TEXAS TOOTHPICKS
Thinly sliced jalapeno strips, lightly battered and
fried, served with side of creamy ranch sauce.
4.95
TEXAS SHOESTRINGS
Thinly sliced onion strings, lightly battered and
fried, served with side of honey chipotle
mustard sauce.
5.25
DESERT-STYLE FRIES
Fresh spicy seasoned curly cut fries, topped
with rich cheddar queso sauce, shredded
cheddar cheese, red beef chili (no beans), and
chives, served with side of sour cream and
creamy ranch sauce.
6.75
CACTUS BREAD
Fresh baked spicy seasoned breadsticks topped
with cheddar and mozzarella cheeses plus,
sliced jalapenos, served with side of creamy
jalapeno ranch sauce.
4.95
CHIPS & SALSA
Fresh homemade fried tortilla chips served with
our homemade spicy chunky salsa.
2.25 with FREE REFILLS!

TEXAS CHEESEBURGER
Our fresh, never-frozen, fire-grilled 100% Pure
Angus beef ½ lb. patty topped on our sesame
seed baked bun with American cheese, fresh
lettuce, sliced tomatoes, sliced red onion rings
dill pickle chips and our spicy 1000 Island
sauce, served with side of our fresh spicy
seasoned curly cut fries.
8.25
Make it a “Texas Double Decker”…2.25 extra!
COWBOY’S FIRE BBQ BURGER
Our fresh, never-frozen, fire-grilled 100% Pure
Angus beef ½ lb. patty topped on our sesame
seed cheddar and jalapeno baked bun with
white cheddar cheese, Cactus’ Spit® Fire BBQ
sauce, thinly sliced fried onion strings, fresh
lettuce, sliced tomatoes, dill pickle chips, and
served with side of our fresh spicy seasoned
curly cut fries.
8.95
STATE NO. 28 COUNTRY FRIED STEAK
Texas is our 28th State admited into the
United States! Our fresh, never-frozen,
hammered 28 oz. sirloin steak, hand-battered,
deep fried and seasoned with our special
“Golddust” bold seasoning, topped with our
homemade jalapeno pepper-cream gravy,
served with three sides and Texas toast.
14.25

ORIGINAL TEXAS-STYLE FRIES
Fresh spicy seasoned curly cut fries, topped
with shredded cheddar cheese, crispy
applewood bacon bits and chives, served with
side of creamy ranch sauce.
6.25
GOLDDUST FINGERS
Fresh “sliced from the chicken breast” strips,
never-frozen, hand-battered, deep fried and
seasoned with our special “Golddust” bold
seasoning, served with side of honey chipotle
mustard sauce.
6.95
COWBOY WINGS
Fresh, never-frozen chicken drummettes, slowsmoked and tossed in your choice of Cactus’
Spit® Fire BBQ, Original Buffalo, Honey Chipotle
Mustard or Tasty Honey® BBQ, serves 12 with
side of creamy ranch or bleu cheese sauces.
8.25
CACTUS’ TONGUE® SLIDERS
Fresh, never-frozen, roasted burnt brisket ends
topped on six of our mini sesame seed buns
with thinly sliced fried onion strings and Cactus’
Spit® Fire BBQ sauce, served with side of our
fresh spicy seasoned curly cut fries.
9.25

EL PASO FILET
Our fresh “center-cut” 12 oz. sirloin filet,
marinated and fire-grilled with our special
“Golddust” seasoning glaze, served with two
sides.
11.95
CLASSIC BONE-IN RIB-EYE
Our fresh “bone-in” 16 oz. rib-eye steak,
marinated and fire-grilled with our special
“Golddust” seasoning glaze, served with two
sides.
13.95
CACTUS’ SPIT® CHICKEN DINNER
Our fresh, never-frozen half chicken marinated
and fire-grilled with our Cactus’ Spit® Fire BBQ
sauce, served with two sides.
10.95
GOLDDUST CHICKEN SANDWICH
Our “breast-sliced” chicken hand-battered and
golden crispy fried, seasoned with our special
“Golddust” bold seasoning, topped on our
sesame seed baked bun with our Cactus’ Spit®
Fire BBQ sauce, pepper jack cheese and dill
pickle chips, served with our fresh spicy
seasoned curly cut fries.
8.95

CACTUS’ SPIT® FIRE BBQ SLIDERS
Fresh, never-frozen, fire-grilled 100% Pure
Angus beef minature patties topped with pulled
pork, Cactus’ Spit® Fire BBQ sauce, and pepper
jack cheese, served with side of our fresh spicy
seasoned curly cut fries.
10.25
WILD WEST EGGROLLS
Fresh flour tortillas rolled and stuffed with
roasted burnt brisket ends, mashed guacamole,
black beans, corn and cheddar cheese, deep
fried and seasoned with our special “Golddust”
bold seasoning, served with side of wasabi
ranch sauce.
6.95
THE DESERT CACTUSFLOWER®
Fresh sliced Spanish colossal onion, handbattered and deep fried, seasoned with our
special “Golddust” bold seasoning and served
with our Cactus’ Spit® Fire BBQ sauce in the
middle.
6.95
SUNSET GUACAMOLE
Fresh homemade fried tortilla chips served with
our spicy guacamole, made at your table!
3.95

