T h e

Appetizes

Shrimp & Guacamole Tapatias 7-99
Chipotle tostada chips topped with pesto-grilled shrimp
and fresh guacamole.

Stuffed Portabella Mushroom 6.99
Marinated portabella mushroom wedges baked with roasted red bell

peppers and a herb-crumb stuffing. Topped with fresh parmesan cheese.

Relleno Rolls 6.29
Four large Chinese-style egg rolls filled with green chile and Jack

cheese. Served with chipotle ranch dip.

Coctel de Camaron 7.79
Shrimp cocktail from south of the border. Shrimp pieces with avocado,
cilantro, green onion, cucumbers and celery. Served with our sabrosa
salsa.

Spinach Artichoke Dip 6.99
A blend of spinach and artichoke mixed with garlic and three cheeses.
Served with chips and salsa.

Smothered Prime Rib Cocktail 8.49
Thinly shaved prime rib grilled with sauteed onions, green chile,
tomatoes and jalapefos. Topped with melted Jack cheese, cilantro
and sliced avocados. Served with corn tortillas.

Super Nachos 7.49
A plate of layered cheese and bean nachos with chicken or beef.
Topped with jalapefos. Add the “works” for 1.49

Chips and Salsa 2.49
Fresh and spicy salsa with our own chips. Add a large side of
guacamole for 4.00

Calads

Grilled Chicken Diablo Salad 7.79
Grilled chicken breast basted with spicy chipotle sauce, salad greens,
cheddar, tomatoes, tortilla strips and tossed with Jax Ranch.

Emma’s Spinach Salad 7.79

Grilled chicken, Mandarin oranges, pineapple, tomatoes, sugared
pecans, feta cheese, red onion and a balsamic vinaigrette.

Chuy’s Thai Chicken Salad 7.79
Chunks of grilled chicken, salad mix, chow mein noodles, cashews,
green onions, tomatoes, Mandarin oranges, tortilla strips tossed in a
sesame-soy dressing.

Three Caesar’s Salad 7.79
Caesar salad tossed in our homemade dressing and topped with your
choice of grilled chicken, salmon or shrimp. Add $1.49 for salmon.

Jaxon’s Signature House Salad 4.99
Chilled salad greens, cheese, fresh vegetables and sugared pecans.
House salad may be substituted for a dinner Caesar salad.

Candwiches

All sandwiches served with a cup of potato-green chile soup or
any other side item.

Chicken & Green Chile Pesto 7.79
Grilled marinated chicken with green chile pesto and Jack cheese on
toasted focaccia bread.

Jack’s Prime Rib Sandwich 8.49
Thinly shaved prime rib piled high on a toasted baguette.

Served with horseradish mayonnaise spread and side of au jus.

Tuna Steak Sandwich 7.79
Grilled albacore tuna steak basted with our pecan lime butter,
mayonnaise, lettuce and tomatoes.

“The Bear” Club Sandwich 7.79
Smoked turkey, ham, cheese, bacon, red bell pepper, lettuce,
tomatoes and mayonnaise on three layers of sourdough bread.

Portabella Mushroom Sandwich 7.79
Marinated portabella mushroom, roasted red pepper & feta cheese
served on toasted focaccia bread.

The Famous Chavo 7.79
Grilled marinated chicken, bacon, guacamole, lettuce and tomatoes.

Substitute French fries with any side item. We cook our burgers medium well.

Black Jack Burger 7.49
Blackened burger topped with onions and tomatoes (marinated in a balsamic

dressing), lettuce and Jaxon’s spread. Make it a Black ‘n Blue Burger by
topping it with crumbled blue cheese! Served with French fries.

Bacon Burger 7.29
Lettuce, tomato and mayonnaise topped with cheddar cheese, crisp
bacon and served with French fries. Add guacamole for .49

Special Burger 7.29
Lettuce, tomato and mayonnaise topped with Jack cheese,
green chile and served with French fries.

Tortilla Signature Soup SO“PS ¢ sil”

Hearty chunks of chicken in broth, veggies, grated cheese and crispy
tortilla strips. Add avocado for .49

Bow! with Refill 5.99 cup 2.99 Cup with entree 1.99

Potato-Green Chile Soup

Our potato-green chile signature soup with grated Jack cheese and

tortilla strips made fresh daily.

