Appetizers

NM RED OR GREEN NACHos &

BREWERY & )
SMOKEHOUSE

We will not refyp,
for spicy faoc;‘

Dressings: Vinaigrette,
red or green NM chile, ground beef or chicken, lettuce, beans, cheese, pico sm°ked Meat Cilantro-Lime V,r::s,;'z':te ’;chr; &eChipotle Ranch

de gallo, sour cream half 13 | full 19
ADD: GROUND BEEF | CHICKEN | SMOKED MEAT +4

CHEESE SMOTHERED FRIES &2
red or green NM chile 12

ADD: GROUND BEEF | CHICKEN | SMOKED MEAT +4
CHIPS & PICO 7

BY THE 1/2 POUND NEXUS HOUSE SALAD
BRISKET 16 NEXUS ANDOUILLE HOT LINK s spring mix, tomato, cucumbers, tortilla strips

PORK RIBS BURNT ENDS 17.50 & cheddar jack cheese 8 ADD: SMOKED MEAT +4
each 3 | half rack 20 | full rack 40 LEG QUARTER CHICKEN s

FRIED PICKLES 9.50 | FRIED ZUCCHINI 9.50 | FRIED OKRA 950 ©CLLED PORKOrCHICKEN 10y b6 oyaRTER FRIED CHICKEN 5

Combo Plates
COME WITH 1/4 LB OF EACH MEAT OR 2 RIBS
3 MEAT COMBO WITH 1 SIDE 24

2 MEAT COMBO WITH 1 SIDE 21
SUB: CATFISH +3

SANDWICH COMBO WITH 1 SIDE 16
SUB: CATFISH | ENTERPRISE +4

New Mexico Soul Food

SOUTHERN FRIED FISH & CHIPS make it NM Hot Style +1

cornmeal battered catfish, fried with southern spices, with fries &
homemade tartar sauce 3 P¢ 33.50 | 2 Pc 26.50 | 1 Pc 17.50

FRITO PIE gf &

chicken or beef, red or green chile, pinto beans, cheese & fritos,
garnished with pico de gallo & lettuce 14.50
SUB: SMOKED MEAT +3

TACOS
BRISKET: 3 Tacos 16
FARM RAISED CATFISH: 3 Tacos 16 make it NM Hot Style +1

. Sweets
Family Spread BISCUIT BREAD PUDDING 6

e®000000000000000000000000000000000000 000 pECA“p|E6

THE SPREAD ROOT BEER FLOAT 6.50

5 Ibs MEAT + 3 large SIDES 156
1B BRISKET | 6 RIBS | 1 LB PULLED PORK | 1 LB BURNT ENDS NEXUS BEER FLOAT o
VANILLA ICE CREAM 2

|1LB ANDOUILLE HOT LINK | 2 LEG QUARTER
THE SAMPLER o
Sides & Extras

4 REGULAR SIDES &7
1/4 LB BRISKET | 4 SMOKED RIBS | 1/4 LB PULLED PORK |

1/4 LB BURNT ENDS | 1/3 LB ANDOUILLE HOT LINK | 2 LEG QUARTER MAC & CHEESE COLE SLAW
‘ooooooooooooooooooooo.oooooooooooooooooon COLLARDGREENS SMOKEDBBQBEANS
POTATO SALAD FRIED OKRA
sandWIChes FRIED PICKLES BEER BATTERED FRIES
ADD AN EXTRA 1/4 LB OF MEAT +5 SIDE SALAD PINTO BEANS

THE ENTERPRISE 15 SOUTHERN FRIED CATFISH SANDWICH 14 REGULAR4.75 | LARGE 9 | FAMILY 16

brisket, pulled pork, andouille, cole slaw with tartar sauce

" oreen e 2 on ene bun NEXUS BEER INFUSED ANDOUILLE HOT LINK
PULLED PORK SANDWICH 10.50 10.50

with pickled cabbage BURNT ENDS 13 Our commitment to smoking exceptional
PULLED CHICKEN SANDWICH 1050 BRISKET meats results in a limited supply day-to-day.
Please understand, this ensures our food is
made with quality, care, and love!

