
 

Chili con Carne ---------------------------------------- Cup $ 4.99   Bowl $ 6.85 

Taos Green Chili -------------------------------------- Cup $ 4.99   Bowl $ 6.85 
Sam’s recipe from Taos, New Mexico, made with roasted pork and green chilies. 

Soup … Freshly made in Sam’s kitchen.                  Cup $ 3.99   Bowl $ 5.25 
 

Guacamole Dip ------------------------------------------------------------------- $6.89 
 

Chili con Queso Dip----------------------------------Small $3.85  Large $6.15 
Zippy blend of Jack, Cheddar’n Cream Cheeses w/ Jalapeno and Chipotle Chilies. 
 

Sammie D’s Fiesta Dip --------------------------------------------------------- $7.95 
Layers of refries, ground beef, Chili con Queso and melted cheese. Topped with  
Pico de Gallo and a dollop of sour cream.  
 

Basket O’ Sweet Potato Fries ----------------------------------------------- $5.65 
Golden sweet potato fries served with Chipotle Sour cream. OOOHH so good!   

 

Auntie Rositas’ Onion Rings ------------------------------------------------ $6.15 
Dusted with Southwestern spices; served with BBQ dippin’ sauce. 
 

Habanero Chicken Wings --------------------------Small $6.10   Large $9.95 
Roasted with Sam’s Habanero chile marinade.  Served with Ranch Dressing. 
 

BBQ Baby Back Ribs ----------------------------------------------------------- $10.95 
 

Ribs and Wings Combo ------------------------------------------------------- $10.75 
A great combo of BBQ baby back ribs and Habanero Chicken Wings. 
 

Poppin’ Red Hots ---------------------------------------------------------------- $7.85 
Deep Fried Red Jalapeno Peppers stuffed with cream cheese with crunchy coating.  
Chipotle sour cream for dippin’. 
 

Boneless in Buffalo ------------------------------------------------------------- $9.50 
Deep fried spicy Buffalo chicken tenders … Bleu Cheese dressing and celery sticks. 
 

Poppin’ In Buffalo Combo  --------------------------------------------------- $9.50 
Combo of Buffalo Tenders ‘n Poppers, with Bleu Cheese and Chipotle sour cream. 
 

Nachos ------------------------------------------------------------------------------ $8.50 
Monterey Jack ’n Cheddar cheese baked over a thin layer of refried beans  
topped with tomatoes and jalapenos.  Rimmed with tortilla chips. 

      Nachos Supremos, with Guacamole and Sour Cream --------- $9.89 

                                       Add seasoned chicken ------------------------ $11.29 
 

Cheese Crisp ----------------------------------------- Small $ 3.50 Large $ 6.65 
Mild and simple, a fried tortilla covered with melted Jack ‘n Cheddar cheese. 
 

Hollerin’ Jalapeno PRETZEL ----------------------------------------------- $ 5.50 

A “zippy” jumbo jalapeno dough pretzel stuffed with Pepper Jack cheese;  
baked to order.  Served warm with a cool Honey Dijon dippin’ sauce. 
 

Zapata’s Mozzarella Sticks --------------------------------------------------- $7.25 
Sprinkled with Southwestern spices; served with Marinara sauce. 
 

Double Crust Mexican Pizza-------------------Small $ 5.25  Large $ 11.25 
Mexicalli Red sauce, seasoned ground beef, two cheeses, black olives and mild  
green chilies baked on two fried flour tortillas. 
 

PORK TAMALE ------------------------------------------------------------------- $5.65 
Cornmeal Masa’n Shredded Pork, steamed in a Corn Husk, topped with our 
Traditional Red Sauce; served with Pico de Gallo and sour cream. 
 

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 Gallo, grated cheese, ripe olives and Spanish rice. 
 

      Beef Steak $14.95   -  Chicken Breast $14.50 -  COMBO  $14.75 
 

 
 

Grilled Chicken Caesar -------------------------------------------------------- $13.50 
With grilled marinated fajita chicken breast and toasted croutons. 
        

