
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Build-a-Burger  $13 

Choose a Patty- Classic Beef, 5 oz. Burger, 
Lamb, Bison, Wild Boar, Juicy Lucia, 
Black Bean, Turkey 

Bun- Brioche, Potato, Pretzel, Pita, 
Sesame, Yeast Bun, GF, Lettuce Wrap 

Cheese – Jack, Cheddar, Fontina, 
American, Bleu, Swiss, Feta, Gouda 

Sauce-  Classic Fuego Sauce, Chipotle 
Mayo, Fuego Sauce, Special Sauce, 
Hidden Bacon Ranch, Tzatziki, Classic 
Spread, Sour Cherry Chipotle, Jalapeno 
Mustard 

Toppings – Mushrooms, Bacon, 5 Onion 
Frizzle, Lettuce, Tomato, Grilled Tomato, 
Onions, Onion Rings, Onion Straws, 
Grilled Scallion, Avocado Relish, Pickles, 
Spinach, Wild Boar Bacon, Fuego Slaw, 
House Kraut, Jalapeno Relish, Slo- Egg, 
Sliced Jalapenos 

Big Burgers 
Fuego Burger - Wild Boar Bacon, Fuego 
Sauce, Fried & Caramelized Onion, 
Slo-Egg, Idiazabel    $11 
“The Drive-In” – As classic as they 
come circa 1952 with double patty & 
special sauce    $10 
Juicy Lucia – 10 oz. Patty, Jalapeno, 
Cheddar, Jalapeno, Cheddar, Jalapeno, 
Cheddar   $13 
B.M.S. – Bacon, Mushroom, Swiss, 5 
Onion Frizzle, Hidden Bacon Ranch, 
Grilled Tomato $11 
Lamb Burger – Moroccan Style, Pita, 5 
Onion Frizzle, Feta, Tzatziki, “Great w/ 
Curry Fries”  $13 
Broken Arrow Bison Burger – 5 onion 
Frizzle, Gouda, Fuego Classic Spread, 
Grilled Tomato $13 
Wild Boar Burger – Fontina, Sour 
Cherry Chipotle, Spinach, Tomato, 
Onion Straws $13 
The BBQ Pit - Pulled Pork, Brisket, 
Rowdy Rings, Cheddar, Fuego Slaw, Pit 
Drippins’ $13 
Fuego Melt – Local Rye, House Kraut, 
5 Onion Frizzle, Swiss, Jalapeno 
Mustard $11 
Turkey Burger – Jack Cheese, Avocado 
Relish, Bacon, Chipotle Mayo, Onion 
Straws $11 
Sloppy Fuego – Fuego Spicy 5 Chile 
Beef, Onion Straws, Jack Cheese, 
Grilled Scallion $11 
Black Bean Burger – Falafel Style Black 
Bean Patty, Chipotle Mayo, Spinach, 

Grilled Tomato  $12 

Snacks 
Mussels & Fries  – saffron -chorizo, sweet onion, 
spanish peppers  $13 
Fuego Chips & Dip – spicy housemade potato 
chips with 3 onion dip $7 
Chips & Salsa – hot fresh tortilla chips with 
spicy texas salsa $7 
Spicy Almonds – fried almonds with our 
signature fuego spice $6 
Hot Wings – spicy with our signature dry rub, 
blue cheese dip, and celery $10 
Blue Cheese Chips -   homemade potato chips 
smothered in a rich blue cheese gravy $8 
Riojan Fried Shrimp – fried head on shrimp with 
our spicy dry rub $14 
Creamy Spicy Popcorn Shrimp – crispy rock 
shrimp with a harissa aioli and cilantro $13 
Fuego Nachos – loaded nachos with chicken, 

black beans, chorizo, and three cheeses $14 

Specialty- 
“We Went There…”   28 
Wild Boar Patty, Wild Boar Bacon, Duck Rillettes, Fois Gras, Truffle 
Essence, Slo-Egg, Crispy Shrimp, 5 Onion Frizzle, Fuego Sauce, Rowdy 
Rings 
 
Chefs Choice… $14 

Just Be Careful What You Wish For. 
 
