
We brew our award-winning beers. Ask your server for recommendations!
-Please respect our 3 drink limit-

Signature Cocktails
BLOODY MARY
Tito’s Handmade Vodka, Zing Zang bloody 
mary mix, olives, lemon, celery & a spiced 
salt rim | 11

PEACH SWEET TEA
Crown Royal Peach Whisky, sweet tea, Ole 
Smokey Moonshine Peach, lemon wedge | 10

STRAWBERRY VANILLA MULE
Absolute Vanilla Vodka, Liquid Alchemist All-
Natural Strawberry Syrup, lime juice, Ginger 
Beer & lime wedge | 12

PINEAPPLE LEMONADE
Captain Morgan Original Spiced Rum, 
pineapple lemonade, cinnamon sugar crust & 
smoked pineapple |10

CUCUMBER JALAPENO MARGARITA
21 Seeds Cucumber Jalapeno Tequila, fresh 
lime juice, simple syrup, cucumber, lime & 
jalapeno wheels |11

DRAGON BERRY MOJITO
Bacardi Dragon Berry Rum, fresh mint, lime 
juice, simple syrup, club soda & mint sprig |10

Planning Your Next Event? Nexus Has You Covered! 
Let us handle the food for your next event!

We offer pickup and delivery — on-site serving staff is not available at this time. 

Need a venue? 
Rent our versatile Community Room or inviting Patio. Non-profits can use 

the Community Room free of charge as part of our community support. 

Contact us today events@nexusbrewery.com

Nexus House Brews
ORALE MEXICAN LAGER
Crisp, bready, refreshing, a Mexican tradition 5.3% ABV | 18 IBU

CREAM ALE
Light, effervescent, pre-prohibition style 5.0% ABV | 12 IBU

IMPERIAL CREAM ALE (GABF Gold, WBC Silver)
Bold twist on our cream ale with extra strength 9.3% ABV | 16 IBU

HONEY CHAMOMILE WHEAT (GABF Silver, WBC Gold)
Subtly sweet wheat with floral chamomile notes 6.0% ABV | 16 IBU

SCOTCH ALE
Rich, malty ale with nutty caramel flavors 7.0% ABV | 28 IBU

CHOCOLATE PORTER
Roasty, smooth English-style dark ale 4.9% ABV | 30 IBU

RED ALE 2.0
Malty and hoppy with a peppery rye finish 6.2% ABV | 49 IBU

IPA
Hop-forward with citrus and pine balance  6.9% ABV | 85 IBU

Beers To-Go
Growlers (64oz) I 4-Packs

“Live long, Drink Craft Beer & Prosper”

Wine by the Glass
Sparkling
J. Roget Brut (187ml)

White
Jam Cellars ‘Butter’ Cardonnay 
Stoneleigh Sauvignon Blanc 
Chateau Ste Michelle ‘St M’ Riesling 

Red
Meiomi Pinot Noir
Josh Cellars ‘Craftsman’ Cabernet Sauvignon
Roscato Rosso Dolce

Non-Alcoholic Beer
ATHLETIC IPA (NA)  
ATHLETIC MEXICAN STYLE LAGER (NA) 

Cider
BLACK MESA BLOOD ORANGE CIDER 7%ABV

Soft Drinks
Coke I Sprite I Dr. Pepper I Root Beer I Hi-C 
Punch I Diet Coke 3.50 
Iced Tea or Sweet Tea 3.50 
Fresh squeezed lemonade 5

SCAN FOR 
ROTATING
SEASONAL

BREWS!



- 

NM RED OR GREEN NACHOS 🔥 🍺 ORALÉ
red or green NM chile, ground beef or chicken, lettuce, 
beans, cheese, pico de gallo, sour cream  
Half  13 | Full  19
ADD: Smoked Meat +4

CHEESE SMOTHERED FRIES 🔥
Topped with red or green NM chile  12
ADD: Ground Beef, Chicken, or  Smoked Meat +4

CHIPS & PICO  7  |  FRIED PICKLES  9.50 
FRIED ZUCCHINI  9.50  |  FRIED OKRA  9.50 

THE SPREAD FEEDS 6 to 8
5 lbs MEAT + 3 large SIDES 156
1 LB BRISKET | 6 RIBS | 1 LB PULLED PORK | 
1 LB BURNT ENDS | 1 LB ANDOUILLE HOT 
LINK | 2 LEG QUARTERS 

ONE MEAT PLATE  
•	 Pulled Pork, Chicken, Sausage  9.50 
•	 Brisket, Burnt Ends, Fried Catfish and 3 ribs 13
ADD MORE  (A LA CARTE) Build your own two or three meat plate 
•	 Pulled Pork, Chicken, Sausage 5
•	 Brisket, Fried Catfish  8.50
•	 Burnt Ends or Ribs (per 3) 9