Southwest Steak Caesar ---------------------------------------------------- $15.75 
With grilled n’ sliced chili seasoned London Broil over our garlicky Caesar salad. 
 

Beefy Taco Salad ---------------------------------------------------------------- $13.45 
A tortilla bowl of salad greens, seasoned ground beef, refried beans, cheese, olives, 
guacamole, sour cream, tomatoes, cherry peppers, red onion: topped with salsa. 

                 Without beef --------------------------------------------------------- $10.65 
 

Chicken Fajita Salad ---------------------------------------------------------- $14.45 
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 tortillas served on the side. 
 

Asada Chicken Cobb Salad -------------------------------------------------- $14.45 
 A grilled and sliced Asada marinated Chicken Breast served over a bed of fresh 
Romaine with Avocado, crispy bacon, sliced tomato, crumbled Bleu cheese and  
sliced hard-boiled egg; served with your choice of dressing. 
 

Diego Dinner Salad………...$ 5.95    With Chicken Breast………$10.50 

Samuel Caesar Salad ----------------------------------------------------------- $ 6.45 
 

Your choice of seasoned ground beef, shredded beef, BBQ pork or chicken. 

 Single Corn shell Taco $ 2.99          Full Order (3 Corn shell)   $ 7.85 

 Single Soft shell Taco  $ 3.99          Full Order (2 Soft shell)     $ 7.85 

Twin Flour tortillas filled with crunchy “flash-fried” Shrimp seasoned with Southwest spices, 
along with Chipotle Cream Cheese, shredded Cabbage and topped with a chunky 
Habanero-Mango ‘n Red Pepper Salsa and crumbled Cotija Cheese… served with 

Spanish Rice.  

 
Twin Flour tortillas filled with “crunchy crusted” filets of Cod, zippy Chipotle Mayonnaise, 
shredded Cabbage and topped with a Habanero-Mango ‘n Red Pepper Salsa, a “cool ‘n 
zingy” Cucumber-Horseradish sauce and a dusting of crumbled Cotija Cheese… served 

with creamy Cole Slaw.  

Twin soft-shell Flour tortillas filled with grilled sliced Tenderloin Steak, Chipotle Cream 
Cheese, shredded Cabbage, Pico de Gallo ‘n Pepper Jack Cheese; topped with 
Caramelized Onions, Avocado and Cotija Cheese and served with Black Beans. 

Crispy, Deep-fried burritos.  Served with GUACAMOLE and SOUR CREAM 
 

El Dorado Chimichanga. ------------------------------------------------------ $12.99 
Filled with marinated chicken breast, fresh spinach and pepper jack cheese: topped 
with Veggie Red and served with Black Beans. 
 

Chimayo Chicken Chimichanga. -------------------------------------------- $12.99 
Stuffed with red chile marinated Chicken breast, Corn ’n Black Bean salsa, Spanish 
Rice, Monterey Jack and Cheddar cheese; topped with a Smokey Chipotle Aioli 
served with Black Beans. 
 

Shredded Beef Chimichanga. ----------------------------------------------- $12.99 
Filled with Southwestern shredded beef, black beans and Monterey Jack and 
Cheddar cheese; topped with Taos Green Chili and served with Spanish rice. 
 

Carlos ‘n Bubba’s Chimichanga -------------------------------------------- $12.99 
Stuffed with slow roasted smokey BBQ pulled Pork, roasted corn ‘n black bean salsa, 
Spanish rice and cheese; topped with Chili con Queso. 

 Consuming raw or undercooked meats may increase your risk of foodborne illnesses,  

especially if you have certain medical conditions. 

All are served with potato fries. 

Route 66 Roll-Up -----------------------------------------------------------------  $9.95 
Sliced chicken breast, bacon, guacamole, tomato, salad greens and Jalapeno  
Cream Cheese rolled in a sun-dried tomato tortilla. 
 

Pollo Jack ---------------------------------------------------------------------------  $9.95 
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 onion. 
 

