
 
DINNER 

 

STARTERS 
 

AL’S SOPA AZTECA    • TEXAS STEAK CHILI   • TODAY’S SOUP 
 

TORTILLA CHIPS • w/ salsa • w/ guacamole • w/ queso  
 

HUMMUS with vegetable crudités, grilled pita bread  
 

GRILLED STUFFED POPPERS with bacon, cheddar cheese and chicken  
 

MINI CHEESEBURGERS • with American cheese and French fries  
 

CHICKEN WINGS with honey barbecue or suicidal hot sauce  
 

JUMBO SHRIMP COCKTAIL with horseradish cocktail sauce  

 
STUFF ON BREAD* 

*Burgers and sandwiches served with crispy French Fries. 

 
THE RODEO BURGER • our flame broiled 8 ounce Black Angus burger served with lettuce, 
tomato, onions and your choice of cheese  
 
GRILLED STEAK SANDWICH • outside skirt steak marinated and grilled with blue cheese, 
red onion, lettuce, and tomato on a hoagie roll with horseradish mayonnaise  
 
DIJONAISE MARINATED CHICKEN “BLT” • marinated chicken breast with bacon, 
avocado, lettuce, tomato, and onion with basil mayonnaise on country Ciabatta bread  
 
TEXAS-SIZE TURKEY CLUB • shaved turkey piled high with lightly smoked bacon,  
Swiss cheese, lettuce, and tomato on whole wheat, white, or sourdough toast  
 

 
ENTRÉE SALADS 

 
SOUTHWESTERN CAESAR SALAD • with hearts of romaine, grilled chicken breast, corn, 
black beans, and roasted red peppers, tossed with a spicy cumin Caesar dressing and 
topped with Parmesan cheese and croutons    
 
COBB SALAD • with fresh greens, grilled chicken breast, bacon, avocado, tomatoes,  
hard-boiled egg, and blue cheese crumbles, tossed in roasted garlic dressing    
 
CHICKEN QUESADILLA SALAD • flour tortillas filled with mushrooms, cheddar cheese and 
poblano peppers served with grilled chicken and a side of salsa  
 
RODEO TORTILLA SALAD WITH GRILLED CHICKEN OR GRILLED SKIRT STEAK • with 
crisp greens, Cheddar cheese, avocado, roasted red peppers, red onions, and tortillas strips 
with a spicy chipotle ranch dressing and a side of muy caliente salsa    

 



 
 

ENTREES 
 
BUBBA’S PASTA • ask your server about today’s pasta special    
 
CHICKEN FRIED-STEAK, mashed potatoes, house made gravy  
 
GRILLED RIB-EYE, loaded baked potato, shallot and garlic butter, 
 roasted pepper relish  
 
PAN SEARED FILET OF BEEF, mashed potatoes, Cabernet sauce  
 
BONE IN BRAISED SHORT RIB, mashed potatoes, natural jus  
 
BARBECUE PORK RIBS, French fries, house made barbecue sauce  
 
PORK OSSO BUCCO, coriander rice, natural jus  
 
ROSEMARY AND LEMON ROASTED CHICKEN, mashed potatoes, natural jus  
 
SALMON OSCAR topped with crab and whole grain mustard sauce, coriander rice  
 
PROVENCAL CRUSTED HALIBUT, coriander rice, basil sauce  
 
FRIED GULF PLATTER, French fries, tartar and cocktail sauce  
 
 
ADDITIONAL STARCHES  
 

Loaded Baked Potato 
Mashed Potato 
French Fries 
Onion Rings 
Coriander Rice 
 

ADDITIONAL VEGETABLES  
 

Roasted Asparagus  
Steamed Carrots 
Green Beans 
Small House Salad 
Small Caesar Salad 

 
DESSERTS 

 
CHOCOLATE DEVIL’S FOOD CAKE with sour cream icing and pecan pralines  
 
MIXED BERRY COBBLER TART served with vanilla bean ice cream  
 
WHITE CHOCOLATE PEANUT BUTTER PIE in a graham cracker crust  
 
COCONUT CREAM PIE with whipped cream and toasted coconut  

 


