TUCSON'S STEAKHOUSE € CURRENT MENU

WILD ONION FLAME BROILED JALAPENOS
Super colossal onion,flowered, battered and fried golden brown. Half jalapefos stuffed with cheddar and cream cheeses, wrapped
Served with our awesome dipping sauce. 10.49 in bacon and finished on the grill. Served with Raspberry Inferno
sauce. Not too spicy! 12.99
BACON WRAPPED SHRIMP
Large tiger shrimp, bacon wrapped, basted in our sweet sauce ARIZONA EGG ROLLS
and fire kissed.  13.79 A blend of queso cheese, chicken, spinach and corn wrapped
in a flour tortilla and fried to a golden brown. Served with our
CHILI CON QUESO Southwest Ranch sauce. 12.49
Our seasoned ground chuck and cheese dip with tri-colored
chips. 9.99 With bread bow!l 11.49 EEW MOZZARELLA STICKS
Gooey mozzarella cheese sticks, battered and fried to a golden
FRIED MUSHROOMS W/ PETAL SAUCE brown. Served with marinara sauce for dipping. 11.49
Hand-breaded mushrooms golden fried and served with our “CHEF’S CHOICE”

oo IRl el e, T Ask your Server what the Chef’s Choice appetizer is today!

HOMEMADE POTATO SOUP STEAK SOUP BOWL OF SOUP & SALAD
Cup 4.49 Bowl 5.99 Cup 5.49 Bowl 7.49 11.49
COBB SALAD CLASSIC CAESAR SALAD
A healthy blend of colorful green and red lettuces, diced Romaine lettuce tossed in our special Caesar dressing and
tomatoes, hickory-smoked bacon, shredded Colby-jack sprinkled with hickory-smoked bacon, diced tomatoes, croutons,
cheese, eggs and red onions.  11.49 and parmesan cheese 11.49
ADD A PROTEIN: Savory Grilled or Crispy Chicken Breast 16.49 ADD A PROTEIN: Savory Grilled or Crispy Chicken Breast 16.49
Bacon-Wrapped Shrimp 17.49 Bacon-Wrapped Shrimp 17.49
Thinly-sliced Tucson’s Steak Tender 17.49 Thinly-sliced Tucson’s SteaK Tender 17.49
SOUTHWEST SALAD

A fresh blend of red, green leafy, romaine and iceberg lettuces, pico de gallo, tortilla strips, shredded Cheddar Jack cheese, and black olives.
Served with our tangy Southwest Ranch on the side 11.49
ADD A PROTEIN: Savory Grilled or Crispy Chicken Breast 16.49 « Bacon-Wrapped Shrimp 17.49 « Thinly-sliced Tucson’s Steak Tender 17.49

Steaks are served with a choice of House salad, Caesar salad,

any one side dish plus our fresh baked bread.

ADD-ONS
* Stuffed Bacon-Wrapped Jalapenos (3) 6.49 * Golden Fried Butterfly Shrimp: (3)... 6.49 * Worcestershire Compound
* Bacon-Wrapped Shrimp: (3)...6.49 » Baby Back Ribs 1/3 Rack 10.49 Butter... 3.49
» Caramelized Onions...3.49 » Sautéed Mushrooms...3.79
FLAT IRON TOP SIRLOIN
Lean cut packed with flavor and tenderness. An 8oz. center cut top sirloin filet. Seasoned and grilled to
Petite 16.49 Regular 20.99 perfection. 20.99
KANSAS CITY STRIP

Traditional KC Strip, cut fresh daily, a Tucson’s Specialty!
80z.2049  120z.28.99

FILET TENDERLOIN

Our most tender cut! 7 oz. 30.49

(Unless otherwise specified, all medium well and well done filets
will be prepared butterflied.)

SMOTHERED CHOPPED STEAK
A 12 oz. portion of freshly ground steak, topped with sautéed
mushrooms and brown gravy. 17.49

RIBEYE

Fire-grilled, center cut, heart of prime. 12 0z.29.99

TUCSON’S T-BONE

A perfect cut that combines a tender filet and lean strip all in one hearty
portion that’s seasoned with our special rub and grilled to your
specification. 39.99

(Consuming raw or undercooked meat, shellfish, eggs, or poultry increase the risk of foodborne iliness)



All House Favorites come with our fresh baked bread.