BBQ Pulled Pork SAMwich ---------------------------------------------------  $9.95 
Slow roasted smokey BBQ pulled pork on a toasted roll; served with cole slaw.  
 

Gringo Burger --------------------------------------------------------------------- $9.95 
An American favorite ... a half-pound of lean ground Beef grilled to order.   

      As a Cheeseburger $10.75        BBQ Bacon Cheeseburger $11.75 
 

“THE OUTLAW BURGER” ----------------------------------------------------- $12.75 
An 8 oz. Burger served on a toasted Portuguese Sweet Bread Roll with Chipotle 
Mayo, melted Habanero Jack Cheese, crisp Bacon, Caramelized Onions 
and Roasted Red Peppers. Served with Beer Battered Onion Rings and cole slaw. 
 

Memphis Sam’s BBQ Pork ---------------------------------------------------- $11.25 
Toasted slices of cornbread topped with our smokey BBQ Pulled Pork, smothered 
with Chili con Queso, melted cheese and diced tomato. Served with Sweet Potato 
fries and creamy cole slaw. 
 

“MUCHO” Chicken Tenders ------------------------------------------------ $10.99 
Crispy “deep-fried” Chicken Tenders and Fries with Honey BBQ sauce ‘fer dippin’. 
 

Veggie Burger Wrap ------------------------------------------------------------- $11.45 
Whole wheat tortilla filled with a grilled Mixed Veggie/Brown Rice Patty, Baby Spinach, 
Roasted Red Peppers, sliced Avocado, Pepper Jack ‘n Chipotle Cream Cheese; 
served with a side-salad and choice of dressing. 
 

Sam's Classic Quesadilla ----------------------------------------------------- $ 9.75 
Filled with Jack ’n Cheddar cheese, tomatoes and mild green chilies. 

Cowboy Chicken ‘n Cheese Quesadilla ---------------------------------- $12.50 
Filled with Jack ’n Cheddar cheese and sliced Chicken. Plain and Simple! 
 

Spinach & Mushroom Quesadilla ------------------------------------------ $11.75 

         Add jalapeno cream cheese ------------------------------------------ $12.25 
  

Buffalo Chicken Quesadilla -------------------------------------------------- $12.95 
Stuffed with zesty sliced Buffalo seasoned fried Chicken Tenders, Jack ‘n Cheddar 
Cheeses and diced Tomatoes; served with Bleu Cheeses dressing and celery stix. 
 

The California Quesadilla ----------------------------------------------------- $12.95 
Sun-dried tomato tortilla filled with marinated sliced Chicken Breast, Jack ‘n Cheddar 
cheese, Baby Spinach, Roasted Red Peppers and Chipotle Cream Cheese. 
 

Chicken ‘n Pineapple Quesadilla -------------------------------------------  $12.95 
Sliced marinated Chicken Breast, diced Sweet Pineapple n’ Red Peppers and Pepper 
Jack Cheese. 
  

Chicken Fajita Quesadilla ----------------------------------------------------- $12.95 
Filled with sliced Chicken Fajita breast, Pico de Gallo, tomato, Monterey Jack ‘n 
cheddar cheese. 

Chicken, Spinach ‘n Artichoke Quesadilla ------------------------------ $12.95 
Whole Wheat Tortilla filled with sliced Chicken Fajita breast, Artichoke Hearts, Sun-
dried Tomatoes, Baby Spinach, Roasted Red Peppers, Cheddar and Chipotle Cream 
cheese… served with Guacamole. 
 

BBQ Pork Quesadilla ----------------------------------------------------------- $12.95 
Sam’s slow roasted smokey BBQ pulled pork, tomatoes and cheese…with fresh 
homemade cole slaw. 
 

Before placing your order, please inform your server if anyone in your party has a food allergy.



 

All Enchiladas served with sour cream.   
 

The Enchilada Plate. ------------------------------------------------------------  $12.95 
Your choice of two enchiladas served with Spanish rice and refried beans. 

