COMIDA'Y CENA

Available every day after 11am

bites
Three Amigos 15

Crispy golden tortilla chips served with tex-mex queso dip, a
side of house-made salsa, and accompanied by our pico de
gallo mixed guacamole.

Chicken Wings 14

Six tender wings tossed in your choice of: tangy Buffalo sauce,
BBQ sauce, or lemon pepper dry rub.

Fajita Panchos 19

Tortilla chips smothered with refried beans, American cheese,
house made guacamole, and juicy grilled beef fajita.

Carnitas Nachos 20

Crispy fresh tortilla chips loaded with tender carnitas and
drizzled in smoky BBQ sauce and creamy queso. Topped with
fresh pico de gallo, sliced jalapenos, picked red onions, sour
cream, and cotjia cheese. Garnished with fresh cilantro

Calamari Bites 15

Perfectly golden fried calamari served with bold, zesty marinara
sauce.

Camaron al Fuego 16

Three jumbo gulf shrimp wrapped in crispy bacon. Paired with
chorizo and chipotle anejo sauce.

Ribeye al Pita 20

Four warm pita bread slices with garlic aioli and pesto spread,
topped with ribeye and panela cheese.

Soup & Salads

Add chicken 6 | Add Salmon 6 | Add Shrimp 6

Senor Caesar 13

Crisp romaine lettuce, topped with shaved parmesan cheese
and crunchy croutons tossed in creamy Caesar dressing.

Casa Greens 14

Fresh spring mix with sliced tomato and cucumbers. Topped
with cheddar cheese and crunchy croutons with your choice of
Ranch, Vinaigrette, or Blue Cheese dressing.

Chef’s Soup Special Cup 5 |Bowl 9

A surprise from our kitchen. Crafted daily with bold flabors and
fresh ingredients. Ask whats cooking today!

Sandwiches & More

All burgers and sandwiches are served with fries

Kobe Burger 20

Akaushi beef cooked your way on a brioche bun with sliced
tomato, leaf lettuce, sliced onion, with our house sauce.

Carnitas Sliders 18

Three soft potato slider buns filled with tender carnitas, smoky
BBQ sauce, and crunchy coleslaw.

Wasabi Sandwich 19

Seared ahi tuna with balsamic glaze topped with crunchy
coleslaw and flavorful wasabi mayo. Served on Texas toast.

The Prime Melt 18

Hoagie filled with juicy prime rib, grilled onions and bell peppers,
all melted with pepper jack cheese.

Classic Club 17

Smoked turkey and honey ham, topped with crispy bacon, leaf
lettuce, sliced tomato, spread of mayo on toasted sourdough.

Fried Chicken Sandwich 17

Crispy fried chicken breast topped with leaf lettuce, sliced
tomato, and red onions. Served on a brioche bun and garlic aioli.

Sp 1cy Chicken Sandwich 20

Crispy fried chicken breast coated in our house-made spice mix,
topped with crunchy coleslaw and fresh jalapenos. Served on a
soft brioche bun and garlic aioli.

La Posada BLT 16

Texas toast piled high with crispy bacon, leaf lettuce, juicy
sliced tomatoes, with a spread of garlic aioli.

Chicken Quesadilla 18

Two tortillas filled with mozzarella cheese, grilled chicken, and
roasted corn salsa. Topped with lettuce, pico de gallo, sour
cream, and guacamole.

Items may contain or come into contact with common allergens like dairy, eggs, wheat, soy, nuts, shellfish, or pork. Inform your server of any dietary restrictions, allergies, or preferences.
Parties of six or more are subject to 18% gratuity charge
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Entrees
Chicken Fried Ribeye 22

Hand-breaded ribeye, fried golden to perfection. Topped with
creamy country gravy. Served with homestyle mashed potatoes.

Herb Crusted Salmon 26

Oven-roasted salmon with a crisp herb crust, served over
creamy risotto and finished with a cool dill yogurt sauce.

Delicia al Limon 24

Tender shrimp sautéed in a bright lemon-butter sauce, paired
with creamy risotto.

Pechuga Esmeralda 23

Grilled airline chicken breast topped with poblano cream sauce,
plated with our homestyle mashed potatoes.

Shrimp Carbonara 26

Tender spaghetti tossed in creamy parmesan sauce with crispy
bacon. Topped with sauteed shrimp.

The Tack 40

Have a taste of The Tack Room Steakhouse. 160z succulent
combination of New York Strip tenderloin covered in Maitre D’
Butter.

Chicken Chipotle Pasta 22

Grilled chicken tossed with penne pasta, fresh zucchini,
mushrooms & spinach in a creamy chipotle sauce.

Fajitas Shrimp 26 | Chicken 24 | Beef 26

Sizzling grilled fajita meat of your choice. Served with Spanish
rice, refried beans, fresh guac, pico de gallo & warm tortillas.

Tacos

Laredo Street Tacos 17

Three mini tacos stuffed with cut prime ribeye, onions, and
cilantro. Served with a lime and house-made salsa.

Shrimp Tacos 18

Three mini tacos filled with golden crispy shrimp, crunchy
coleslaw, and topped with chipotle aioli. Garnished with cilantro.

Fajita Tacos 18

Two tacos served with your choice of beef or chicken fajita,
served with refried beans, Spanish rice, and pico de gallo.

Sides

Loaded Mac n’ Cheese 10

Creamy macaroni tossed in rich white queso, mixed with crispy
bacon bits and melted cheddar cheese. Garnished with fresh
green onions.

Ribeye Baked Potato 13

A fluffy baked potato loaded with cheddar cheese, crispy bacon
bits, sour cream, and juicy prime ribeye. Garnished with fresh
green onions.

Grilled Asparagus 8

Fresh asparagus spears seasoned and grilled to a crisp-tender
taste. Topped with parmesan cheese.

Spanish Rice & Refried Beans 9

Zesty Spanish rice cooked with tomatoes and spices alongside
smooth, flavourful refried beans.

Creamy Parmesan Risotto 8

Arborio rice cooked in a flavourful broth and finished with aged
parmesan.

Side House Salad 7

A refreshing blend of mixed greens, sliced cucumbers, cherry
tomatoes, and shredded carrots. With your choice of dressing.

French Fries 6

Steak fries or sweet potato fries.

Fruit Bowl 10

The Chefs seasonal fresh fruit.

Beverages
Soft Drinks

Coca-Cola, Diet Coke, Coke Zero, Sprite, Dr. Pepper, Ginger Ale

Bottled Drinks

Mexican Coke, Topo Chico

Strawberry Lemonade

Sweet and tangy strawberry-infused lemonade.

Ice Tea

Sweet or unsweet
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Items may contain or come into contact with common allergens like dairy, eggs, wheat, soy, nuts, shellfish, or pork. Inform your server of any dietary restrictions, allergies, or preferences.
Parties of six or more are subject to 18% gratuity charge



