
CHICKEN WINGS 
8.95 (6 wings) 14.95 (12 wings)

CHICKEN TENDERS  
6.95  (4 pieces)    9.95 (6 pieces)

Sauces: Buffalo, Teriyaki, BBQ, Jerk, Sweet Chili
Dry Rubs: Ranch, Lemon Pepper, Cajun Spice
*served with celery & bleu cheese or ranch dressing

HAND CUT FRENCH FRIES 
Small Fry  1.95
1 lb Fry   3.95 
2 lb Fry   6.95

+ 5.00  Pork Pueblo Green Chile & Shredded Cheese
+ 4.00  Queso & Pico de Gallo

TOASTED SUBS    
*comes with small fry
SAUSAGE GRINDER      8.95
CHICKEN BACON RANCH     8.95
MEATBALL        8.95
CHICKEN PARMESAN      8.95
ITALIAN SUB        8.95

Wines 
4 oz. Glass  4.95
9 oz. Glass 7.50

BEERS ON TAP
Domestic Pints     3.50
 Pitcher     8.95
Import/Premium Pints   5.00
 Pitcher    13.95

Beverages
32 oz. Cup 2.25  
 Pitcher  5.00
20 oz. Bottle    2.79

STARTERS
All house made dips are served in 8” cast iron skillets 
with sliced cucumbers and garlic toasted pita chips.

ARTICHOKE-SPINACH DIP     8.50
creamy, bubbly goodness, enough to share

CRAB AND CHEESE FONDUE    9.75
made with aged cheddar & fresh chives

POMODORO RUSTICA      8.25
marinara simmering with a layer of goat cheese

THE SLOPPER DIP      8.50
our take on a Pueblo favorite, seasoned ground beef 
smothered with pork green chile & shredded cheese

GARLIC KNOTS    4.95 (4)       6.96 (6)
drizzled with pesto served with our homestyle 
marinara or cheese sauce.

PUEBLO MAC       8.25
creamy mac & cheese baked in our oven 
then topped with our pork green chile 

PUEBLO VEGETARIAN GREEN CHILE MAC 6.95

SLICES          
1 topping slice        4.95
+ 0.75 each additional topping

12” WHOLE PIE     
1 topping pizza      10.95
+ 0.75 each additional topping

SAUCES
Traditional • Pesto • Garlic

CHEESES
Mozzarella • Bleu Cheese • Feta

MEATS
Italian Sausage • Pepperoni • Grilled Chicken
Bacon • Capicola • Ham • Anchovies

VEGGIES
Onion • Tomato • Banana Peppers • Jalapeños
Pueblo Green Chile • Spinach • Olive • Mushroom  
Pineapple

Meal Exchange:

2 slices & 

A fountain drink