Pepe’s Pollo Enchiladas ------------------------------------------------------ $12.99 
Two enchiladas of grilled marinated Chicken Breast, Cilantro and Pepper Jack 
cheese topped with Del Norte Sauce, served with black beans and Spanish rice. 

Pueblo Roasted Pork Enchilada Verde-----------------------------------  $12.95 
Two Enchiladas filled with Roasted Pork, Caramelized Onions, Roasted Red Peppers 
and cheeses; topped w/ Taos Green Chili. Served with Spanish Rice and Black beans 

Enchilada Duo Supreme ------------------------------------------------------ $12.99 
A Pepe’s Pollo Enchilada topped with Del Norte sauce, A Pueblo Roasted Pork 
Enchilada topped with Taos Green Chili.  Served with black beans and Spanish rice.  

Enchilada Trio -------------------------------------------------------------------- $13.95 
A Shredded Beef ‘n Pepper Jack, a seasoned Pulled Chicken and a Cheese ‘n Onion 
Enchilada topped with Mexicali red sauce… served with Spanish rice. 

Sam's Bean Burrito ------------------------------------------------------------- $8.99 
Stuffed with vegetarian refries: served with Spanish rice and sour cream. Smothered 
with your choice of.Chile con Carne, Taos Green Chile or one of our Vegetarian 
choices; Chile con Queso, Veggie Red or our roasted Del Norte Chile sauce.  

Texas BBQ Pulled Pork Burrito --------------------------------------------- $12.99 
Our Roasted Pork tossed with Sam’s sweet ‘n zesty BBQ sauce, 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 -------------------------------- $12.99 
A bean burrito with seasoned ground beef, smothered with our mild white cheese 
sauce. Served with Spanish rice and sour cream. 
 

River City Beef Burrito --------------------------------------------------------- $12.99 
A Large flour tortilla stuffed with seasoned Shredded Beef, Caramelized Onions, 
Roasted Red Peppers and Chipotle Cream Cheese; topped with Chili con Queso 
and served with Spanish Rice, Refried beans and sour cream. 
 

Dueling Barrios Burrito -------------------------------------------------------- $13.45 
A Chicken, Chipotle Cream and Sour Cream Burrito topped with Taos Green Chili 
plus a seasoned Ground Beef n’ Black Bean Burrito topped with Chili con Queso n 
Pico de Gallo; served with Spanish Rice and sour cream. 
  

Chicken ‘n Habanero Mango Burrito -------------------------------------- $12.99 
Sun-Dried Tomato tortilla with marinated sliced Chicken, Chipotle Cream Cheese; 
Habanero Mango ‘n Red Pepper salsa, Pepper Jack Cheese; topped with Smokey 
Aioli. Served with Spanish rice, black beans, more Mango salsa and sour cream. 

 

Pollorito ----------------------------------------------------------------------------- $12.99 
A large burrito filled with fresh chicken, sour cream and guacamole; smothered  
with Veggie Red and served with refried beans.  
 

Chicken Fajita Burrito -------------------------------------------------------- $12.99 
Filled with sliced marinated chicken breast, mixed cheeses, Pico de Gallo ’n Spanish 
rice; stopped with Veggie Red and cheese… with black beans and sour cream. 
 

Sam’s Big City Burrito ------------------------------------------------------- $12.99 
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 ---------------------------------- $12.99 
Seasoned “Chuck Roast” shredded beef wrapped in a flour tortilla and  
smothered with your choice of Taos Green Chile or Chile con Queso and cheese. 
Served with Spanish Rice, sour cream and refried beans. 
 

Dan-Oh’s Veggie Burger Burrito ------------------------------------------ $12.89 
A Whole Wheat Tortilla filled with a “flame-grilled” ‘n sliced Veggie Patty, Roasted 
Corn ‘n Black Bean Salsa, Baby Spinach, Roasted Red Peppers, Pepper Jack and 
Chipotle Cream cheese; topped with Veggie Red Salsa and served with Refried 
Beans, Spanish Rice and sour cream. 