SMOKED PRIME RIB SANDWICH
Our fresh “smoked” sliced prime rib topped on
our sesame seed baked bun with thinly sliced
fried onion strings, creamy horseradish, and
served with side of au jus and our fresh spicy
seasoned curly cut fries.
9.25
SHINER BOCK® GLAZEDPRIME RIB
Our fresh “smoked’ tender 16 oz. prime rib,
marinated in our Shiner Bock® glaze, served
with three sides and side of au jus and creamy
horseradish.
14.25
APPLE CHUTNEY GRILLED CHICKEN
Two of our fresh, never-frozen, boneless 8 oz.
chicken breasts fire-grilled, topped with our
creamy brie cheese, our homemade apple
chutney and served with two sides.
10.95
PINEAPPLE GRILLED CHICKEN
Two of our fresh, never-frozen, boneless 8 oz.
chicken breasts fire-grilled with our special
pineapple rum marinate, topped with fire-grilled
slices of pineapple rings and served with two
sides.
9.95

CACTUS SALAD
Our fresh salad greens tossed and topped with
fire-grilled bell peppers, fire-grilled red onions,
sliced tomato wedges, our red beef chili (no
beans), thinly sliced fried onion strings, and
drizzled with melted cheddar queso sauce,
served with side of creamy jalapeno ranch
dressing.
8.95
SALMON CAESAR SALAD
Our fresh salad greens tossed and topped with
shredded parmesan cheese, homemade
sourdough croutons, creamy and rich Caesar
dressing and topped with our fire-grilled 12 oz.
salmon filet.
11.25
RIO GRANDE TACO SALAD
Our homemade giant golden fried tortilla taco
shell filled with our fresh salad greens tossed
and topped auced with fresh pico de gallo,
homemade guacamole, shredded cheddar
cheese, fire-grilled bell peppers, chopped red
onions, and your choice of ground beef or firegrilled sliced chicken plus, your choice of
dressing.
12.25
BURNT BRISKET ENDS SALAD
Our fresh salad greens tossed and topped with
fire-grilled bell peppers, fire-grilled red onions,
sliced tomato wedges, shredded cheddar
cheese, roasted burnt brisket ends, drizzled with
our Cactus’ Spit® Fire BBQ sauce and served
with your choice of dressing.
10.95

TEXAS SMOKED BABY BACK RIBS
Fresh, never-frozen slab of baby back ribs, slowsmoked in your choice of Cactus’ Spit® Fire
BBQ or Tasty Honey® BBQ sauce, served with
three sides and Texas toast.
½ Slab…6.95 Full Slab…12.95
ARIZONA RIBS
Four of our fresh, never-frozen beef spare ribs,
slow-smoked in your choice of Cactus’ Spit®
Fire BBQ or Tasty Honey® BBQ sauce, served
with two sides and Texas toast.
11.95
FRIED SHRIMP PLATTER
Twenty of our fresh fantail shrimp, crispy
cornmeal battered and deep fried, served with
three sides, spicy mango cocktail and jalapeno
tartar sauces.
10.95

GOLDDUST FINGERS SALAD
Our fresh salad greens tossed and topped with
fresh, never-frozen “sliced from the breast”
strips of chicken, hand-battered and deep fried,
seasoned with our special “Golddust” bold
seasoning, sourdough croutons, shredded
cheddar cheese, crumbled crispy applewood
bacon bits, and served with side of honey
chipotle mustard dressing.
8.95
CACTUS’ SPIT® FIRE CHICKEN SALAD
Our fresh salad greens tossed and topped with
fresh, never-frozen, fire-grilled sliced chicken
breast, shredded pepper jack cheese, sliced
jalapenos, fire-grilled bell peppers, chopped red
onions, sourdough croutons and drizzled with
our Cactus’ Spit® Fire BBQ sauce, served with
your choice of dressing.
9.25
WILD WEST SIRLOIN SALAD
Our fresh salad greens tossed and topped with
our fresh, never-frozen “center-cut” 12 oz. sirloin
filet marinated and fire-grilled with our
“Golddust” bold seasoning, chopped pico de
gallo, crumbled bleu cheese, our Rattlesnake
Italian dressing, and fire-grilled bell peppers and
red onions.
12.95
ROASTED PEAR CHICKEN SALAD
Our fresh salad greens tossed and topped with
our fresh sliced and roasted pear, fire-grilled
sliced chicken breast, crumbled crispy
applewood bacon bits, shredded mozzarella
cheese and sourdough croutons, served with
side of pear vinaigrette dressing.
9.95

