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APPETIZERS

PARMESAN GARLIC STEAKFRIES 6
CHIPS W/ QUESO & SALSA
SOUTHWEST ONION STRINGS
PASCUAL’S CHILE RELLENOS
SMOKED CHIPOTLE WINGS
CHEESE FRIES

SPICY DEVILED EGGS
(LIMITED AVAILABILITY)
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SOUPS N SALADS

DRESSINGS: Hollies House, Ranch, Bleu Cheese, Honey
Mustard, White Balsamic Vinaigrette, Caesar, O/V

HOLLIES HOUSE SALAD
MIXED GREENS, JACK & CHEDDAR CHEESES,
TOMATO, RED ONION, GARLIC CROUTONS.

B

WEDGE SALAD
CRISP LETTUCE, BLEU CHEESE DRESSING, DICED
TOMATO, BACON, RED ONION.

N

SW CHICKEN CAESAR

FRESH ROMAINE, CLASSIC CAESAR DRESSING,
PARMESAN CHEESE, ROASTED CHICKEN,
SOUTHWEST ROASTED CORN SALSA.

O

SUMMER SALAD 1
CRISP GREENS, PINEAPPLE CHAMPAGNE
VINAIGRETTE, PINEAPPLE, MANGO,
STRAWBERRIES, CRANBERRIES, GRILLED CHICKEN.
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GRILLED CHICKEN SPINACH SALAD 9
BABY SPINACH, WHITE BALSAMIC VINAIGRETTE,

BOWTIE PASTA, ROASTED CHILES, NEW POTATOES,

WALNUTS, GRILLED CHICKEN.

SOUP AND SALAD 8
CUP OF OUR SOUP OF THE DAY AND CHOICE OF
HOUSE OR CAESAR SALAD.

DAILY SOUP 5

KIDS MENU 12 AND UNDER

CHICKEN TENDERS
CHICKEN FRIED STEAK
GRILLED CHEESE
BOWTIE MAC N CHEESE

SIDES

STEAK FRIES

BAKED POTATO

GREEN CHILE MAC

SW CREAMED CORN

BURGANDY MUSHROOMS
SEASONAL VEGGIES

ROASTED GARLIC MASHED POTATOES
FRIED OKRA
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**ATTN: INDIVIDUALS MAY BE AT A HIGHER RISK FOR A FOOD BORNE ILLNESS IF THE FOLLOWING FOODS ARE CONSUMED RAW OR UNDER COOKED: EGGS, BEEF, FISH, LAMB, MILK PRODUCTS, PORK, POULTRY & SHELL FISH**

STEAKS

Our fresh cut steaks are seasoned and seared to
perfection on our flatiron grill to seal in the flavor.
Served with your choice of 2 side items.

SIRLOIN « 60z 14
.80z 17
STRIP .80z 16
RIBEYE 100z 18
«120z 20
FILET .70z 23

Upon request, we offer our housemade red chili
pepper steak sauce.

SMOKED PRIME RIB 100z 17
SEASONED & SMOKED TO . 140z 19
PERFECTION. SERVED WITH AUS JUS. TRY IT
SEASONED AND SEARED.

160z CHICKEN FRIED STEAK 15
A FULL POUND OF SIRLOIN FLASH-FRIED AND
TOPPED WITH COUNTRY GRAVY.

ADD A HOUSE OR CAESAR SALAD -3
ADD A SKEWER OF SHRIMP TO ANY STEAK - 7

COMBINATIONS

Served with your choice of 2 side items.

RIBS & ROASTED YARD BIRD 17
ST. LOUIS STYLE SMOKED RIBS COMBINED WITH
OUR SLOW-ROASTED CHICKEN.

STEAK & ROASTED YARD BIRD 18
60Z SIRLOIN OR 60Z PRIME RIB COMBINED WITH
OUR SLOW-ROASTED CHICKEN.

STEAK & SHRIMP 19
60Z SIRLOIN OR 60Z PRIME RIB COMBINED WITH
SEASONED SKEWER OF SHRIMP.

