
New Cowboy Queso & Chips
Creamy spicy queso blended with our own 
cowboy chili and topped with diced onions 
and tomatoes  9.49 

Veggie Mix
Two of your favorite veggie appetizers in one: 
Battered Mushrooms and Fried Zucchini 9.79

New Slow Smoked Wings
Bone-in chicken wings dry-rubbed and house 
smoked. Served dry or with classic buffalo 
sauce, house BBQ or our whiskey barrel BBQ   
6 wings- 9
9 wings- 13.5
12 wings- 16

Bacon Wrapped Jalapenos
Fresh Jalapenos stuffed with cream cheese, 
wrapped in sliced bacon and oven roasted to 
perfection  9.49

Chili Fries
Hand-cut or steak fries smothered in our red, 
green or cowboy chili and cheese  6.99   

Onion Ring Tower
Battered onions fried to perfection. Served with 
house BBQ sauce and ranch  6.99 

Battered Mushrooms  6.99
Fried Zucchini  6.99
Housemade Chips N’ Salsa  3.89

Shareables

Sandwiches
Cuban Sandwich
House smoked pulled pork on a brioche bun 
layered with deli ham, Swiss cheese, spicy butter 
pickles, and Dijon mustard  9.99

New Turkey Cranberry  
Roasted turkey with cranberry sauce, cream 
cheese and fresh greens. 10.25 

BBQ Brisket Sandwich 
Our  tender  smoked  beef brisket  and house 
BBQ sauce on a brioche bun  9.99

Aunt Mary’s Chicken 
Grilled chicken breast topped house BBQ sauce,  
sautéed mushrooms, bacon and Swiss  9.09

BBQ Pulled Pork Sandwich 
Our slow roasted pulled pork with house
 jalapeno buttermilk coleslaw  8.79

New  NM French Dip
Piled high house herb roasted beef  with 
Swiss cheese and a side of Au Jus  11.79                          
Make it New Mexican with green chile! Add .75  

Grilled BLT Club 
Ham, turkey, bacon, lettuce, tomato, Swiss and 
American Cheese, grilled on Texas toast 9.49

Includes choice of one side. Add soup & garden bar for 4.79

Grilled Cheese
Melted Swiss, sharp White Cheddar and American 
cheeses, grilled on thick Texas Toast  7.99

Garden Bar 
Porters Signature Garden Bar
Enjoy our 65 item bar with fresh fruit, vegetables, garden salads, homemade soups, meats, and pasta 
salads, all prepared fresh daily in our kitchen! As a meal 10.49 With a meal 4.79

Create Your Own Salad
Order the garden bar and any one of fresh smoked or grilled meats from the kitchen and build your 
own perfect salad!

                                          Fire Grilled Sirloin 6oz   $7
                                                                   Filet 5oz   $8
                  House Breaded Chicken Tenders 6oz   $7
                        

Sorry, no to-go boxes for garden bar or buffet. 
No sharing of garden bar or buffet. 

You will be charged.

 Grilled Chicken Breast  $5
 Pulled Pork   $5
 Beef Brisket   $6

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness



Smokehouse

Pulled Pork Plate 10.89 

Baby Back Ribs
A local favorite!
Half Rack 15.49    Full Rack 21.39

Smoked Sausage Plate 9.79
Tender seasoned pork sausage

Beef Brisket Plate 12.79
Dry rubbed and smoked for 
12 hours!

Beef Short Ribs
Tender short ribs in our house  
Memphis dry rub, served with house BBQ sauce 17.49

BBQ Chicken Plate
Two boneless chicken breast BBQ’d and fire grilled 13.49

Combo Platter  Choose 2  15.99  Choose 3  17.99
Brisket, pulled pork, one beef short rib, sausage or chicken 

Tender Mesquite House-Smoked Meats served with our Iconic BBQ or our Whiskey Barrel BBQ sauce. 
All BBQ plates include beans, jalapenos, pickles, onions and choice of one side.  Add soup & garden bar for 4.79

Introducing

Burgers
1/2 lb. Certified Angus Beef burger, house 
seasoned and char-grilled to perfection.

