
BREAKFAST MENU

BARBACOA BENEDICT                          $16

RANCH HAND BREAKFAST                  $14

 

CHICKEN BISCUIT BENEDICT                 $16
 

 

 

 

 

 

 

TEXAS BREAKFAST PLATES

UNIQUELY UVALDE

BREAKFAST HANDHELDS

 

THE FIX BISCUIT & GRAVY                   $14

Two eggs prepared to your liking, country-fried
breakfast potatoes, buttery toast, and your choice
of Fix-made sausage or pecan-smoked bacon.

CHILAQUILES                                       $16

Texas-sized split buttermilk biscuit, toasted and
topped with our savory bacon and sausage cream
gravy. Served with two eggs to your liking and
country-fried breakfast potatoes.

Jumbo buttermilk biscuit, split and toasted, each
half topped with crispy fried chicken, smoky
cheddar, and creamy smoked tomatillo gravy.
Topped off with two eggs to your liking.

Sopes topped with Fix smoked barbacoa and
pepper jack cheese. Finished with poached eggs,
chili lime hollandaise, queso fresco, fresno chilis,
and cilantro.

A duo of crispy fried tortilla squares mixed with
smoked salsa verde and ranchero sauce,
combined with chorizo, refried beans, cojita
cheese, crema, cilantro, sliced fresno chiles then
married with two eggs cooked your way.

FROM THE GRIDDLE

FIX SIGNATURE PANCAKES                  $12
Three of our scratch made pancakes.

BUTTERMILK
RED VELVET
PUMPKIN PECAN

FRUITY PEBBLES
CHOCOLATE CHIP
TRIPLE BERRY

POTEET BERRY FRENCH TOAST             $12
Two thick slices of brioche dipped in our Fix made
batter then topped with berries, berry cream,
cream cheese drizzle, and powder sugar.

BREAKFAST CROISSANT                      $14
Jumbo croissant bun layered with crispy pecan
smoked bacon, scrambled eggs, American
cheese, avocado, garlic aioli, lettuce, and tomato.

Servedwith choice of Fries, Tots, or Onion Rings.

TEJAS BREAKFAST BURRITO                 $16
Jumbo flour tortilla stuffed with fajita beef flank
steak, four scrambled eggs, breakfast potatoes,
and cheese. Served with smoked salsa verde.

AVOCADO SOPES                                $16
Sopes topped with crushed avocado, cooked
chorizo, roasted corn salsa, cojita cheese, crema,
cilantro, fresno chilis, and two eggs.

Make it a Meal with Two Eggs, & Choice of
Bacon, Sausage, or Breakfast Potatoes - $4

 STEAK & EGGS                                    $18
6 oz. prime sirloin, grilled to perfection and
topped with garlic herb butter. Served with two
eggs cooked to your liking and country-fried
breakfast potatoes.

+Eating raw or undercooked animal products—such as meats, poultry, seafood, shellfish, and eggs—can increase the risk of foodborne illness.+

UVAL-MEX MIGAS                               $16
Four eggs, Fix-made sausage, pecan-smoked
bacon, chorizo, and pico de gallo, topped with
pepper jack cheese, smoked salsa verde, and
crispy tortilla strips, served with warm tortillas.

EVERYTHING BRUNCH BURGER            $15
Toasted everything bagel piled high with a 4 oz.
smash patty, two slices of American cheese, crispy
smoked bacon, and a egg prepared to your liking.

HUEVOS RANCHEROS                          $14
Two eggs your way topped with our smoky
ranchero sauce and cojita cheese. Served with
country-fried breakfast potatoes and refried beans.

 

$1 each

BUILD YOUR OWN                              $16

BUILD YOUR OWN OMELET
Served with country fried breakfast potatoes.

Three fresh eggs folded with your choice of three
ingredients.
– addi t ional  ingredients

 Bacon
Sausage
Chorizo
Mushrooms
Smoked Cheddar
Cojita Cheese
Pepperjack Cheese

Spinach
Tomatoes
Onions
Bell Peppers
Jalapenos
Barbacoa
Smoked Turkey

CHICKEN & PANCAKES                        $16
Two pecan praline pancakes, adorned with crispy
fried chicken, praline butter, powder sugar, and
drizzled with hot maple syrup.