STEAK & CATFISH 18
60Z SIRLOIN OR 60Z PRIME RIB COMBINED WITH
HAND-BREADED CATFISH. SERVED WITH
HERMAN’S COLESLAW.

ADD A HOUSE OR CAESAR SALAD -3

SEAFOOD

Served with your choice of 2 side items.

FRESH FISH OF THE DAY MP
HICKORY SMOKED SALMON 18
FRIED CATFISH 14

HAND-BREADED, SERVED W/ HERMAN'S COLESLAW.

ADD A HOUSE OR CAESAR SALAD -3

OVER THE FIRE

Served with your choice of 2 side items.

OVEN-ROASTED YARD BIRD 14
SEASONED AND SLOW-ROASTED TO PERFECTION.

THE RACK 17
ST. LOUIS STYLE SMOKED RIBS BASTED IN OUR
SIGNATURE CHIPOTLE BBQ SAUCE.

PORK CHOPS
HAND-CUT, GRILLED TO
PERFECTION. SERVED
WITH OUR HOUSEMADE JALAPENO PEACH JAM.

1 CHOP 14
«2 CHOPS 16

BRYCE’'S SMOTHERED CHICKEN 12
SIGNATURE CHIPOTLE BBQ SAUCE, APPLE-WOOD
SMOKED BACON, SAUTEED MUSHROOMS, JACK &
CHEDDAR CHEESES.

ADD A HOUSE OR CAESAR SALAD -3

SANDWICHES

All sandwiches are served with seasoned steak fries.

CHIPOTLE BBQ CHICKEN SANDWICH 9
GRILLED CHICKEN BREAST, SIGNATURE CHIPOTLE
BBQ SAUCE, JACK CHEESE, APPLE-WOOD SMOKED
BACON, LETTUCE, TOMATO, RED ONION.

CHICKEN FRIED STEAK SANDWICH 9
SIRLOIN FLASH-FRIED, LETTUCE, TOMATO,
RED ONION, MAYO.

PRIME RIB SANDWICH 12
THINLY SLICED PRIME RIB, SERVED ON A FRESH
BAKED ROLL, JACK CHEESE, SEARED RED ONION.

CATFISH ROLL 8
HAND-BREADED ON A FRESH BAKED ROLL,
SRIRACHA AIOLI, TOPPED WITH HERMAN'S
COLESLAW.

BURGERS

All of our burgers are a full half pound and
ground fresh daily. Served on a fresh baked
potato bun w/ seasoned steak fries.

BACON CHIPOTLE BBQ BURGER 8
APPLE-WOOD SMOKED BACON, CHIPOTLE BBQ,
SHREDDED JACK AND CHEDDAR CHEESES,
LETTUCE, TOMATO, PICKLES, RED ONION.

BLACK N BLEU BURGER 8
BLACKENED, BLUE CHEESE CRUMBLES, LETTUCE,
TOMATO, PICKLES, RED ONION.

GREEN CHILE CHEESEBURGER 8
SMOTHERED IN SOUTHERN NEW MEXICO
HATCH GREEN CHILES, JACK CHEESE.

AMERICAN CHEESEBURGER 7
AMERICAN CHEESE, LETTUCE, TOMATO,
PICKLES, RED ONION.

An 18% service charge will be added to parties of 8 or more. Sorry we do not accept checks.
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WINES

WOODBRIDGE BY MONDAVI 5
MERLOT, CHARDONNAY, & CABERNET SAUVIGNON

WHITES

BERINGER WHITE ZINFANDEL - CALIFORNIA 6 / 21
TERRA D’ORO M0OSCATO - CALIFORNIA 7 [ 27
SNOQUALMIE NAKED RIESLING - WASHINGTON 7 / 28
HARAS sAUVIGNON BLANC - CHILE 7 [ 27

