
grilled artichoke  Fire-grilled fresh artichoke 
served with clarified butter and lemon aioli. 7.99

Creamy Artichoke Dip  Artichoke hearts baked 
with roasted red peppers and garlic parmesan cream 
cheese. Served with crispy chips. 8.99

Peppercorn & Sesame Crusted Ahi Tuna  
Seared rare and served with wasabi cream sauce, 
ginger soy reduction and wonton crisps. 11.99

Mile High Nachos Homemade tortilla chips loaded 
with white cheddar cheese, black or refried beans, 
black olives, jalapeños, pico de gallo, sour cream, 
guacamole and salsa.  9.99

With grilled chicken or seasoned ground beef 11.99

Spinach & Goat Cheese Quesadilla  Baby 
spinach, creamy goat and white cheddar cheese and 
pico de gallo grilled between flour tortillas. Served 
with sour cream, salsa and guacamole. 8.99

Mango Chicken Quesadilla  Two large flour 
tortillas stuffed with grilled chicken, BBQ onions, 
cilantro, mangos and jalapeños. Served with sour 
cream and salsa. 9.99

Housemade Guacamole  Made fresh daily from 
ripe avocados, cilantro, jalapeños, onions and 
tomatoes. Served with crispy chips. 7.99

Chicken Tenders  Served over French fries with 
three of Dixons’ favorite dipping sauces. 7.99

French Onion Soup  Topped with croutons and 
broiled Swiss cheese. 6.99

Green Chile Bowl  Our homemade pork green 
chile topped with melted cheddar and pico de gallo 
served with tortillas. 6.99

Soup of the Day  Bowl 3.99

A P P E T I Z E R S
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Ask about our private dining room for your next event

Please visit our other restaurant



aztec chicken  A combination of sliced chicken breast, 
sautéed and served in a sauce of sour cream, chipotle 
peppers, white cheddar cheese and pico de gallo. Presented 
over crisp corn tortilla strips with black beans and 
guacamole. 12.99

Chicken Enchiladas  Roasted chicken, onions and 
peppers rolled in corn tortillas, smothered in our 
homemade red chipotle sauce and topped with white 
cheddar. Served with Spanish rice, black beans and sour 
cream. 10.99

Grilled Chicken Tacos  Marinated chicken breast, 
sliced and tucked inside soft flour tortillas with white 
cheddar cheese and pico de gallo. Served with shredded 
lettuce, Spanish rice, black beans, sour cream and 
guacamole. 9.99

Crispy Fish Tacos  Two flaky cod fillets battered, fried 
and stuffed in flour tortillas with shredded cabbage, fresh 
lime and pico de gallo. Black beans and Spanish rice on the 
side. 9.99

Burrito Supremo  Large flour tortilla stuffed with your 
choice of ground beef or chicken and refried beans. 
Smothered with pork green chili and topped wtih cheddar 
cheese and pico de gallo. Guacamole and sour cream on 
the side. 10.99

Crispy Chile Rellenos  Green chilies and white cheddar 
cheese rolled inside an eggroll wrap and deep fried. 
Smothered in pork green chile and topped with melted 
cheddar cheese. Served with refried beans, Spanish rice and 
sour cream. 10.99

Cheese and Onion Enchiladas  Our vegetarian 
enchiladas topped with a red chipotle sauce and melted 
cheese. Served with Spanish rice, black beans and sour 
cream. 9.99

beef Enchiladas  Three hand rolled enchiladas stuffed 
with seasoned ground beef. Topped with our housemade 
enchilada sauce and melted cheddar. Served with sour 
cream, Spanish rice and refried beans. 9.99

beef tacos  Three crisp corn tortillas loaded with 
seasoned ground beef, shredded white cheddar cheese, 
shredded lettuce, and diced tomatoes. Served with Spanish 
rice, refried beans, guacamole and sour cream. 8.99

SOUTHWESTERN
Sage Chicken Breast  Sautéed chicken breast with tomatoes and wild 
mushrooms, finished in a burgundy tomato glaze and topped with a 
mixture of sage and goat cheese. Served with mashed potatoes and 
seasonal vegetables. 13.99

ahi veracruz  Pan seared yellowfin tuna, dusted with Mexican spices 
and served with wasabi mashed potatoes and a pickled peach and 
cucumber salad, wonton crisp and soy mustard drizzle. 14.99

