
©
FI

RE
FL

Y 
LL

C
. A

LL
 R

IG
H

TS
 R

ES
ER

VE
D

.

A member of the Food Fight Restaurant Group. www.foodfightinc.com

A gratuity of 18% will be added to parties of 7 or more.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
s denotes veggie 

s Basket of Chips and Salsa	 1.00 
s Queso and Chips	 5.99 
Melted white queso with chiles and tomatoes, served with chips.

s Guac and Chips	 5.99 
Lots of fresh guac and as many chips as you need.

s Guac, QUeso and Chips	 5.99 
It’s a 1-2 knock out.

s Quesadilla crisps and guac	 5.29 
Crispy, cheesy quesadillas with a side of guac for dippin’.

s JALAPEÑo Poppers	 4.79 
5 fried jalapeños stuffed with cheddar cheese. Served with a side of ranch.

APPETIZERS
FRied Catfish Strips	 4.79 
5 Lone Star battered strips, served with spicy chipotle remoluade.

Frito Pie... Oh, Yeah!	 3.59 
A bag of Fritos, busted open and smothered with chile meat sauce, 
queso sauce, corn relish, Jack cheese and sour cream.

s Veggie Frito Pie	 3.59 
Just like the original, menos the meat. Served with verde sauce.

King Tubb’s Nachos	 6.99 
Just like at the old Armadillo World Headquarters. 5 large crispy corn 
tortillas topped with refried beans, Jack cheese, pickled jalapeños, sour 
cream and pico .

ADD MEAT   1.99 
Chorizo  •  Shredded Beef  •  Smoked Pork  •  Chicken

Taco Salad	 7.59 
Fresh greens, seasoned ground beef, pork or chicken, tomatoes, Jack 
cheese, sour cream and chipotle ranch dressing served in a giant taco bowl.

Mexican Cobb Salad	 7.29 
Fresh greens, fajita chicken, avocado, black beans, roasted corn, red 
onions, tomatoes, and cheese served with cilantro-lime vinaigrette.

SOUP & SALADS
s Spinach Salad	 Sm 3.29    Lg 4.29 
Spinach, red onions, tomatoes, and fried feta cheese with 
chipotle ranch dressing.

Tortilla Soup	 3.79 
Chicken stock simmered with tomatoes, chiles, tortillas and roasted chicken. 
Topped with queso fresco, chile pasilla and cilantro. Served with flour 

Enchiladas	 2 enchiladas   7.99     3 enchiladas   8.99 
Stuffed yellow corn tortillas topped with melted cheese and filled with 
your choice of filling, and covered with your choice of sauce. Served with 
rice and choice of refried, charro, or black beans.

Filling choices: Roasted Chicken  •  Slow Roasted Beef 
                        s Cheese  •  s Black Bean
Sauce choices: Chile Meat  •  s Salsa Verde 
                        s Sour Cream Sauce. 

Sizzling fajitas	 8.29 
Choice of chicken, beef, veggie, or shrimp, served sizzling on a bed 
of rajas, with flour tortillas, lettuce, guacamole, sour cream, pico, 
and rice with your choice of refried, charro, or black beans.

Gun barrel combo	 9.79 
One beef and one chicken enchilada with your choice of fillings smothered 
in chile sauce and 2 crispy beef tacos, rice and choice of refried, charro, or 
black beans.

Capitol combo	 9.99 
One enchilada and mini burrito with your choice of fillings covered 
in chili or verde sauce, served with rice and choice of refried, charro, 
or black beans.

TEX & MEX
Flautas	 8.99 
3 corn tortillas stuffed with your choice of filling, grilled crispy, served 
with lettuce, guacamole, sour cream, pico, rice and your choice of refried, 
charro, or black beans.

Roasted Chicken  •  Slow Roasted Beef  •  s Black Bean

Catfish Ranchero	 9.29 
Blackened catfish topped with caramelized onions, peppers, tomatoes 
and red chile butter. Served over rice with black bean corn salsa and 
choice of refried, charro, or black beans.

Southwestern chicken	 8.29 
Grilled marinated chicken breast, smothered with Jack and cheddar cheese, 
topped with tomatoes, fresh avocados, sour cream and tortilla strips. Served 
with black bean corn salsa, and choice of rice or beans. 

Tamale PLatter	 8.99 
2 tamales of your choice of pork or cheese with peppers and onions, 
served with sour cream, pico, rice and your choice of refried, 
charro, or black beans.

Chalupa Platter	 7.79 
2 crispy corn tortillas topped with beans, cheese, lettuce, tomatoes, sour 
cream and your choice of veggie, beef, chicken or pork. Served with rice 
and your choice of refried, charro, or black beans..