GRAFFIGNA PINOT GRIGIO - ARGENTINA 7 / 29

LEVIT8 CHARDONNAY - CALIFORNIA 7 [ 27

KENDALL JACKSON CHARDONNAY - CALIFORNIA 8 / 30

REDS
7 DEADLY ZINS zINFANDEL - CALIFORNIA 6 / 24

PEACHY CANYON zINFANDEL - CALIFORNIA 7 / 28

THE SHOW riNOT NOIR- CHILE 7 / 28

LAYER CAKE sHIRAZ - AUSTRALIA 7 [ 26

LIBERTY SCHOOL CABERNET SAUVIGNON - CALIFORNIA 7 / 28
STERLING CABERNET SAUVIGNON - CALIFORNIA 8 / 30

DONA PAULA ESTATE MALBEC - ARGENTINA 8 / 31
COLUMBIA CREST H3 MERLOT - WASHINGTON 8 / 30

SPARKLING

CRISTALINO CAVA EXTRA DRY BRUT-SPAIN 7 [ 27

To expedite service, we open wine by the bottle at the bar.

SUNDAY BRUNCH MENU

SERVED FROM 1MTAM TO 3PM

TRADITIONAL BREAKFAST 8
SCRAMBLED EGGS, 3 STRIPS OF APPLE-WOOD SMOKED BACON, BISCUITS & GRAVY.

BREAKFAST BURRITO 9
FRESH TORTILLA STUFFED WITH SCRAMBLED EGGS, CHEESE, BACON, JALAPENO,
AND POTATOES. SERVED WITH HOLLIE'S HOMESTYLE HASH BROWNS.

MIGAS 9

YELLOW CORN TORTILLAS PAN-FRIED WITH DICED JALAPENO, TOMATO,
CILANTRO, RED ONION, SWISS CHEESE, AND SCRAMBLED EGGS. TOPPED WITH
AVOCADO SLICES AND SOUR CREAM. SERVED WITH HOLLIE’S

HOMESTYLE HASH BROWNS & WARM ROASTED SALSA.

BRIOCHE FRENCH TOAST 8
FRESHLY BAKED FRENCH PASTRY DIPPED IN EGG. SEARED ON THE
FLATIRON GRILL TOPPED WITH POWDERED SUGAR, FRESH BERRIES, AND SYRUP.

MIMOSAS

BLOOD ORANGE MIMOSA 5
BLOOD ORANGE JUICE & CRISTALINO CAVA CHAMPAGNE.

HOLLIE’'S MIMOSA 4
FRESH SQUEEZED ORANGE JUICE & CRISTALINO CAVA CHAMPAGNE.

BOTTLED BEERS

Our staff would be happy to tell you about our draft beer selection.

BUDWEISER CORONA LIGHT
BUD LIGHT CORONITA 70Z
MICHELOB ULTRA PACIFICO

COORS LIGHT MODELO ESPECIAL
MILLER LITE NEGRA MODELO
HEINEKEN SAM ADAMS
GUINNESS O’'DOULS

CORONA

TEQUILAS 6 MEZCALS
BLANCOS - YOUNG

SAUZA HORNITOS SILVER
CABO WABO

CAZADORES

DIOSA SILVER

PATRON SILVER

MAESTRO DOBEL DIAMOND
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REPOSADOS - RESTED

SAUZA HORNITOS
PATRON
HERRADURA

DON JULIO
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ANEJO - AGED

CABO WABO 7
SAUZAS TRES GENERATIONS 8
HERRADURA 8
JOSE CUERVO RESERVA FAMILIA 14
DON JULIO 1942 14

MEZCALS

WILD SHOT SILVER 8
WILD SHOT REPOSADO

SPECIALTY DRINKS

SOUTHWEST MOJITO
SAUZA HORNITOS SILVER, FRESH MINT LEAVES, FRESH LIME, SODA, AGAVE SYRUP.

PURPLE PERFECT MARGARITA
SAUZA HORNITOS REPOSADO, GRAND MARNIER, CHAMBORD, MARGARITA MIX.

PERFECT FROZEN MARGARITA
OUR SIGNATURE MIX WITH SAUZA HORNITOS REPOSADO, GRAND MARNIER.

HOT HOLLIE
JALAPENO INFUSED TEQUILA, DEKUYPER TRIPLE SEC, FRESH SQUEEZED LIME,
BLOOD ORANGE JUICE TOPPED WITH A FRESH ORANGE SLICE.

MARGARONA
LARGE FROZEN MARGARITA WITH 70Z CORONITA AND LIME.
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