Traditional Fish & Chips  North Atlantic cod, deep fried with lager 
beer batter. Served with “chips”, cole slaw and tartar sauce. 11.99

Salmon Fish & Chips  Atlantic salmon deep fried with lager beer batter. 
Served with “chips”, cole slaw and tartar sauce. 11.99

Center Cut Ribeye  Grilled and topped with a melted chipotle 
compound butter. Served with white cheddar mashed potatoes and 
pan roasted vegetables. 19.99

Pan Seared Salmon  Fresh salmon fillet over a stack of roasted new 
potatoes, baby spinach and marinated onions with a chipotle-stone ground 
mustard sauce. 16.99

Add your choice of soup, Caesar or mixed field greens dinner salad for 1.99
Add The Wedge salad for 4.99

Steak and Eggs A charbroiled N.Y. Strip steak, served with eggs any 
style, potatoes and toast. 11.99

Smoked Salmon and Bagel Smoked salmon served with cream 
cheese, capers, hard-boiled eggs and chopped onions and tomatoes with a 
toasted bagel. 12.99

Huevos Rancheros Two eggs sunny-side up, served over yellow corn 
tortillas and refried beans, smothered in green chile and topped with 
white cheddar cheese. Served with a flour tortilla, lettuce, guacamole, 
sour cream and pico de gallo. 8.99

Eggs Mazatlan A soft flour tortilla filled with scrambled eggs and 
guacamole, topped with green chile and white cheddar cheese. Served with 
salsa, sour cream and tortilla chips.  8.99

Farmer’s Breakfast Two eggs any style, served with premium smoked 
bacon, potatoes and toast. 6.99

S P E C I A L T I E S
Choice of: Bleu Cheese, Balsamic Vinaigrette, Herbed Ranch, 
Honey-Mustard, Ginger-Soy, Salsa Ranch, Caesar, Citrus 
Vinaigrette or Thousand Island Dressing

Nutty Cheese Salad  Mixed greens with white cheddar 
cheese, sliced banana, avocado, olives and tomatoes. Topped 
with a mixture of sunflower seeds, toasted almonds and 
cashews. Honey-mustard dressing recommended. 9.99

Ahi Salad Niçoise  Mixed greens, grilled ahi fillet, toma-
toes, green beans, red onions, anchovies, hard-boiled eggs, 
potatoes, olives and capers with balsamic vinaigrette. 13.99

chicken Caesar Salad  Crisp romaine lettuce tossed in 
delicious Caesar dressing with parmesan cheese, topped with 
croutons, sliced red bell peppers, kalamata olives and a 
grilled chicken breast.  9.99

substitute grilled salmon fillet 13.99

Mexicali Salad  Seasoned grilled chicken breast tossed 
with garden greens, black beans, tomatoes, cheddar cheese, 
pico de gallo and avocado. Tossed with salsa ranch dressing 
and topped with corn tortilla strips. 9.99

chicken, Walnut, cranberry Salad  Diced chicken, 
bleu cheese crumbles, sliced Granny Smith apples, dried 
cranberries and walnuts served over mixed greens with 
citrus vinaigrette. 9.99

served vegetarian 8.99

Cobb Salad  Chopped chicken breast, bacon, bleu 
cheese crumbles, avocado, tomato, chopped egg over 
mixed greens. 9.99

Solitaire Salmon Salad  Baby spinach tossed with a 
citrus vinaigrette with fresh seasonal berries, feta cheese, 
red onions and curried pecans. 14.99 

served vegetarian 11.99

Oriental Chicken Salad  Asian marinated grilled 
chicken breast, served over rice noodles, tossed field greens, 
fresh vegetables, almonds and ginger soy dressing. 9.99

Sirloin Steak Salad  Charbroiled sirloin over a bed of 
mixed field greens, tomatoes, carrots, bleu cheese crumbles, 
mushrooms and bell peppers. Topped with fried onion 
straws. 12.99

The Wedge  Crisp wedge of iceberg lettuce with apple-
wood smoked bacon, green onions, bleu cheese crumbles, 
diced tomatoes and bleu cheese dressing. 6.99

Dinner salad  3.99

Caesar dinner salad  3.99

S A L A D S
Sandwiches are served with your choice of Cottage Cheese, Mashed Potatoes, 
French Fries, Rosemary Potatoes, Cup of Soup of the Day, Fruit or Cole Slaw.