Porters Big House   
Double stacked patties, thick sliced bacon 
and sharp white Cheddar cheese  12.79

Smokehouse Burger  
Our char-grilled burger topped with tender house smoked 
beef brisket, cheese, tangy BBQ sauce and onion strings  12.99

Green Chile Cheese Burger  
Diced Hatch green chile and sharp white Cheddar cheese  10.99 

Build Your Own Burger
The best burger all by itself  9.49 
     $.50 Add-ons: Sauteed Onions 
      $.75 Diced Green Chile
      $1 Add-ons: Cheddar, Swiss or Pepperjack Cheese, Sauteed Mushrooms
      $1.50 Add-ons: Bacon, BBQ Pork or Brisket

¼ lb Burger 
A smaller version of  
our bare burger 8.25

House Whiskey 
Barrel-Aged BBQ 

Sauce
 

With its roots in the 
South, some Texas kick 
and finished with a hint 
of Colorado Whiskey.
Smooth and delicious!

Take some home   $14/quart

From the 
Creek

Fish and Chips
House beer-battered cod served with coleslaw and 
choice of fries 12.49

Shrimp and Chips
½ Lb. of our delicious breaded shrimp 
served with coleslaw and steak fries 11.89

         Entrée fish served with Chef ’s vegetable and one side item. Add soup & garden bar 4.79

Catfish Two filets specially breaded and 
deep fried 14.89   One filet 10.99

Blackened Catfish 15.89    One filet  11.99

 

Grilled Salmon
Pacific Salmon filet fire grilled then finished with 
our Chardonnay herb-butter sauce  14.95

New Shrimp Scampi
Sauteed shrimp in a creamy scampi sauce with butter 
chardonnay and a hint of lemon with a side of pasta 
noodles and chefs veggies 17.95  

Captain’s Platter  Two beer battered cod filets, four jumbo fried shrimp and 
shrimp scampi with jalapeno cole slaw and a choice of one side  15.95



Steakhouse

Ribeye
House cut, juicy, marbled 
and perfected on the fire
8 oz. 17.89   12 oz. 22.99  

Top Sirloin
Our house cut steak is 
lean, fresh and char-grilled your way
6 oz. 14.29    10 oz. 17.49  

Our Certified Angus Beef steaks are perfectly seasoned 
and char-grilled to perfection. Includes one trip to 
garden bar, one side choice and Chef ’s vegetable. 

Porterhouse 
Our largest filet and largest strip steak in a single thick & juicy steak, 

char-grilled & topped with our creamy Chef ’s butter. Served with 
garden bar and choice of side  24oz  37.99

Add to any steak  -  Shrimp 4.99,  Sauteed Mushrooms, Onion Rings, Sauteed Onions or Chef ’s Butter  1.99

Specialties
New Porters Chicken Fried Steak
House hand-breaded ½ lb. tender Angus steak 
deep fried and served with your choice gravy 12.49

¼ lb Classic Chicken Fried Steak 
Tender cubed steak lightly breaded, deep fried 
and servde with coice of gravy  9.49

New Porters Fried Chicken 
House jalapeno buttermilk breaded chicken, fried 
to golden perfection. 4pcs  13.79   *While it lasts*

Chicken Fried Chicken
Fresh chicken breast, hand breaded and deep fried 
and served with choice of gravy  10.89

8 oz. Chopped Steak
½ lb all beef ground chuck steak topped with 
brown gravy  10.39

New New Mexico Spaghetti
Your favorite savory spaghetti with 
ground beef and zesty New Mexican
Hatch green chile. 
Served with garlic toast  10.95

Steak Fingers
Breaded deep fried steak strips 8.99   
Half order  7.75 

Grilled Margarita Chicken
2 grilled chicken breasts braised with Mexican 
Agave wine, latin spices and zesty lime  13.79

Chicken Tenders
Delicious strips of boneless tender white meat, 
house battered and fried to perfection.  
Full Basket  10.29   Half Basket  8.29

Porters Pork Loin
2 center-cut, hand breaded or grilled boneless 
pork chops  11.29

Try Our Green Chile Gravy!

