MESQUITE

appetizers

Chips and Reoasted Salsa $4
Fresh corn tortilla chips with our homemade
salsa

Poblane Chicken Tortilla Soup$4 cup $6 bowl
Roasted Poblano. corn tortillas, chicken finished

Onion String and Jalapenos $7
Large portion of fried onion strings and fried
Jalapenos with ranch dressing

Margharita F'latbread $9

. ) } i I'omato, basil and chef’s cheese blend
with crispy tortilla strips. avocado and sour

cream BBQ Chicken Flatbread $9
Shredded rotisserie chicken on Chipotle BBQ

Spinach N Cheese Dip 89
sauce with chef’s cheese blend

Spinach, bacon and our cheese blend melted to
gooey perfection with crispy tortilla chips
Stuffed Broiled Crab $9

Two crab shells stuffed with chef’s scafood
stuffing and tartar sauce

Shrimp N Avocado Cocktail $10
Shrimp and avocado with Mexican cocktail salsa
and tortilla chips

Try our homemade yeast rolls 6 for $3 with our Good Jus!!!

salads
Our chet has created the following selection of dressings: Ranch. Caesar. Bleu Cheese. Honey Mustard. Sherry Vinaigrette
House Salad $9

Mixed greens, tomato, carrot, capers, cucumber, celery, and olives with chef™s vinaigretie

half size available for $4

Roasted Mesquite Chicken Salad $10

Shredded rotisserie chicken with candied pecans, dried cranberries, bleu cheese, apples, and tomatoes with
Sherry vinaigrette

Tejas Caesar $9

Roasted corn, grilled red peppers, parmesan and Cotija cheese with Caesar dressing add salmon $6 or
chicken $5

burgers n sandwiches

Burgers and chicken are grilled fresh. never frozen. over our mesquite grill. All sandwiches are served on a butter toasted bun
with French fries.

Grilled Chicken Breast S8
Marinated breast of chicken with havarti cheese. lettuce. tomato, avocado and bacon
Dekker’s Backyard Burger 59

2 Pound 100% Certilied Angus Beef with lettuce, tomatoes. onions and pickles. Cheddar and bacon upon
request

Shrimp Po Boy S11
Fried Gulf Shrimp with coleslaw and tartar

chicken n pasta

7 Roftisserie Chicken $9
Served with mashed potatoes, green beans and good jus
Fettucini Alfredo 510

Pasta and cream sauce add mesquite chicken for $3



seafood

Grilled Gulf Shrimp $14
Gulf shrimp served with rice pilaf and coleslaw

Grilled Saimon S16
Salmon filet with grilled asparagus mashed potatoes and tomato-basil relish

Fried Gulf Shrimp S14
Gulf shrimp served with french fries, coleslaw, tartar, and cocktail

beef n pork

Our steaks are all fresh certified angus beel. grilled over mesquite and finished with garlic butter.

Chicken Fried Steak 513

Served with smashed potatoes, green beans and cream gravy

Grilled Pork Chop $14

Mesquite grilled on the bone pork chop with smashed potatoes, green beans and good jus

Rib Eye $24

100 % certified angus beef aged in house for tenderness and flavor, served with smashed potatoes. grilled
asparagus and good jus

sides $4

Smashed Potatoes Green Beans
Coleslaw French Fries
Asparagus Rice pilaf

desserts %6

Pecan Pie Bread Pudding Banana Pudding Chocolate Cake
beverages
Softdrinks $2

Coke. Diet Coke, Sprite. Dr. Pepper, Strawberry. Root Beer, Tea. l.emonade, Powerade. Coffee. Milk

Domestic Beer $3.5
Budweiser, Bud Light, Miller Light, Coors Light, Lone Star, Bud Lime

Import and Specialty Beer $4
Heiniken. DosXX Lager, Dos XX Amber, Negro Modelo, Michelobe Ultra, Shiner Boch
Draft

$3 Miller Light Bud Light
$4 Modelo Especial. St Arnolds Amber, St Arnolds Seasonal, Zeigenbock

*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFQOD, PORK, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE
IHLLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR TO
ORDERING WF DO USE PEANUTS AND PEANUT OILS IN OUR RECIPES. WE ARE NOT RESPONSIBLE FOR AN INDIVIDUAL'S ALLERGIC
REACTION TO OUR FOOD OR INGREDIENTS USED IN FOOD ITEMS

*There may be small bones in some fresh fish.
*Nome wines & Marasching cherries contain ,m.ff.'.'{'\
*13% grandn added fo parties of 6 or more.