 



 

Little Burgers $3.50 each 

Fuego Chicken – Fuego Sauce, Lettuce 
Pulled Pork - Onion Straws, Cheddar 
Classic – Lettuce, Tomato, American 
Bacon Cheeseburger – Lettuce, Tomato, 
Bacon, American, Fuego Classic 
Jalapeno Cheddar – Jalapeno Relish, 
Cheddar, Fuego Classic Sauce 
Fuego – Wild Boar Bacon, 5 Onion 
Frizzle, Fuego Sauce, Idiazabel 
Sloppy Fuego – Spicy 5 Chili Beef, Onion 
Straws, Cheddar 
The BBQ Pit – Pulled Pork, Brisket, 

Cheddar, Onion Straws, Fuego Slaw 

Not Burgers… 
Fuego Chicken Sandwich – Southern Fried 
w/ Fuego Spice, Fuego Sauce, Lettuce, 
Tomato, Onion  $12 
Grilled Chicken Sandwich – Cheddar, Bacon, 
Lettuce, Tomato, Onion, Hidden Bacon 
Ranch $12 
Crispy Cod Sandwich – Fuego Tartar Sauce, 
Lettuce Tomato, Onion, Pickle $12 
Pulled Pork – Pretzel Bun, Sour Cherry 
Chipotle, Fuego Slaw, Cheddar $12 
Fuego BLT – Artisan Sourdough, Wild Boar 
Bacon, Crisp Lettuce, Grilled Tomato, Fuego 
Sauce $11 
The Grilled Cheese – Artisan Sourdough, 
Gouda, Fontina, Cheddar, Swiss $9 
Steak Frite – Skirt Steak, Chorizo Butter, 
Chimichurri, Fuego Fries $18 
Fuego Mac n’ Chz – Spicy Deliciousness, 
Chorizo, Shrimp, Jalapeno, 5 Cheeses, 5 
Onions, Crumbs $15 
“The Half Pounder” – 8 oz. Hotdog w/ Fuego 
Chili, Pickled Jalapeno, Cheddar, Onion, 
Fritos, Scallions $11 
Shiner Brat – Spicy Shiner Mustard, House 
Kraut, 5 Onion Frizzle $10 
Texas Chili Bowl – Corn Bread, Jalapeno, 
Onion, Cheddar, Sour Cream, Scallions, 
Fritos $13 
Tortilla Soup – Traditional Creamy with 
Classic Garnish $13 bowl/$7 cup 
Brisket Sandwich – Tender Smoky Pit Brisket 
w/ Cheddar, Onion, Jalapenos $11 
Fuego Dip- - Akin To Its French Counterpart, 
But A Little Hotter $13 
Ribs- Texas Smokehouse Style w/ Fries & 
Fuego Slaw 
Half Rack $16 
Full Rack $29 
 
 
 
 
 

 

 

Fried ($3 with sandwich) 

Fuego Fries – Signature Spice, Chopped 
Herbs, Olive Oil  $6 
Sweet Potato Fries – Sweet Butter, Sugar, 
Sea Salt $6 
Battered Fries – Sea Salt, Olive Oil $6 
Onion Hoops – Jumbo Cut Breaded 
Onion Rings $7 
Curly Fries – BBQ Spice $6 
Waffle Fries – Truffle, Parsley $6 
Herb Frites – Skinny Fries with Olive Oil 
and Fresh Herbs $6 
Steak Fries – Tomato Jam, Sea Salt $6 
Tater Tots – Spicy or Original $6 
Loaded Fries – Bacon, Cheddar, Sour 
Cream, Scallions $8 (add Chili $3) 
Potato Chips – House made Chips, BBQ, 
Truffle, Provençal $6 
Curry Fries – Vadouvan Curry Dusted 
French Fries $6 
Plain – If you really want them.. $5 
 
 

Garden  $12 (add Chicken Breast, Pattie, or Shrimp $4) 

Wedge Salad – Bacon, Tomato, Bleu Cheese, Onion Straws, Creamy Bleu Cheese Dressing 
Chopped Greek Salad – Romaine, Feta, Red Wine Vinaigrette, Mediterranean Veggies  
Cobb – Dijon White Balsamic Vinaigrette, Romaine, Traditional Cobb Garnishes  
Caesar – Creamy Garlic Dressing, Ciabatta Croutons, Parmesan, Anchovy, Romaine 
California Salad – Goat Cheese, Pecans, Dried Cranberry, Apples, Assorted Baby Lettuce, 
White Balsamic Splash 
Fruit Plate – Assorted Chopped Melon, Berry Garnish, Grapes 
 