 

 

The Lonesome Cowboy ------------------------------------------------------ $ 14.99 
A quarter rack of BBQ baby back ribs, a Pepe’s Chicken Enchilada Verde, a 
seasoned Ground Beef corn shell taco, black beans, Spanish rice and sour cream. 
   

Sandra Frisco  “Vegetarian” ------------------------------------------------- $ 13.45 
Vegetarian dish! A black bean Burrito with Chile con Queso, a Cheese ‘n Onion 
Enchilada with a zesty Del Norte sauce, Spanish rice and a Guacamole cup. 

Old Mexico Combo ------------------------------------------------------------ $ 13.95 
A Pueblo Roasted Pork Enchilada w/ Red Sauce, a Chicken Refried Bean ‘n Chipotle 
cream cheese Burrito w/ Taos Green Chili, a Ground Beef corn shell taco, Spanish 
rice and sour cream. 

Santa Cruz Combo ------------------------------------------------------------ $ 13.79 
A BBQ Pulled Pork’n Black Bean Burrito Con Queso, A corn shell ground Beef Taco, 
a Pepe’s Chicken Enchilada w/ Traditional Red sauce, Spanish Rice and sour cream. 
  

El Grande Combo -------------------------------------------------------------- $ 14.99 
A big platter with a seasoned ground beef and bean burrito con queso, a chicken 
enchilada verde, a corn shell beef taco, Spanish rice, black beans and sour cream.  

Baja Roadhouse Platter ----------------------------------------------------- $ 13.79 
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. 

BBQ Baby Back Ribs --------------------------------------------------------- $ 19.50 
A rack of Sam's award winning, slow roasted, finger lickin' ribs, served with  
Pueblo corn muffin, creamy cole slaw and sweet potato fries. 

Cimarron Steak ----------------------------------------------------------------- $ 16.25 
Twin shoulder Tenderloin Steaks marinated in Southwest seasonings ‘n smothered 
with Sweet Caramelized Onions; served with Spanish Rice and Broccoli crowns. 

Ranger Tex’s Grill-------------------------------------------------------------- $ 17.99 

An Asada Chicken Kabob, a Cimarron steak with Caramelized Onions, a ¼ Rack of 
BBQ Baby Back Ribs, Spanish Rice and fresh vegetable. 

Casa Mel’s Pollo Asada Kabobs ------------------------------------------ $ 15.50 
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 Corn ‘n Black Bean salsa. 

Sam’s Asada Steak Cheyenne --------------------------------------------- $ 16.25 

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. 

Coconut Crusted Chicken -------------------------------------------------- $ 15.95 
Plump chicken breast coated with a mixture of shredded Toasted Coconut and 
crunchy Panko bread crumbs, pan-seared and finished with a dark rum, coconut ‘n 
pineapple sauce. Served with Spanish rice and fresh steamed vegetables.  

California Cod ------------------------------------------------------------------- $ 15.95 
An 8 oz. filet of Cod “pan-seared” with crunchy seasoned Panko Bread crumbs, then 
placed over a bed of sautéed Baby Spinach, Garlic ‘n Roasted Red Peppers and 
topped with a ribbon of “Smokey” Chipotle Aioli; served with Spanish rice and Broccoli 
Crowns dusted with crumbled Cotija Cheese. 
 

Baja Fish ‘n Chips ------------------------------------------------------------- $ 15.75 
A golden brown pan-seared Fillet of Cod in crunchy “Baja seasoned” Panko95read 
crumbs, topped with a swirl of Smokey Chipotle Aioli served with Sweet Potato Fries, 
fresh creamy Cole Slaw and garnished with a Habanero-Mango ‘n Red Pepper Salsa. 
 

 

Chili, Soup & Taco Bar 
Mondays thru Fridays                

11:30 AM to 3 PM 

 

“LIKE US” on Facebook 

 
Before placing your order, please inform your server if anyone in your party h as a food allergy.

 
 