HEW NEW ORLEANS GRILLED CHICKEN EEW SMOKED BEEF BRISKET BURNT ENDS

Juicy, fire-grilled chicken breast, smothered with our Cajun cream sauce Premium Angus beef brisket burnt ends, expertly smoked, cubed, and
with shrimp and Louisiana spices that provide just the right kick. Served served with our signature sweet & spicy BBQ sauce on the side. 24.99
with your choice of two sides. 21.99

LOADED PUB MAC & CHEESE
A hearty portion of pub-style mac & cheese loaded with smoked rope
sausage pieces all in a tangy beer cheese sauce. 14.49

CHUCK WAGON CHICKEN BOWL

Our version of comfort food, an all-in-one-bowl starting with our
homestyle mashed potatoes, a layer of chicken tender chunks, and
our signature cheesy corn topped with real bacon pieces. 16.49

TUCSON'’S CHICKEN

An 8 oz. chicken breast served grilled and basted in our honey- lemon
sauce or hand breaded and fried to perfection plus your choice of
any two sides. 17.49

Loaded with hickory-cured bacon, melted Cheddar Jack cheese, and

sautéed mushrooms for 19.49. RATTLESNAKE PASTA
Fire-grilled chicken breast strips, red and green peppers, and parmesan
HEW COUNTRY FRIED STEAK cheese in a mildly spicy alfredo sauce over fettuccine pasta & topped with

A tenderized cube steak, hand-breaded and fried until golden crisp, topped tortilla strips. Served with garlic bread. 18.49
with creamy white pepper gravy plus any two sides. 18.99

BABY BACK RIBS
CHICKEN TENDERS Slow cooked ‘til tender then basted in our BBQ sauce and glazed over the fire!
Golden fried, hand breaded chicken tenders, served with country peppered Served with your choice of any two sides.
gravy or honey mustard sauce for dipping plus any two sides. 17.49 1/2 Rack 21.99  Full Rack 26.99

All burgers and sandwiches served with your choice of one side item.

Add a side salad for $3.99.

BACON CHEESE BURGER HEW BUTTER BURGER
A half-pound burger, hickory-smoked bacon, melted cheeses, lettuce, A juicy half-pound steakburger infused with real butter, topped with melted
tomato, and red onion on a gourmet bun.  14.99 cheese, caramelized onions, and house-made garlic aioli on a gourmet bun. 15.99
SPICY RANCH CHICKEN SANDWICH HEW HEARTY PORK TENDERLOIN
Fried chicken breast topped with pepper jack cheese, crispy bacon and our Pork loin tenderized and pounded thin. Hand dipped in batter and fried until
southwest ranch sauce. 15.49 golden brown. Top it with your choice of pickles, red onion, and mustard or

mayo. 16.99

Includes our fresh baked bread and any two sides.

HEW LouisiaNA-sTYLE cATFISH

Tender catfish filet grilled and blackened with Cajun spices and smothered with
our rich and creamy Pontchartrain sauce with shrimp and Louisiana spices that
provide just the right kick!  21.49

GIANT BUTTERFLY SHRIMP

Fried to crispy golden perfection and served with traditional cocktail
sauce. 18.99

ATLANTIC SALMON
Fresh cut 8oz. salmon filet, lightly seasoned, honey-kissed and fire
grilled. 21.99

. SOUTHERN STYLE CATFISH
e, . Ty s A farm-raised catfish filet, hand breaded in our seasoned cornmeal
SIAK} gL E C s‘il ‘-.é}”& y with homemade tartar sauce. (1)...17.99  (2)...20.99

(Consuming raw or undercooked meat, shellfish, eggs, or poultry increase the risk of foodborne iliness)

I 5105 I B PREMIUM SIDES ETXN

» Seasoned Fries * Pit Smoked Beans » Cottage Cheese HEW o skillet Potatoes * Veggie Kabobs
o Homestyle Mashed Potatoes * Cheesy Corn * Steamed Broccoli HEW « Roasted Maple Sweet Potatoes * Pub Mac & Cheese
» Baked Potato * Loaded Baked Potato

NEW YORK STYLE CHEESECAKE Bottomless Single Serving
A large slice of rich, traditional “New York Style” cheesecake topped  Coffee « Juices: Orange, Cranberry, or
with your choice of caramel or chocolate sauce and whipped cream. 8.49 * Fresh Brewed Ice Tea Pineapple
* Sweet Tea o Milk
CHOCOLATE FIESTA « Delicious “Flavored”Teas - Raspberry,
A warm, soft, chocolate brownie drizzled with caramel and fudge Peach, or Mango
sauces with a scoop of vanilla bean ice cream. 8.49 « Sodas:

DEEP SOUTH APPLE COBBLER

Warm homemade apple cobbler with roasted cinnamon apples,
streusel topping and vanilla bean ice cream. 8.49

CHEF’S CHOICE

Ask your Server about the Chef’s choice special dessert. 7.99