DRESSINGS:     Cilantro-Lime Vinaigrette, Ranch & Chipotle Ranch

NEXUS HOUSE SALAD GF
spring mix, tomato, cucumbers, tortilla strips 

& cheddar jack cheese 8  ADD: SMOKED MEAT +4

BISCUIT BREAD PUDDING 6 | CHEF’S CHOICE

THE ENTERPRISE  20
“Dare to go where few have gone before”
brisket, pulled pork, andouille, coleslaw & green chile on a bun

THE DEFIANT  16
“Built to defy, destine to satisfy”                                                                                                   

(Boneless smoked ribs, glazed in a special BBQ sauce, onions and pickles)

REGULAR (8OZ)  4.75 | LARGE (16OZ)  9 | FAMILY (32OZ)  16
MAC & CHEESE 
COLLARD GREENS
POTATO SALAD
FRIED OKRA
FRIED PICKLES
FAMILY GUMBO OR RED BEANS& RICE 25

BRISKET sliced or chopped 17
PORK RIBS smoked or fried ribs 
each 3 | half rack 20 | full rack 40
PULLED PORK or CHICKEN 10

SOUTHERN FRIED FISH & CHIPS 🍺 CP
cornmeal battered catfish, fried with southern spices, with 
fries & homemade tartar sauce 
3 Pc 33.50 | 2 Pc 26.50 | 1 Pc 17.50
Make it NM hot style +2

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

3 TACOS
BRISKET 16 OR FARM RAISED CATFISH 16

GUMBO 🔥 🍺 CA
A flavorful blend of chicken, andouille sausage, okra & fresh 
veggies, simmered in a rich roux with a perfect kick of green 
onions, pico de gallo & Cajun spice REG 7.75 | LG 15.50 ADD 
SHRIMP +5

RED BEANS & RICE 🔥 🍺 SA
Nexus andouille sausage, pork belly & red beans simmered in 
Nexus Scotch Ale, topped with green onions, pico de gallo & 
Cajun spice REG 7.75 | LG 15.50 ADD SHRIMP +5

KID’S PLATE  - 8
Choice of Pulled Pork, Chicken, Andouille Hot Link, or 
Chicken Leg Quarter.
Includes 4 oz of meat + 4 oz Side (your choice)
SUB: BRISKET, RIBS [2 BONES], OR CATFISH FILLET ADD 6

SIDE SALAD one size
COLESLAW
SMOKED BBQ BEANS
BEER BATTERED FRIES 
PINTO BEANS red or greenOur commitment to smoking exceptional meats results in a 

limited supply day-to-day. Please understand, this ensures 
our food is made with quality, care, and love!

OUR CHILE & NM HOT IS EXTREMELY HOT...
YOU HAVE BEEN WARNED we will not refund $$ for spicy food.  

🔥=SPICY HOT 🍺=PAIRS WELL GF=GLUTEN FREE
ORALÉ=MEXICAN LAGER, CA=CREAM ALE, HCW=HONEY, SA=SCOTCH ALE, 
ICA = IMPERIAL CREAN ALE, CP=CHOCOLATE PORTER, RA=RED ALE, IPA

 

3 PACK - ANDOUILLE HOT LINK 12 
FROZEN RACK OF RIBS (WHEN AVAILABLE) 32  (20% OFF)
* To warm your frozen ribs, we recommend thawing them first, then reheating gently in 
the oven at 250°F until warmed through, or on a grill over indirect heat.*

NEXUS ANDOUILLE HOT LINK 8 each
BURNT ENDS brisket or pork belly 18
LEG QUARTER CHICKEN 6
LEG QUARTER FRIED CHICKEN 6

THE SAMPLER FEEDS 2 TO 3 
4 REGULAR SIDES 67
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 QUARTERS

Pulled Pork • Chicken • Andouille  11
Burnt Ends • Brisket • Fried Catfish  13
The Enterprise  16
The Defiant  12

18% Gratuity may be added for parties of 8 or more

TIER 1: Pulled Pork, Chicken, Andouille Hot Link 15
TIER 2: Burnt Ends (Beef or Pork Belly), Fried Catfish, Brisket 17

SIDES & EXTRAS

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 

SALAD

Sweets 🍺 CP

SANDWICH COMBOS INCLUDES: 1 side (8 oz) 

FAMILY SPREAD

SMOKED MEAT BY THE 1/2 LB 🍺 RA & HCW GF

NEXUS SMOKEHOUSE PLATES INCLUDES: 1 side (8oz)

APPETIZERS
NEW MEXICAN SOUL FOOD

BULK DEALS!!SINGLE SANDWICH (NO SIDE)