Rice and beans	 1.98
Rice	 1.00
Guacamole	 2.99
Queso sauce	 1.99

Sour cream	 .50
Pico 	 .50
Beans	 1.00 
Black  •  Refried  •  Charro

Flan	 3.25
key lime pie	 3.25
WEST TEXAS brownie	 2.75
Choco taco	 1.50

SIDES SWEETS
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A member of the Food Fight Restaurant Group. www.foodfightinc.com

Fish taco	 2.99 
A soft corn tortilla with slaw, black bean purée, guacamole, chipotle 
dressing, and your choice of: 

Fried Tilapia  •  Blackened Tilapia  •  Smoked Salmon 
Achiote Tilapia  •  Marinated Shrimp

Tex’s classic Soft taco	 2.89 
Each flour tortilla is stuffed with slaw, Jack cheese, pico, sour cream and 
your choice of:

Ground Beef  •  El Pastor  •  Carne Asada  •  Chorizo 
Shredded Beef  •  Smoked Pork  •  Shredded Chicken 
Fried Chicken  •  s Mushroom  •  s Veggie  •  s Fried Avocado

Taqueria Traditional	 2.49 
Soft corn tortillas with Jack cheese,  pico, and your choice of:

Ground Beef  •  Carne Asada  •  Shredded Beef 
Smoked Pork  •  Chicken  •  s Mushroom

Crispy taco	 3 for $6.00 
Crisp corn tortilla shell with spicy beef or black beans, lettuce, Jack cheese, 
and pico. Order a bunch, they are great to share

TACOS
CLASSICS SPECIALTY

Philly cheese steak Taco	 3.25 
Sliced steak, caramelized onions, peppers, queso sauce, and lettuce. Served in 
a soft flour tortilla.

FRIED chicken b.l.t. Taco	 2.99 
Fried chicken, bacon, lettuce, tomatoes, cheese, fresh avocado, and ranch 
dressing. Served in a soft flour tortilla.

FRIED CATFISH Taco	 2.99 
Lone Star battered catfish, slaw, guacamole, onions and chipotle mayonnaise. 
Served in a soft corn tortilla.

s Fried veggie supreme Taco	 3.19 
Fried zucchini, corn, tomatoes, lettuce, cheddar cheese, guacamole, 
sour cream, and ranch. Served in a soft flour tortilla.

BBQ Taco	 2.89 
Smoked pork or chicken, soaked in BBQ sauce, served on a bed of slaw, 
topped with cheese and onions. Served in a soft flour tortilla.

s Elisa’s choice Taco	 3.25 
Fried avocado, mushrooms, black beans, tomatoes, onions, and feta cheese. 
Served in a soft flour tortilla.

Crispy Buffalo Chicken Taco	 2.99 
Fried chicken soaked in hot sauce, with lettuce, cheese, tomatoes,  
onions, sour cream, and ranch. Served in a soft flour tortilla.

Giant Burritos	 6.99 
We stuff a flour tortilla with rice, black beans, and Jack cheese with a 
squeeze of ranchera sauce. Topped with lettuce, pico, and sour cream. 

Wet Burrito	 add 1.00 
Say the words and we will douse your burrito in chile meat sauce.

CHIMI STYLE	 add 2.00 
Want to dress your burrito up in a crispy fried tortilla and add 
corn relish, then top with chili and queso sauce? Yeah, we can do that.

BURRITOS
Any burrito can be made as a bowl. Just ask.

Ground Beef  •  El Pastor  •  Carne Asada 
Chorizo  •  Shredded Beef  •  Smoked Pork 
Shredded Chicken  •  Fried Chicken 
s Mushroom  •  s Veggie  •  s Fried Avocado

Frito Burrito	 8.99 
A giant tortilla stuffed with fried chicken, refried beans, rice, chili sauce, 
sour cream, and yes...Fritos. Then doused in chili and queso sauce, topped 
with lettuce, sour cream and pico . AMAZING!

s The Wil-Mar Burrito	 7.29 
Fried avocados, mushrooms, black beans, and feta cheese. Lettuce, sour 
cream and pico on the side.

 BURRITOS ESPECIALES
Fajita Burrito	 7.29 
Marinated chicken, beef, veggies or shrimp. Served with our pepper and 
onions mix, and black beans. Lettuce, guacamole, sour cream and pico on 
the side.

s ATwood Burrito	 7.29 
Spinach, mushrooms, rice, black beans, sour cream and pico  
with lettuce on the side.

Roasted chicken	 8.99 
A grilled flour tortilla stuffed with roasted chicken, Jack cheese 
and fire roasted corn salsa.

s Cheese	 7.79 
Jack and Wisconsin cheddar cheese melted inside a crisp flour tortilla.
Add bacon for .99

s Avocado Espinacas	 9.29 
Avocado, spinach, mushrooms, caramelized onions, feta, and Jack cheese.