Tuna Melt  Albacore tuna salad grilled on sourdough bread with 
Swiss cheese. 8.99

Prime Rib French Dip  Thinly sliced roast prime rib. Served on 
artisan bread. 11.99

French Philly  Same as above with sautéed red bell peppers and onions 
with melted American cheese. 12.99

California Chicken Sandwich  Grilled breast of chicken, avocado, 
tomato, lettuce, bacon and white cheddar cheese and spicy mayo on 
the side. 9.99

The Downtown Reuben  Stacked high with corned beef, sauerkraut, 
Thousand Island dressing and Swiss cheese grilled on pumpernickel bread. 9.99

Racines Smokin’ Gouda and Breast of Turkey  Served on a large, 
buttery croissant with lettuce, mayonnaise and cranberry sauce. 9.99

Grilled Cheese  Country white bread grilled with white American cheese 
and ripe tomatoes. 6.99

add bacon 7.99

Dixons Club  A triple-decker sandwich with roast turkey breast, smoked 
bacon, Swiss cheese, lettuce, tomato and mayonnaise on toasted country 
white bread. 9.99

Hot Turkey Sandwich  Roasted and sliced turkey breast, served 
openfaced on sourdough with mashed potatoes as your side, fresh vegetables, 
turkey gravy and a side of cranberry sauce. 9.99

fresh fish of the day sandwich  Check with your server for today’s 
freshest fish. MP

Add your choice of Caesar or mixed field greens dinner salad for 1.99
Add The Wedge salad for 4.99

S a n d w i c h e s
All natural beef served with your choice of 
Mashed Potatoes, Cottage Cheese, French Fries, 
Rosemary Potatoes, Cup of Soup of the Day, Fruit 
or Cole Slaw. Substitute fresh ground turkey for 
beef at no charge.

All American Burger Classic  Fire-grilled 
lean ground beef, served with cheese, on a bun 
with tomato, pickle and red onion. 8.99

Bacon Burger Deluxe  Hickory smoked 
bacon, white cheddar cheese, with tomato, pickle 
and red onion. 9.99

Bleu Cheese Burger  Incredible flavors of 
Gorgonzola cheese and cracked black pepper with 
fire-grilled ground beef on a bun. 9.99

Prairie Buffalo Burger  Lean, ground 
buffalo, fire-grilled with your choice of cheese. 
Recommended rare or medium rare. 10.99

Patty Melt  A large hamburger on grilled 
light rye with caramelized onions and Swiss 
cheese. 8.99

Veggie Burger  Grilled Boca burger topped 
with pepper jack cheese, guacamole, lettuce, and 
tomato on a bun. 9.99

turkey Burger with brie and apples  
Lean ground turkey, broiled and topped with 
melted brie and crisp Granny Smith apples served 
with side of mayo . 9.99

turkey Burger orleans  fresh ground turkey 
topped with Swiss with housemade remoulade 
sauce on the side. 8.99

B U R G e r s

Chocolate Brownie Parfait  Chunks of Racines’ walnut 
brownie with vanilla ice cream and hot fudge. Topped with fresh 
whipped cream. 4.99

Carrot Cake  Lots of raisins and nuts, complete with cream 
cheese frosting. 4.99

Crème Brulee  Classic vanilla bean custard topped with 
caramelized sugar and fresh berries. 4.99

Caramel Apple Pie  Fresh apples, baked in a caramel sauce and 
served a la mode. 4.99

Peanut butter cheesecake  Homemade creamy cheesecake 
in an Oreo crust topped with peanut butter and served with 
peanut butter chips. 4.99

white chocolate Key Lime Pie  Key lime filling in a graham 
cracker crust with white chocolate shavings.  4.99

banana split deluxe  fresh banana topped with vanilla bean 
ice cream, hot fudge, caramel sauce, strawberry purée and whipped 
cream. 4.99

D E S S E R T S

late  breakfast

18% gratuity will be added to parties of 6 or more.