FRIED SEAFOOD PLATTER
Fifteen of our fresh crispy cornmeal battered
and deep fried fantail shrimp, three cornmeal
battered and deep fried catfish filets, stuffed
crab and one pound of hand-battered and fried
crawfish, served with our spicy seasoned curly
cut fries, spicy mango cocktail and jalapeno
tartar sauces.
24.95
FRIED 1 LB. WHOLE CATFISH
Fresh 1 lb. whole catfish (contains “bones”)
cornmeal battered and deep fried, served with
three sides, spicy mango cocktail and jalapeno
tartar sauces.
18.25
TEXAS MEATLOAF
Homemade colossal “cube-cut” ground sirloin
and vegetable meatloaf, topped with our
homemade jalapeno brown gravy and topped
over white cheddar mashed potatoes, served
with one side and Texas toast.
9.95

ORIGINAL HOUSE SALAD
Our fresh salad greens tossed and topped with
shredded cheddar cheese, shredded carrots, red
onion rings, sliced cucumbers, and sliced
tomato wedges, served with your choice of
dressing.
3.95
CLASSIC CAESAR SALAD
Our fresh salad greens tossed and topped with
shredded parmesan cheese, homemade
sourdough croutons and our creamy and rich
Caesar dressing.
4.25
BLEU & BACON SIRLOIN WEDGE
Our fresh crisp iceberg wedge topped with
crumbled bleu cheese, crispy applewood bacon
bits, chives, creamy bleu cheese dressing and
sliced tomato wedges, served with sliced fresh,
never-frozen 8 oz. sirloin steak.
9.95
HOMEMADE DRESSINGS
Creamy Bleu Cheese
Rattlesnake Italian
Honey Chipotle Mustard
Pear Vinaigrette
Ghost Pepper Vinaigrette
Jalapeno Ranch
Creamy Ranch
BBQ Ranch
Jalapeno Tomato Vinaigrette
Original Italian
Creamy Bleu Cheese
Low-Fat Honey Dijon
Low-Fat Ranch
Low-Fat Italian
Spicy 1000 Island

CAJUN BLACK-EYED PEA GUMBO
Fresh spicy roux slow-simmering with fresh
black-eyed peas, crawfish, red beans, white
rice, roasted spicy tomatoes, sliced jalapenos
and chives.
Bowl…6.25 Cup…3.25
CACTUS’ SPIT® FIRE BBQ BEAN STEW
Fresh borracho beans slow-simmering in our
broth with homemade Cactus’ Spit® Fire BBQ
sauce, roasted spicy tomatoes, minced
jalapenos, applewood bacon bits, chopped
celery, sliced carrots and chopped onions.
Bowl…6.95 Cup…3.95
COWBOY-STYLE VEGETABLE STEW
Fresh spicy vegetable broth slow-simmering
with miced jalapenos, chopped celery, chopped
onions, sliced carrots, corn bits, black-eyed
peas, diced fresh potatoes, and green peas.
Bowl…5.95 Cup…2.95

1.25 EACH
Steamed or Fire-Grilled Vegetables, White Cheddar Mashed Potatoes, Cactus’ Spit® Fire BBQ Baked Beans, Spicy Seasoned Curly Cut Fries,
Garlic Rice Pilaf, Panko Fried Onion Rings, Gouda-Cheddar Macaroni & Cheese, Spicy Jalapeno Macaroni Salad, Steamed Broccoli,
Shiner Bock® Beer Potato Salad, Cinnamon Baked Apples, Spicy Black-eyed Peas, or Cheddar Cream Green Bean Casserole

SLICE…2.95 WHOLE…12.95 ADD VANILLA BEAN ICE CREAM…0.95
Texas Apple, Original Cherry, Pumpkin, Texas Brandy Pecan, Strawberry Rhubarb, Cherry Rhubarb, Blueberry, Apple Cherry, Chocolate Silk,
Fredericksburg Peach, Coffee Chocolate Cream, Peanut Butter Cream, Vanilla Bean Cream, Coconut Cream, Oreo® Cream, or Key Lime.

CHOCOLATE COBBLER
Bowl of our homemade chocolate fudge and
cobbler cake crumbles served warm with vanilla
bean ice cream scoop on top.
3.95

TEXAN TRAIL CHEESECAKE
Homemade rich and creamy giant cheesecake
topped on our graham cracker crust, topped
with your choice of strawberry, peach, cherry,
chocolate or caramel topping.
3.95

MILKSHAKES OR MALTS
Homemade with real ice cream with your
choice of flavors:
Vanilla Bean
Chocolate
Peanut Butter
Pineapple
Peach
Strawberry
Cherry
2.25 each!

COCA-COLA® PRODUCTS*
Coca-Cola®
Diet Coke®
Dr. Pepper®
Diet Dr. Pepper®
Sprite®
Sprite® Zero

OTHER NON-ALCOHOLIC DRINKS
Original or Strawberry Lemonade*
Cherry Limemade*
Folger’s® Coffee – Regular or Decaf*
Borden® Milk or Chocolate Milk
IBC® Bottled Root Beer

ICED TEA*
Sweet or Unsweet.
Original
Peach
Mango
Strawberry

CactusAndSunset.com  RChronic.com
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*Free Refills!
ALCOHOLIC DRINKS
Please, See DRINK MENU!

