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MASHED POTATOES (D) (V)

FRENCH FRIES (V)

SWEET POTATO FRIES (V)

SWEET POTATO PUREE (V,D) 

BLISTERED SHISHITO PEPPERS (F,S) (V)

MAC & CHEESE (D,E,G) (V)

GRILLED BRUSSEL SPROUTS (VG)

POTATO JACKET (D)

JAMBALAYA RICE (C)

COLESLAW (M,E) (V)

POTATO SALAD (E,M) (V)

CORN ON THE COB (D,E) (V) 

FRIED EGG (E) (V)

MIXED VEGETABLES (D) (V)

GRILLED BONE MARROW (M,D)

MIXED SALAD (M) (VG)

CHIPOTLE BBQ (F,M)

TRUFFLE MAYO (D,E) (V)

THREE-CHEESE SAUCE (D,G) (V)

WHITE CHEDDAR SAUCE (D,G) (V)

SALSA VERDE RAW (VG)

CHIPOTLE MAYO (E) (V)

PINK TARTAR SAUCE (E,M) (V)

DILL TARTAR SAUCE (E) (V)

CREAMY MUSHROOM SAUCE (D,G) (V)

HABANERO TOREADO SAUCE (F,S)

SERRANO TOREADO SAUCE (F,S)

PEPPERCORN (D) (V)

LEMON BUTTER SAUCE (D) (V)

ALABAMA WHITE SAUCE (M,E,F)

MORITA SAUCE (V)

CHIPOTLE-MAPLE RANCH (D,E) (V)

CLASSIC RANCH (D,E) (V)

COWBOY’S BUTTER (M,D) (V)

TRUFFLE AU JUS (C,D)

ARTISANAL SAUCES & BUTTERS
AED: 5 

ACCOMPANYING SIDES: BASQUE CHEESECAKE (G,D,E) (V)

Crustless cheesecake, creamy inside and caramelized exterior,
with your choice of sauce: Strawberry, Hazelnut (N), Chocolate (D),

Pistachio (N) or Caramel (D)

CHURROS (D,E,G) (V)

Mexican style churros tossed in sugar and cinnamon,
served with your selection of dip: Pistachio (N), Caramel (D),

Hazelnut (N) or Chocolate (D).

CAMPFIRE S’MORES BROWNIE (G,D,E) (V) 

Fudge brownie base, topped with marshmallow fluff, dark
chocolate sauce, caramel sauce drizzle and vanilla ice cream.

TENNESSEE PECAN PIE (A,G,D,N,E) (V)

Classic deep-south pecan pie recipe enriched with
Tennessee Whiskey sauce and vanilla ice cream.
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DESSERTS

CELERY (C) | DAIRY (D) | EGG (E) | FISH (F) | GLUTEN (G) | MUSTARD (M) | NUTS (N) | SOYA (S) | SESAME 
(SE) SHELLFISH (SF) | VEGETARIAN (V) | VEGAN (VG) | ALCOHOL (A)

ALL PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY TAX AND 5% VAT
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SANTA MONICA BOWL (E,D,M) (V) 				  
Red and White Quinoa, Charred Avocado, Grilled Corn
Tomatoes, Lime and Ranch Dressing.

SOUTHWESTERN SALAD (E,M) (V) 

Baby Spinach, Grilled Corn, Red Kidney Beans, Black beans,
Tortilla Crisps and Smoked Tomato Dressing.

CLASSIC TOSSED CAESAR SALAD (S,F,M,G,D,E)

Romaine Lettuce, Parmesan Cheese, and Brioche Croutons.

CUSTOMIZE YOUR SALAD
Blackened Chicken 22 | Cajun Shrimp (SF) 19 | Grilled Tenderloin 25

TRUFFLE FRIES (D,E) (V)

Fries topped with truffle sauce, parmesan cheese and chives.

TATER TOTS (D,E,G) 
Golden tots with beef bacon, fresh cheese, sour cream, jalapeños, 
chipotle mayo and cheese sauce.

TEXAS CHEESY FRIES WITH BRISKET  (D,G,C)

Brisket, chili con carne, Texas queso, sour cream, jalapeño pickles and 
pickled onions.

SALADS

FRIES

HOLY GUACAMOLI’ (SE,VG)

Creamy guacamole with lime, cilantro, jalapeño, topped with sesame 
and pumpkin seeds. Served with tortilla chips and crispy plantain.

BRISKET QUESO & CHIPS (D,G)

Creamy queso dip Texas style topped with Smoked Brisket and
accompanied with tortilla chips.

RODEO CORN RIBS (E,M,D) (V)

Charred sweet corn ribs, cowboy’s butter, pecorino,
chipotle mayo, ranch and lime.

FIRECRACKER SHRIMP (SF,G,E,S)

Crispy shrimp tossed in sweet and spicy sauce with spring onions.

JALAPEÑO POPPERS (D,F,E,M)

Jalapeños stuffed with creamy chicken and cheddar filling. Wrapped in 
beef bacon, glazed with chipotle BBQ sauce and ranch on the side.

MAC & CHEESE CROQUETTES (D,E,G) (V)

Crunchy bites of macaroni and smoky cheddar cheese with truffle sour 
cream, garnished with parmesan and homemade dried tomatoes.

SOUTHERN CRUNCH SQUID (D,E,G,S,SF)

Crispy calamari seasoned with smoky ancho chilli powder, topped with 
crispy onions and sliced jalapeños. Served with creamy tartar sauce.

