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APPETIZERS

Tangled Texas Twists $5.99
Fresh-cut tumbleweed chips covered with our homemade queso verde sauce and topped with shredded
cheddar-jack cheese, bacon bits, jalapenos, and sour cream.

Trailblazer Sampler $12.99
Southwest eggrolls, cheese sticks, hand-breaded chicken tenders, and crispy corn tortilla chips with your
choice of fresh made queso verde or fire roasted salsa for dipping.

Smoky Mountain Nachalos $9.29
Tortilla chips covered with our fresh made queso verde, fresh tomato salsa, jalapenos, sour cream, and
grilled chicken (substitute tender fajita steak for $1.00).

Bleu'd & Buffalo'd Twists $5.99
Tumbleweed Chips drizzled with hot wing sauce and covered with our homemade bleu cheese dressing,
bleu cheese crumbles, and diced grilled chicken.

Southwest Eggrolls $8.29
Smoked chicken breast, fresh spinach, black beans, corn, and pepper-jack cheese wrapped in a flaky
spring roll. Served with tangy chipotle pepper dipping sauce.

Cheese Sticks $6.59
Breaded mozzarella fried to a golden brown and served with marinara sauce.

Quesadilla $7.99
A lightly grilled flour tortilla loaded with fresh tomato salsa, cheddar-jack cheese, and seasoned grilled
chicken (substitute tender fajita steak for $1.00).

Queso Verde Cheese Dip $3.99

Buffalo's fresh, made from scratch, blend of sharp white cheese and spinach, lightly spiced with jalapenos.
Served with crispy tortilla chips. Add fire-roasted salsa for $1.00.

SALADS & SOUPS

Sierra Shrimp Salad $9.99
Jumbo shrimp sauteed with black bean and corn salsa on a bed of fresh salad greens. Topped with fresh
tomato salsa, bacon, bleu cheese crumbles, and onion straws. Served with garlic bread.

Prairie Chicken Salad - Full $8.29 e Half $6.29
Fresh greens with cheese, tomatoes, bacon, tortilla strips, and your choice of grilled chicken breast or
fried chicken tender. Served with garlic bread.



Soup of the Day
Ask your server for selections.
Bowl $4.99 e Cup $3.29

Buffalo's Cobb Salad - Full $8.49 e Half $6.49

Fresh cut salad greens layered with bacon, cheddar-jack cheese, black bean & corn salsa, bleu cheese
crumbles, and fresh tomato salsa. Topped with seasoned grilled chicken and crispy tortilla strips. Served
with garlic bread.

Soup and Salad Combo $6.49
Start off with a refreshing house salad and finish with a bowl of our specialty soup of the day!

Juanita's Fajita Salad $8.29

Fresh cut salad greens topped with fresh tomato salsa, cheddar-jack cheese, crispy tortilla strips, and
seasoned grilled chicken. Served in a crispy tortilla shell with black beans. Substitute tender fajita steak
for $1.00.

Our Delicious Made From Scratch Dressings Include

Bleu Cheese, Honey Mustard, Ranch, Chipotle Ranch
(Ask about additional selections)

BUFFALO’S CLASSICS

Try any of these items tossed in one of our fresh-made wing sauces.

Mild - Medium - Hot - Scorching - Death Valley - Teriyaki - Lemon Pepper
Coconut Jerk - Honey Garlic - Red Hot Ranch - Sweet Bourbon BBQ - Carolina Fire BBQ

Chicken Wing Dinner - (8) $10.99 ¢ (12) $13.99 e (16) $16.99
Traditional style or boneless hand-breaded wings served with curly fries, Texarkana corn, garlic bread, and
your choice of our made from scratch bleu cheese or ranch dressing.

Traditional or Boneless Wings

Our fresh, never frozen, select chicken wings fried to a crisp or juicy, hand-breaded chicken breast pieces
deep fried. Taster (6) $6.99 e Small (10) $9.99 e Regular (16) $14.99 e Large (24) $20.99
Bucket (48) $38.99 e Party Pack (100) $72.99

Chicken Tender Dinner $9.99

Premium chicken tenders, lightly battered and hand-breaded, fried to a golden brown. Served with curly
fries, fresh coleslaw, garlic bread, and our tangy made from scratch honey mustard, bleu cheese, or ranch
dressing.

Fried Shrimp Dinner $12.99

A pile of golden dipped and dusted gulf shrimp served with cocktail sauce or tossed in wing sauce. Served
with curly fries, fresh coleslaw, and garlic bread.