Includes one side choice and Chef ’s vegetable. Add soup & garden bar for 4.79

Steak & Shrimp
Our house cut Sirloin steak char-grilled your way 
and served with 4 Jumbo breaded shrimp.      
6 oz. 18.49    10 oz. 21.89 

Steak & Ribs 
Grilled sirloin topped with half rack 
baby back ribs. 6oz 21.95  10oz 24.95
So you don’t have to choose! 

Introducing

From the 
Creek

         Entrée fish served with Chef ’s vegetable and one side item. Add soup & garden bar 4.79

T-Bone 
The perfect steak tender and juicy
16 oz. 25.99



South of the 
Border

Mexican Combination Plate
One taco, one relleno, two enchiladas, refried beans 
and mexi rice with red or green chile 12.95

Steak & Enchiladas
6 oz. top sirloin and two enchiladas served with mexi 
rice and refried beans 14.79

Enchiladas
Beef, chicken or cheese with red or green chile. Served 
with refried beans and mexi rice 
(1) 7.89   (2) 9.19   (3) 9.99

Taco Plate
Three crispy corn or soft flour tortillas, choice 
of beef or chicken. Topped with lettuce, 
tomato, salsa and cheese. Served with 
mexi rice, beans and sour cream  9.49

Burrito
A giant flour tortilla filled with beef or 
chicken, refried beans, red onions, cheese, 
jalapenos and red or green chile. Served with 
mexi rice  9.99  Make it a chimichanga!

All Mexican dishes served with house red or green chile 
and a basket of chips and salsa and a house-made sopapilla.  

Stuffed Sopapilla Plate - House-made sopapilla with 
choice of shredded chicken or ground beef, topped with 
cheese, red or green chile and served with lettuce, 
tomato, onion, sour cream, beans and mexi rice.  11.95

Kids

 

Kids meals are for 12 & under only
Served with choice of fries or applesauce, excludes salad bar.

Kids meals 5.29       Kids drinks 1.49       Kids milk 1.69      Kids Buffet 6.79
Choice Of:

Steak Fingers
Kids Burger

Grilled Cheese
Kids Mac & Cheese
One Trip Salad Bar

Chicken Strips (approx. 2 strips)

Kids Menu

Sides
Hand-Cut Fries

Steak Fries 
Coleslaw

Fried Okra
Potato Salad 

Mashed Potatoes
Mexi Rice 

 Baked Potato
Baked Sweet Potato
Jalapeno Coleslaw

2.79
Onion Rings add 1.00

Catering 
Banquets
Delivery

We can help you make any event, large or small, extra special!

Ask us About



A 15% gratuity will be added to all parties of 6 or more.
Additional gratuity is always appreciated.

Drinks

Desserts

Buffets & Specials
Monday 

Mexi-Plate Special
Tuesday

Homestyle Dinner
Wednesday 

Savory Roast Beef Dinner
Thursday  

Big Texas BBQ
Friday

Southern Fried Catfish Dinner
Saturday

Big Texas BBQ
Sunday

Weekly Dinner Special

Coca Cola, Diet Coke, Coke Zero, Sprite, Dr. Pepper, Diet Dr. Pepper
Lemonade, Milk, Coffee, Hot Tea, Hot Cocoa

Iced Tea and Southern Sweet Tea

New York Style Cheesecake
Ask about our daily Chef Choice dessert

Thank you for  choosing to eat local and support your locally owned 
and operated businesses.  When you buy local you are contributing to 

the community where we all live, work and play!  
Owners Mike and Christi Ulrich


