
Appetizers
Chips and Salsa ......................................$7

Add queso or guac for +$2
Add queso and guac for +$4

Nachos Grande ......................................$16
Crispy tortilla chips, queso fundido, pulled pork,
pinto beans, salsa, guacamole, pico de gallo, lettuce
and grill jalapenos.
Sashimi Tuna ........................................$18
Pan seared, with black sesame seeds, Cajun,
wasabi, ginger and soy sauce.

Soup & Salads
Caesar Salad ..........................................$10
Crispy romaine and parmesan cheese.
Poached Pear Salad ...............................$13
Spring mix, pears, walnuts, feta cheese and
craisins.
Mediterranean Salad ............................$13
Greens, roasted peppers, antipasto, onions, grape
tomatoes, feta cheese and cucumbers.
Roasted Grape Salad .............................$13
Baby spinach, goat cheese, walnuts, grapes and
craisins.
Berry Bliss Summer Salad ....................$15
Mixed greens, seasonal berries, watermelon cubes,
candied walnuts, craisins, and feta cheese.
Warm Brussel Salad..............................$14
With parmesan cheese and Asian vinaigrette.
Chicken Cobb Salad...............................$15
Greens, boiled eggs, tomatoes, onions, bacon bits,
avocado, grill chicken and green chile vinaigrette.
Chicken Tortilla Soup ... cup $7 .... bowl $9
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Char-Grilled
Served with your choice of two sides

16 Oz Ribeye ..........................................$38
Robust flavor and marbling from certified angus 
beef.
14 Oz New York Steak ...........................$34
Classic cut with medium marbling from certified
angus beef.
16 Oz “Rugged” Cowboy .......................$44
Bursting with flavor, extensive marbling certified
angus beef, and topped with sautéed onions.
8 Oz Prime Filet Mignon ......................$45
Tender and lean yet succulent from angus beef.
6 Oz Prime Filet Medallions .................$35
From angus beef, served on a bed of sautéed
mushrooms.
Salmon Fillet ........................................$26
Atlantic salmon served with chimichurri sauce.
Pork Chops ...........................................$30
Apple and bacon bourbon pan sauce.
Chicken Parmesan ...............................$22
Grill chicken, a mix of marinara and alfredo sauce,
fresh mozzarella and parmesan cheese. 
Tenderloin Carne Asada ......................$35
14 Oz marinated choice black angus steak, char 
grilled to medium, served with grilled jalapenos.

SIDESSIDES
Sautéed Sautéed veggies, side salad, cup ofveggies, side salad, cup of
chicken tortilla soup and mashedchicken tortilla soup and mashed

potatoes.potatoes. Dessert
Homemade Crème Brûlée ....................$10

Hand-Helds 
Green Chile Cheeseburger ....................$16

Without the bun
Pepper jack & cheddar cheese and LTOP.
BRIX Mexican Burger ...........................$16

Without the chipotle tortilla
Green chile, avocado, salsa, onions, tomatoes,
pepper jack and cheddar cheese.
Steak Soft Tacos ....................................$19
Corn tortilla, melted cheese, lettuce, tomatoes,
beans, salsa and rice.



Appetizers
Chips and Salsa ......................................$7

Add queso or guac for +$2
Add queso and guac for +$4

Spinach & Artichoke Dip ......................$12
Tortilla chips, cream cheese and parmesan sauce.
Cheese Board ........................................$20
Tucumcari jalapeno cheddar, Manchego, sage,
derby, port wine cheese, walnuts, antipasto olives,
garlic toast and fruits.

Hand-Helds 
Veggie Tacos ..........................................$17
3 corn tortillas with seasonal vegetables, pico de
gallo, lettuce and guacamole salsa served with fries.
Veggie Burrito .......................................$15
A chipotle flavor tortilla with seasonal vegetables, pico
de gallo, lettuce and guacamole salsa served with fries.

Salads
Caesar Salad ..........................................$10
Crispy romaine, parmesan cheese and croutons.
Poached Pear Salad ...............................$13
Spring mix, pears, walnuts, feta cheese and
craisins.
Mediterranean Salad ............................$14
Greens, roasted peppers, antipasto, onions,
grape tomatoes, feta cheese and cucumbers.
Roasted Grape Salad .............................$13
Baby spinach, goat cheese, walnuts, grapes and
craisins.
Berry Bliss Summer Salad ....................$15
Mixed greens, seasonal berries, watermelon cubes,
candied walnuts, craisins, and feta cheese.

Pastas
Classic Fettuccini ..................................$12
Alfredo sauce, parmesan cheese and garlic bread.
Green Chili Fettuccini ..........................$14
Alfredo sauce, parmesan cheese and garlic bread.
Pasta Primavera ...................................$14
Penne pasta with seasonal vegetables and spicy
marinara sauce.
Farfalle with veggies .............................$15
Parmesan cheese, onions, peppers, Cajun,
vegetables and garlic bread.

Hand-Helds 
Veggie Tacos ..........................................$17
3 corn tortillas with seasonal vegetables, pico de
gallo, lettuce and guacamole salsa served with fries.
Veggie Burrito .......................................$15
A chipotle flavor tortilla with seasonal vegetables,
pico de gallo, lettuce and guacamole salsa served
with fries.

Salads
Without meat or cheese

Caesar Salad ..........................................$10
Crispy romaine and croutons.
Poached Pear Salad ...............................$13
Spring mix, pears, walnuts and craisins.
Mediterranean Salad ............................$14
Greens, roasted peppers, antipasto, onions,
grape tomatoes and cucumbers.
Roasted Grape Salad .............................$13
Baby spinach, walnuts, grapes and craisins.
Berry Bliss Summer Salad ....................$15
Mixed greens, seasonal berries, watermelon cubes,
candied walnuts, and craisins.

Vegan Salads Dressings
Oil and Vinaigrette, Citrus

Vinaigrette, Balsamic Vinaigrette,
Vanilla Vinaigrette & Raspberry

Vinaigrette.