QUESADILLAS
They come decked out with lettuce, sour cream and pico. Served with black bean and corn 

salad with your choice of rice, refried beans, black beans, or charro beans

Shrimp	 9.49 
Marinated grilled shrimp, Jack cheese, and fire roasted corn salsa 
grilled to crispy perfection.

Bacon Cheeseburger	 8.99 
Just the way it sounds, ground beef, sharp cheddar and bacon.

The Enrique	 8.99 
Fried chicken, bacon, Jack cheese, topped with lettuce, tomatoes, 
and sour cream with a side of ranch.

ADD RICE
AND BEANs 1.98
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House	 glass 5.75    pitcher 23.99 
On the rocks with a salted rim and a slice of lime. 

FLAVORS:  Traditional Lime / Strawberry / Mango

Frozen	 glass 4.00    pitcher 13.99 
Burr... is it cold in here? Nope, that is just the delicious margarita you are 
sippin’ on.

Flavors:  Lime / Strawberry / Mango / Raspberry

Palace	 glass 6.75    pitcher 23.99 
Our featured house Reposado tequila, Patron Citronage and fresh squeezed 
lime juice. 

Hot Tamale	 6.75 
Tex’s own hot pepper infused tequila and fresh lime juice.

Pomegranate	 6.75 
Reposado tequila with pomegranate juice tastes yummy.

Titorita	 6.25 
Austins own Titoʼs vodka made into a great margarita.

Mojito	 6.75 
Fresh muddled mint and sugar, topped with rum and soda.

Mexi Mojito	 6.75 
A Mexican twist on the classic Mojito. Fresh muddled mint and sugar, 
topped with Hornitas Tequila and soda.

Sugar Lips	 6.75 
Our version of the lemon drop martini.

Achiote Bloody Mary	 6.75 
Rich house-made mix with a touch of tangy, slightly spicy, achiote purée, 
garnished with jalapeño stuffed olives and a Texas pickle.

Austin Iced Tea	 6.75 
Long Island has nothing on this drink. We shake together ToradaTequila, 
vodka, rum, triple sec, lime juice and simple sugar, with 
a splash of Coke on top.

Adios Mansfield	 6.75 
Tequila, rum, vodka, gin, blue curacao, and sprite.

Sangria	 glass 4.00   pitcher 13.99  
Sangria is a wine punch which originated in Spain and Portugal. Tubb’s recipe 
consists of red wine, chopped fruit, spices, fruit juice and a couple of chiles 
for a spicy punch.

MARGS

CERVESABEVERAGES

COCKTAILS

TEQUILAS
Make it a margarita for 1.75

ULTRA
The best of the best. A real treat.

Don Julio 1942	 18.00

BLANCO
Clear, fresh, straight from the still

Sauza hornitos	 5.00
Casadores	 7.00
corralejo	 7.50
corazon	 8.00
El mayor	 6.50

Patron	 9.00
Tres generaciones	 8.50
1800 100 proof	 7.00
Jose Cuervo	 11.00

BOTTLES
Lone Star	 2.75
Pabst	 2.75
Schlitz	 2.75
Miller High Life	 3.25
Corona	 3.75
Corona Lite	 3.75
Dos Equis Amber	 3.75

Dos Equis Lager	 3.75
Negro Modelo	 3.75
St. Pauli N.A.	 3.75
TEcate	 3.75
Pacifico	 3.75
Spotted Cow	 4.25
Modelo Especiale	 3.75

REPOSADO
Aged in oak for at least 2 months, mellower flavor

azadores	 7.00
Corralejo	 8.00
Corazon	 9.00
1800	 6.50

Tres generaciones	 9.00
Cuervo traditional	 7.00
Patron	 9.50
El Mayor	 7.50

ANEJO
Aged in oak for more than a year. Smooth, best for sipping.

Corralejo	 11.00
Corazon	 10.00

Patron	 10.00
El mayor	 8.00

DRAFT
On Tap	 12oz	 16oz

Local Seasonal Selections	 3.25	 4.00 
Ask your server about current selections.

Fountain Soda 	 2.00
Bottled Mexican Coke	 2.50
Dr. Pepper/diet	 1.75
Sprecher Root Beer or Cream Soda	 3.00
JARRITOS	 2.50
Pineapple, Strawberry, Orange, Lime, Grapefruit

FRESH BREWED ICED TEAS	 2.00
FRESH LIMEADE	 3.50
Lime, Raspberry, Strawberry, Cherry

Tubb O’ Lone Stars	 5 BOTTLES  12.50  
Get it! Get it? See it’s a bucket, and it is full of beer, then the name of 
the restaurant... Oh, forget it. It’s cold beer in a bucket. What’s not to 
like?