BUFFALO CHICKEN DIP (D,C,F)

Creamy baked buffalo chicken dip served with tortilla chips and celery.
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STARTERS

CHOOSE FROM CLASSIC WINGS OR BONELESS
With coleslaw and home-made pickled cucumber.

Served with 2 dips: chipotle-maple ranch (D,E) and classic ranch (D,E).

FLAVORS

BLACK GARLIC, PARMESAN AND TRUFFLE (D,E,M)

Homemade black garlic butter with a hint of black truffle.

CHIPOTLE BBQ (D,E,F,M,S)

Smoky house BBQ sauce, with smooth chipotle hint.

BUFFALO (D,E,M)

Homemade Buffalo sauce, tangy and spicy.

HABANERO–MANGO (E,M,S,D,F)

Sweet and scorching combination.

8 PCS 75 | 12 PCS 99 | 24 PCS 195 | 48 PCS 375

WINGS

3 PIECES OF YOUR TORTILLA SELECTION:
Flour (G), Corn or Hard shell. Served with a selection of 4 sauces: Salsa 
Verde | Morita | Serrano Toreado (SF) | Habanero Toreado (SF)

CRISPY SHRIMP TACOS (E,G,M,SF)

Battered crispy shrimp topped with avocado puree
coleslaw, chipotle mayo and fresh coriander.

BAJA FISH TACOS (E,F,G,M)

Battered crispy fish with avocado puree, coleslaw,
chipotle mayo and fresh coriander.

STREET CORN CHICKEN TACOS (D,E)

Charred corn, blackened chicken and avocado puree.

GRILLED AVOCADO TACOS (D) (V)

Fire-charred avocado, black bean salsa, pickled onions
and chipotle crema.

QUESADILLA (D,G) (V)

Flour tortilla filled with provolone, Monterey jack and white cheddar 
cheese. Served with Pico de Gallo.

CUSTOMIZE YOUR QUESADILLA
Blackened Chicken 22 | Cajun Shrimp (SF) 19 | Grilled Tenderloin 25
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TACOS

TEX-MEX NACHOS (D,G) (V)

Crunchy tortilla chips topped with bean puree, sour cream, fresh 
cheese, cheddar sauces, Pico de Gallo, avocado puree and jalapeño 
pickles.

LOADED ASADO NACHOS (C,D,G)

Crunchy tortilla chips topped with three-cheese sauce, smoked meats, 
Chili con Carne, black beans puree and pickled jalapeños.

FOUR CHEESE PIZZA (D,G) (V)

Homemade tomato sauce base, with mozzarella,
parmesan, provolone and roquefort.

PEPPERONI & BURRATA PIZZA (D,G)

Homemade tomato sauce, mozzarella, Beef Pepperoni,
parmesan cheese topped with fresh burrata.

BBQ PIZZA (D,G,M,F)

BBQ sauce, mixed cheese, smoked brisket, smoked sausage,
grilled corn and jalapeño pickles.
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NACHOS

SERVED WITH YOUR CHOICE OF SWEET POTATO OR REGULAR FRIES

FUEGO CLASSIC (D,E,G,M)

180 g of grilled beef patty, with melted
cheddar cheese, Boston lettuce, tomato, white onion, pickles
and pink tartar sauce. Served in our homemade brioche bun.

THE RODEO SMASH (D,E,G,M)

Double trouble – two smashed beef patties, topped with fried egg, 
cheddar cheese, caramelized onions, beef bacon, pickles and
pink tartar sauce. Served in our homemade brioche bun.

THE SMOKEHOUSE (G,D,M,E)

Grilled brisket patty, smoked cheddar, beef bacon, fried mac & cheese, 
onion rings and pickles. Served in our homemade brioche bun.

NASHVILLE HOT CHICKEN BURGER (D,G,M,E) 

Buttermilk fried chicken, Nashville hot glaze, coleslaw, cheddar cheese 
and pickles. Served in our homemade brioche bun.

SMASHED SLIDERS (D,E,G,M)

Three mini burgers, with smashed beef patties, cheese, pink tartar sauce, 
caramelized onion and pickles. Served in our homemade brioche buns.

NASHVILLE HOT CHICKEN SLIDERS (D,M,E,G)

Buttermilk fried chicken, Nashville hot glaze, coleslaw, cheddar cheese, 
and pickles. Served in our homemade brioche buns.

PHILLY SPECIAL (D,G) 	

Classic American sandwich, with sauteed peppers, Onions, thin sliced 
steak and provolone cheese, with rich cheese sauce.

ROUTE 66 VEGGIE BURGER (D,E,G,S,C) (V)	

Homemade veggie patty made of mushrooms, vegetables, broccoli, 
beans and spinach. Served in our homemade brioche bun.

THE DOG (D,E,G)

Signature hotdog with a beef-bacon wrapped sausage,
pickled jalapeños, melted cheese and crispy onions.

CUSTOMIZE YOUR BURGER OR SANDWICH:
Beef Bacon 15 | Chilli con Carne (C) 15 | Cheddar Cheese (D) 10
Jalapeños 10 | Extra Patty 22 | Extra Truffled Mushrooms 12
Brisket Chili 22 | Fried Egg (E) 10 | Mac & Cheese Topper (E,D,G) 12
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BURGERS & SANDWICHES

PIZZA

CELERY (C) | DAIRY (D) | EGG (E) | FISH (F) | GLUTEN (G) | MUSTARD (M) | NUTS (N) | SOYA (S) | SESAME 
(SE) SHELLFISH (SF) | VEGETARIAN (V) | VEGAN (VG) | ALCOHOL (A)

ALL PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY TAX AND 5% VAT


