepper Jack cheese. Served with black beans and Spanish rice.

Enchilada Trio $12.75
Consisting of a Shredded Beef, a seasoned Chicken and a Cheese 'n Onion
enchilada. Served with Spanish rice and scur cream,

$12.25