STRAIGHT FROM THE GRILL

The Big Round Up $14.99
A quarter rack of baby back ribs glazed with your choice of BBQ sauce paired with buffalo wings and
blackened shrimp. Served with coleslaw, curly fries, Texarkana corn, and garlic bread.

Baby Back Ribs - Full Rack $19.99 e Half Rack $14.99
Slow roasted pork ribs, glazed with your choice of Traditional, Sweet Bourbon, or Carolina Fire BBQ sauce.
Served with Texarkana corn, curly fries, garlic bread, and a side of BBQ sauce.

Buffalo's Mixed Grill $13.99
Your choice of any two items served with Mexican rice & fresh grilled veggies. Choose from a Fire-grilled
Chicken Breast, Tender Skirt Steak, Jumbo Shrimp, or Top Siroin.

Chicken Del Rio $13.99
Fire-grilled chicken breasts topped with fresh made queso verde and fresh tomato salsa. Served with
Mexican rice and black beans.

BURGERS & SANDWICHES

Your choice of a half-pound Hand-Formed Fresh Ground Chuck Burger or Fresh, Marinated, Fire-grilled
Chicken Breast served on a fresh baked and toasted bun with curly fries.
Lettuce, tomato, and onion available upon request.

The Canyon $7.49

The Original! Your hamburger or chicken breast chargrilled to perfection with no toppings. Add bacon or
choice of cheese (Swiss, pepper-jack, bleu cheese crumbles, cheddar, or fresh made queso verde) for
50¢.

The Tex-Mex $8.49

Covered with our fresh made queso verde cheese, fresh tomato salsa, tangy chipotle sauce, and onion
straws.

The Blackjack $8.49
Lightly blackened and topped with crisp bacon, pepper-jack cheese, onion straws, and Buffalo's Vidalia
Onion Sauce.

The Western $8.49
Crisp bacon, sharp cheddar cheese, BBQ sauce, and our made from scratch ranch dressing.

The Mushroom Swiss $8.49

A classic favorite! Grilled and smothered with sautéed fresh mushrooms and topped with aged Swiss
cheese.

The Buffalo $8.49
Dipped in our fresh made wing sauce, covered in our made from scratch bleu cheese dressing, and topped
with onion straws.



HANDHELD WRAPS

All of our wraps are available in flour or whole wheat tortillas.

Sidewinder $7.99
Chopped fresh ground chuck layered with crisp bacon, Swiss, and cheddar cheese, lettuce, and diced
tomatoes. Served with tumbleweed chips.

Apache Chicken $7.99
Fire-grilled sliced chicken topped with chipotle ranch, pepper-jack cheese, onion straws, lettuce, and
tomato. Served with tumbleweed chips. Also available on a toasted hoagie roll.

Kick'n Chicken $7.99
Our signature wrap! Hand-breaded chicken tenders tossed in wing sauce, Mexican rice, lettuce, fresh
tomato salsa, and our made from scratch ranch dressing. Served with tumbleweed chips.

Santa Fe Cheesesteak $7.99
Shaved USDA choice rib-eye beef, lightly seasoned and grilled with onions and peppers. Covered in fresh
made queso verde and served with tumbleweed chips. Also available on a toasted hoagie roll.

DESSERTS

Mesa Brownie $4.99
A decadent chocolate-walnut brownie topped with a scoop of vanilla ice cream and drizzled with chocolate
sauce.

Fried Cheesecake $4.99

Sweet New York style cheesecake wrapped in a flour tortilla and fried to a golden brown. Served with a
scoop of vanilla ice cream and drizzled with raspberry sauce.

Buffalo Chip $4.99
Our warm chocolate chip cookie topped with a scoop of vanilla ice cream and drizzled with chocolate

LUNCH STAMPEDE

Wings and Tenders $7.29
A combo of our best! Wings and tenders served with celery, carrots, a pair of dips, and tumbleweed chips.

Wings and Chips $6.99
Our World Famous wings served with celery, carrots, dip, and tumbleweed chips.

Chicken Tender Lunch $5.99
Crispy select chicken tenders with honey mustard. Served with tumbleweed chips.

Southwest Express $5.99
Chicken tenders over Mexican rice and black beans, topped with queso verde and fresh tomato salsa.

Buffalo Shrimp and Chips $7.99
Our golden dipped and dusted gulf shrimp tossed in your choice of wing sauce and served with
tumbleweed chips.



Black and Bleu Dip $7.99
Thin sliced blackened ribeye steak in a hoagie with grilled tomatoes, and onion straws. Served with

tumbleweed chips and Au Jus for dipping.

Lunch Soup and Salad $4.99
A cup of our specialty soup of the day teamed up with a half portion of our garden or Caesar salad.