150 gratuity may be added for parties of 8 or more

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs may increase your risk of food borne illness. Please alert your server of any food allergies prior to ordering. While gluten free items are available, our kitchen is not a gluten free environment.




SIGNATURE COCKTAILS

g\ BREWERY &

BLOODY MARY
Tito’'s Handmade Vodka, Zing Zang bloody mary mix, ou R BEERS

olives, lemon, celery & a spiced salt rim 11

PEACH _SWEET TEA ORALE MEXICAN LAGER
Crown Royal Peach Whisky, sweet tea, Ole Smokey catch some summer vibes with our Nexus cerveza, crisp, bready & biscuity - this beer is bright,

Moonshine Peach, lemon wedge 10 smooth & easy to drink with a touch of lime Oralé! 5.9%0 ABV | 19 IBU
STRAWBERRY VANILLA MULE

Absolute Vanilla Vodka, Liquid Alchemist All-Natural CREAM ALE

Strawberry Syrup, lime juice, Ginger Beer & lime wedge 12 . . . . . .. o eee
relax with the effervescent experience of this delicate session ale, reminiscent of pre-prohibition .R
pl“EAppLE LEMO“ADE P P P J oget Brut (187ml)

. 0 .
Captain Morgan Original Spiced Rum, pineapple lemonade, America 5.0% ABV | 12 1BU White
cinnamon sugar crust & smoked pineapple 10 Jam Cellars ‘Butter’ Cardonnay

CUCUMBER JALAPENO MARGARITA IMPERIAL CREAM ALE , _ Stoneleigh Sauvignon Blanc
21 Seeds Cucumber Jalapeno Tequila, fresh lime juice, A this GABF Medal WINNER is an adventurous twist of_ our cream ale, Chateau Ste Michelle ‘St M' Riesling
simple syrup, cucumber, lime & jalapeno wheels 11 Y perfect for anyone who wants the extra ABV, but still save room for food

, Red
DRAGON BERRY M0OJITO ’\ 9.3%0 ABV | 28 IBU e

. e Meiomi Pinot Noir
Bacardi Dragon Berry Rum, fresh mint, lime juice, h icraf ) .
simple syrup, club soda & mint sprig 10 HONEY CHAMOMILE WHEAT Josh Cellars ‘Craftsman” Cabernet Sauvignon

: ANOTHER GABF MEDAL WINNER! this subtly sweet sensation blossoms on your Roscato Rosso Dolce
ccceccccccccsccccccccce MiZY palate with an aromatic bouquet of delight, earning it the SILVER MEDAL at the ©0cc0c00cc0000000000000

SPIRITS 7\ World Beer Cup! 6.0%0 ABV | 16 IBU NON-ALCOHOLIC BEER & CIDER

VODKA | | SCOTCH ALE ATHLETIC IPA
try a taste of history with this rich Celtic tradition, dating over 5000 years, this brew is like a ATHLETIC MEXICAN STYLE LARGER
GIN dance of nutty & caramel flavors waiting to be enjoyed 7.0%o0 ABV | 28 IBU BLACK MESA BLOOD ORANGE CIDER

CHOCOLATE PORTER
full flavored & voluptuous, this roasty English style dark ale can accompany your favorite $0FT DRINKS
I grilled dish or serve as a treat on its own 4.9%0 ABV | 30 IBU Coke | Sprite | Dr. Pepper | Root Beer |

Hi-C Punch | Diet Coke 3.50
RUM RED ALE 2.0

a mirage of crystalized malt & American hops, this beer is ready to please with unique
peppery undertones derived from German flaked rye 6.2%o ABV | 49 IBU

WHISKEY IPA

I bold, yet not overbearing, our house IPA is designed to awaken your senses with a harmonious
BOURBON blend of Simcoe, Ekuanot, Cascade, Amarillo & Centennial hops 6.9% ABV | 85 IBU

Sparkling

TEQUILA

Iced Tea or Sweet Tea 3.50

Please Respect Our 3 Drink Limit

BEER T0-GO
4 packs | 32 0z & 64 0z Growlers

Live Long, Drink Craft Beer, & Prosper