Bow! with Refill 5.99 cup 2.99 Cup with entree 1.99
Refills for the person ordering — not for take out

Sides

French Fries « Southwestern Rice * Green Chile Mashers -
Fresh Fruit - Baked Potato * Vegetable Blend - Jaxon’s Beans -
Cup of Tortilla Signature Soup or Potato-Green Chile Soup



ONE——

Seafood

Rainbow Trout 10.99
Whole Idaho trout grilled to perfection with Jaxon’s signature seasonings.
Served with vegetable blend, choice of side and Jaxon’s bread.

Honey-Soy Salmon 11.49
Char grilled salmon filet basted with a honey-sesame soy dressing.

Served with cilantro noodles, vegetable blend and Jaxon’s bread.

Pecan Lime Tuna 10.99
Albacore tuna steak on a bed of rice topped with our pecan lime
butter. Served with vegetable blend and Jaxon’s bread.

Blackened Orange Roughy 10.99
A mild-flavored fish coated and seared with our seasoned butter.
Served with vegetable blend, choice of side and Jaxon’s bread.

Garlic-Herb Shrimp 10.99
Garlic-herb sauteed shrimp with green chile pesto served on a slice
of foccacia bread. Served with vegetable blend and choice of side.

New Orleans Shrimp 10.99
A spicy sauteed shrimp dish seasoned with thyme, oregano and rosemary.
Served with fresh baked Jax bread, veggie blend and a choice of side.

Chiclen & Pasta

Chicken Marsala

A classic chicken dish sauteed with marsala wine, marinated
mushrooms and green onions served on a bed of seasoned pasta.
Served with vegetable blend and Jaxon’s bread.

12.99

Blackened Chicken 9.49
Half pound chicken breast pan seared in our homemade cajun butter.
Served with vegetable blend and choice of side.

Vaquero Chicken 9.49

A juicy marinated chicken breast topped with spinach-artichoke dip, melted Jack
cheese, tomato and scallions. Served with vegetable blend and choice of side.

Diablo BBQ Chicken Breast 9.99
A grilled chicken breast basted with our Diablo BBQ sauce. Served
with Jaxon’s beans and choice of side.

Chicken Enchiladas with Green Sauce 7.49
Seasoned grilled chicken breast and Monterey Jack cheese in rolled tortillas,
baked with green sauce. Served with sour cream, beans and rice.

Shrimp Linguini Bowl| 9.99
Shrimp and sliced mushrooms sauteed in a rich garlic cream sauce
and tossed with linguini pasta. Served with Jaxon’s bread.

Diablo BBQ Pasta Bowl 8.99
Our Diablo BBQ chicken over penne pasta with red onions, scallions
and cilantro, smothered with melted Jack cheese and cheddar cheese.
Served with Jaxon’s bread.
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Steaks, Chops & More

CharCrust Ribeye 16.99
Our Choice Ribeye is coated with Charro seasoning to hold in the
natural juices. Served with our house salad and baked potato.

16.99
Our choice ribeye seasoned with salt, pepper and cilantro butter.
Served with our house salad and baked potato.

Ribeye with Cilantro Butter

Prime Rib (served after 4:00 pm while it lasts!) 16.99
Slow-roasted herb-rubbed prime rib, served with horseradish sauce.
Served with our house salad and baked potato.

Pork Chop 12.99
This center cut pork chop is seasoned with salt and pepper and

grilled to perfection. Served with our house salad and baked potato.
Try it glazed with our honey-chipotle sauce!

Tampico Steak or Chicken 9.79
A tender cut of steak or chicken breast with green chiles and melted
cheese, plus two chicken enchiladas with green chile sauce and beans.

Mesa Verde 8.99
A half pound of chopped beef smothered in green chile sauce and
melted Jack cheese. Served with mashers and choice of side.

Santa Barbara Beef 9.49
Specially seasoned grilled sirloin served sliced with our own
barbeque sauce. Served with green chile mashers and choice of side.

Baby Back Ribs

Slow-cooked for six hours. So tender you can cut them with a fork!
Basted with a rich, homemade BBQ sauce and finished on our
char-grill. Served with Jaxon’s beans and choice of side.

Full Rack 16.99
Half Rack 10.99
Smoked Sausage 8.99

A large link of smoked sausage grilled to perfection. Served with
Jaxon’s beans and choice of side.

Faue-Part Hammany

Your choice of any two: 8.49

One... One-half of a cold-smoked turkey or hot ham sandwich.
Sandwiches served with Jack cheese and Jaxon’s spread.

Two... House salad with any of our dressings.

Three...Bowl of one of our signature soups. Potato-Green Chile
or Tortilla Signature soup. One refill.

Four... Baked potato with choice of toppings.

Additional time required for separate checks. 15% gratuity added for parties of 8 or more.
18% gratuity added for parties of 20 or more.