BREAKFAST SIDES
Pecan Smoked Bacon (2)        $3 Fix Breakfast Sausage (2)       $4
Eggs Your Way (2)                 $3 Breakfast Potatoes                 $3
Toast (Brioche or Multigrain)   $2 Refried Beans                        $4
Single Buttermilk Pancake      $5 Jumbo Buttermilk Biscuit         $5



LUNCH MENU

BISTRO STYLE PASTAS
Served with your choice of small house or Caesar salad. 

BISTRO SOUPS & SALADS
CHICKEN & DUMPLINGS                        $7
Slow-roasted chicken in rich stock with rainbow
carrots, onions, celery, spinach, butter, and
cream, finished with ricotta-stuffed dumplings.

SHRIMP TORTILLA SOUP                         $8
Enjoy a comforting bowl of tender Gulf shrimp in
a rich tomato-chile broth, topped with crispy
tortilla strips, fresh avocado, cotija cheese, and
sour cream, accompanied by cilantro lime rice.
FIX TACO SALAD                                  $15
Fried flour tortilla bowl filled with romaine, charro
beans, tomatoes, charred corn salsa, sour cream,
black olives, gaucamole, cheddar, and your
choice of beef, chicken, or shrimp fajita.
CHICKEN CAESAR SALAD                     $15
A mix of romaine and gem lettuce with grilled
chicken. Finished with Asiago croutons, shaved
Parmesan, and Fix made Caesar dressing.

HANDHELDS
Served with choice of Fries, Tater Tots, or Onion

Rings. *Excluding Sandwich Combo*
SANDWICH COMBO*                          $14
Your choice of ½ Turkey Melt, ½ Grilled cheese,
½ Gordita Quesadilla or Single Patty Smash
Burger. Served with choice of soup or side salad.

BISTRO GRILLED CHEESE                       $14
Toasted brioche layered with manchego and
smoked cheddar cheese, crispy pecan smoked
bacon, arugula, tomato confit, and garlic aioli.

SPINACH TURKEY MELT                        $14
Toasted brioche layered with Fix smoked turkey,
melted cheddar, sauteed spinach, crispy pecan
smoked bacon, and garlic aioli.
ALL AMERICAN SMASH BURGER          $15
Two angus beef smash patties topped with melted
American cheese, lettuce, tomato, onion, pickles,
Fix burger sauce. Served on a toasted bioche bun.

CHICKEN ALFREDO                              $15
Fresh fettucine tossed with Fix-made Alfredo.
Finished with a sauteed mushrooms, grilled
chicken, hand shaved parmesan, and micro herbs.

COWBOY MAC & CHEESE                    $14
Trottole pasta tossed in a delicate five cheese
sauce then baked to perfection. Finished with
toasted bread crumbs and crispy pecan smoked
bacon.

SOUTH TEXAS COBB                            $15
Mixed greens are layered with grilled chicken,
crisp bacon bits, manchego cheese, charred corn
salsa, avocado, chopped hard-boiled egg.
Finished with crispy tortilla strips and fresno chilis.
Served with our avocado ranch dressing.

+Eating raw or undercooked animal products—such as meats, poultry, seafood, shellfish, and eggs—can increase the risk of foodborne illness.+

CREAMY SHRIMP PESTO                      $16
Fresh fettuccine tossed in our creamy pesto.
Finished with lemon herb grilled shrimp, blistered
tomatoes, shaved parmesan, and micro herbs.

CHEF’S SEASONAL PICKS
GRILLED SALMON BOWL                     $15
Fluffy cilantro lime jasmine rice topped with citrus
pepper grilled salmon, diced avocado, roasted
corn salsa, diced tomatoes. Finished with cilantro
lime crema, cojita cheese, and fresh cilantro.
LUNCH SIRLOIN                                   $18
6 oz. prime sirloin grilled to your preferred
temperature then finished with garlic butter and
crispy fried onions. Served with whipped garlic
mashed potatoes and asparagus.

TAMMY’S MEATLOAF                           $14
A blend of angus and wagyu beef smoked,
grilled, then finished with tomato glaze and crispy
fried onions. Paired with whipped garlic mashed
potatoes and seasonal vegetables.

COASTAL CRAB CAKE                          $16
Jumbo lump crab cake resting on a bed of arugula
and tomato confit salad. Finished with lemon dill
cream, capers, and pickled red onions. Served
with roasted rainbow baby carrots.

GORDITA QUESADILLAS                       $15
Jumbo sope quesadillas stuffed with manchego
and pepper jack cheese, and your choice of
barbacoa, chicken or beef fajita. Finished with
charred corn salsa, jalapeno ranch, and avocado.

GRILLED FIXJITAS (Fajitas)                    $16
Your choice of fajita beef, chicken, or shrimp,
served sizzling hot with grilled onions and bell
peppers. Served with warm tortillas, cilantro lime
rice, choice of beans, fresh pico de gallo, sour
cream, guacamole, and shredded cheddar.

Groups of six or more will incur a
20% gratuity charge.

CHICKEN FRIED STEAK                         $16
Tender Angus beef cutlets, double-battered and
fried golden, topped with smoked tomatillo gravy
and micro herbs. Accompanied by garlic mashed
potatoes and sautéed French green beans.



DRINK MENU

LUNCH SPECIALS
MONDAY                                            $12
Tammy’s Meatloaf with garlic whipped mashed
potatoes and lemon grilled asparagus.

TUESDAY                                             $12
Your choice of Two Beef or Chicken Fajita Tacos
served with cilantro lime rice and choice of beans.

WEDNESDAY                                       $14
6 oz. Sirloin grilled to your preferred temperature
then finished with garlic butter. Served with garlic
whipped mashed potatoes and grilled asparagus.

THURSDAY                                          $14
Your choice of Chicken Alfredo, Cowboy Mac &
Cheese, or Creamy Shrimp Pesto. Served with
your choice of small house or Caesar salad.

FRIDAY                                                $14
Choice of Beef, Chicken, or Mixed Fixjitas served
with cilantro lime rice and choice of beans. BEVERAGES

ICED TEA                                               $3

FRESH JUICE                                          $3

MILK OR CHOCOLATE MILK                    $3

Orange, Apple, Cranberry, or Pineapple.

SODA                                                   $3COFFEE & ESPRESSO
DRIP COFFEE                                         $3

CAFE LATTE                                            $6
Double shot of espresso with flavor of choice.
Finished with steamed milk and foam.

ESPRESSO SHOT                                    $3

CAPPUCCINO                                        $6
Double shot of espresso with flavor of choice.
Finished with steamed cream and foam.

CHAI LATTE                                            $6
Hot chai tea finished with steamed milk, foam,
and spices. Make it Dirty for only $2

MATCHA LATTE                                      $7
Hot matcha tea finished with a splash of vanilla,
steamed milk, and light foam.

FLAT WHITE                                           $6
A double shot of espresso expertly blended with a
thin layer of velvety steamed microfoam milk.

CARAMEL MACCHIATO                          $7
Double shot of espresso finished with steamed milk
velvety caramel, salted caramel, and light foam.

AMERICANO                                         $5

MILK SELECTIONS
Whole Milk, Almond Milk, or Oat Milk

COFFEE FLAVORS
Hazelnut, Caramel, Vanilla, Almond, Mocha,
White Mocha, Caramel Pecan, Pumpkin Spice,
Peppermint Mocha, Brown Sugar Cinnamon.

FRESH SQUEEZED LEMONADE.               $4
Strawberry, Watermelon, Peach, or Raspberry.

BREAKFAST COCKTAILS
MIMOSA                Glass $6     Carafe $20
Fresh squeezed orange juice and champagne.

MICHELADA                                          $8
Your choice of beer stirred into our fresh
michelada mix. Served in a chamoy and tajin
rimmed glass with fresh lime.

BLOODY MARY                                    $12
Tito’s vodka shaken with our fresh bloody mary
mix. Salted and garnished.

ESPRESSO MARTINI                             $12
Double shot of espresso, Tito’s vodka, Kaluha, and
Irish cream.

BREAKFAST MARGARITA                      $10
Fresh orange and lime juice shaken with Cointrea,
and Espolon Silver. Served on a the rocks in a
sugar rimmed glass with fresh orange.

+Eating raw or undercooked animal products—such as meats, poultry, seafood, shellfish, and eggs—can increase the risk of foodborne illness.+

Monday - Friday
2pm - 7pm

½ OFF BEER, WINE, &
COCKTAILS


