
Our building was originally built as a dance 
hall dubbed Nelson Dance Hall in 1929. 
Owner Edwin Nelson, sold Hamburgers 
for 5¢ while bootleggers outside sold shots 
of  moonshine for 25¢.

In 1932 Po Po began life as a restaurant 
after being bought By Edwin “Ned” 
Houston. It is reported he named his new 
restaurant for a great volcano in mexico 
called Popocatepetl.  Popo was then sold 
to Mr. and Mrs E.G. Reinmann in the early 
1940s and then to Mr. and Mrs W.D. Weise 
in 1947. which Mr. W.D. Weise (also known 
as Bill which is rumored to haunt the 
restauant) is the man that built the bar and 
the basket weaving for the basket room at 
Club Po Po.

Po Po was sold to Luther and Marie Bur-
gon in 1950. This is the time that the great 
restaurant days of  Po Po began
when it became a family restaurant. It was 
the place to go for well known families 
in San Antonio and residents of  the hill 
country alike.

Luther and Marie traveled one month a 
year and were not satisfied with photos as a 
reminder of  their many travels. They began 
collecting plates, which now adorn the walls
of  the two large rooms of  Po Po. They 
now number about 2200 on display, many 
of  which were donated and each with a 
special story behind it for you to see and 
enjoy.
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SAVORY STARTERS
PO PO HOT WINGS

6 Large PoPo hot wings. Hand battered, deep fried, 
and covered in spicy buffalo sauce. Served with celery, 

and your choice of  ranch or blue cheese! 10.99

CHICKEN LIVERS OR GIZZARDS
A smaller portion of  our southern

classic fried livers, gizzards or  
half  and half, served with homemade cream gravy 

8.99
FROG LEGS

4 large frog legs lightly battered and deep fried, served 
with a side of  cocktail and tartar sauce 10.99

FRIED MUSHROOMS
Fresh fried mushrooms, served with  

homemade cream gravy 7.99
SHRIMP COCKTAIL

5 Gulf  Coast wild caught jumbo 
shrimp served with cocktail sauce 10.99 

FRESH FRIED MOZZARELLA
5 Fresh mozzarella medallions 

paired with Marinara sauce 10.99

ONIONS RINGS
Homemade, lightly battered and

deep fried 7.99

SAMPLER
2 fresh fried mozzarella medallions, 4 fried mush-
rooms, 2 buffalo wings, 6 onion rings, and dipping 

sauces   

11.99

SOUP, SALADS AND SIDES
CHEF SALAD

Fresh cut iceberg and romaine lettuce topped 
with tomatoes, onions, carrots, cheese, and a 
hardboiled egg. Comes with your choice of  
grilled chicken, fried chicken, or ham 13.99

HOUSE SALAD
Fresh cut iceberg and romaine lettuce topped 

with carrots, tomatoes, and onions
7.99 Large 4.49 Small

Dressing: 
Ranch, Bleu Cheese, 

1000 Island, Italian, Honey Mustard,
Balsamic Vinaigrette

SOUPS
Bowl 7.99 Cup 4.49

BAKED POTATO
Served with sour cream, fresh bacon

bits and butter on the side 3.99

VEGETARIAN’S DELIGHT
Four of  our sides of  vegetables, based

on availability 11.99

SIDES
Coleslaw, Seasonal Vegetables, Crackln Corn, 

Fried Okra, Mashed Potatoes, Steak Fries, Sea-
soned French Fries, Onion Rings 

2.99

SANDWICHES
All sandwiches served with steak fries, seasoned french fries or onion rings.   You can add grilled mushrooms, grilled 

onions, crispy bacon, pickled jalapenos, American cheese (white or yellow), bleu cheese crumbles, cheddar cheese, 
Gouda cheese, mild Swiss cheese .99

 
PO PO CHICKEN SANDWICH

Grilled, marinated chicken breast on a Brioche bun, with lettuce, tomato, mustard, mayo, pickles and onions 
on the side 11.99

PO PO 1/2 LB. HAMBURGER
1/2 Pound beef  burger served on a Brioche bun, with lettuce, tomato, mustard, mayo, pickles and onions on the side 

10.99

PATTY MELT
1/3 Pound beef  patty served on rye bread and topped with grilled onions and mild Swiss cheese 10.99

FRENCH DIP
Shaved roast beef  with melted cheese and grilled onions.  Served with aujus.  10.99

RIBEYE SANDWICH
Tenderized Ribeye steak on a brioche bun topped with grilled onions and swiss cheese.  14.99



FEATURED DRINKS

POPO PRICKLY PEAR
Texas prickly pear cactus moonshine, triple sec and 

prickly pear cactus juice 9.50 

PLATINUM MARGARITA
Herradura® and Cointreau® 12.50

TOP SHELF MARGARITA
1800® and Grand Marnier® 11.50

GOLD MARGARITA
Jose Cuervo Gold® and Cointreau® 9.50

HOUSE MARGARITA
 - Frozen or on the Rocks  9.00

-traditional, blackberry, peach, strawberry, watermelon

COSMOPOLITAN
Absolut Citron® and Cointreau® 10.00

LEMON DROP MARTINI
Mary’s Secret Recipe 10.00

BLOODY MARY
Hello Sunday Morning, What Else Can We Say? 9.00

add any Premium Vodka like Titos™ 
or Jalapeno White Lightning For 1.50

FLAVORED  MARTINIS 
Blackberry, peach, strawberry, or watermellon 8.00

PINA COLADA
Rum, Coconut, Pinapple, and Blue Bell Ice Cream® 9.00

add any Premium Rum Like Malibu® for 1.50

TEXAS TEA
Longisland with an extra shot of  Jose Cuervo Gold® 13.00

BAILEY’S™ AND COFFEE
Great after dinner drink 8.00

IRISH COFFEE
A Shot Of  Jameson® Irish Whiskey, coffee, and topped  

with whip cream  8.50 
GRASSHOPPER

Served Using Crème De Menthe, 
Crème De Coco, and Blue Bell® Ice Cream 7.00

Taste Like Andes Candies In A Glass!

PAIN KILLER
2 Shots of  Pussers® Rum with 
Pineapple Juice, Orange Juice 

Coconut Cream, and fresh shaved nutmeg
Shaken and on the rocks 15.00

ASK ABOUT OUR  
SEASONAL DRINKS

please drink responsibly 1338262



All of  our steaks and porkchops are hand selected, 
handcut in our own kitchen, and trimmed of  most 
of  the excess fat leaving only enough for flavor. We 
know the time and care in the preparation of  this 

steak will let you know that you have the best steak 
in the hill country.

STEAKS AND CHOPS

TOP SIRLOIN
6 oz 17.99 12 oz 23.99

BONE-IN PORK CHOPS
1ea Grilled Chop 15.99
2ea Grilled Chops 20.99

BACON WRAPPED SIRLOIN CHOPPED STEAK
8 oz Topped with Grilled Onions and Brown Gravy 14.99

CENTER CUT SIRLOIN
8 oz Center Cut filet of  Sirloin 22.99

PETITE TENDERLOIN FILET
8 oz Filet 29.99

RIBEYE
Full Cut, 16 oz 39.99

We’ve got great steaks! 

With Any Steak You May Add:
3 Texas Gulf  Coast Wild Caught Jumbo Shrimp Fried 

Or Grilled 4.99
Grilled Onions .99    Grilled Mushrooms .99

How to order our steaks to your taste: order your steak exactly the way you’d like it 
grilled. If  you’d like a thicker steak (like the filet or top sirloin) grilled medium well or 

well done, ask to have it “butterflied” or opened up and cut in two steaks for faster serve.
Please allow additional time for steaks cooked medium well or well.

PO PO entrées come with your choice of  two sides:

SIDES
House Salad, Coleslaw, Vegetables, Fried Okra, Baked Potato, Mashed Potatoes, Steak Fries, 

Seasoned French Fries, Onion Rings or Cracklin Corn

RARE: Brown - Seared Crust With A Cool Red Center *  
MEDIUM RARE: Brown - Seared Crust with a warm red center 
MEDIUM: Outside Of  Steak Well Done, Dark Brown With A Hot Pink Center
MEDIUM WELL: Outside Dark Brown, Inside Done With A Thin Line Of  Pink In the Center
WELL: Outside dark brown, center cooked thoroughly



THE GRILL
Choice of  2 sides

MIXED GRILL
6 oz. Top Sirloin, 1 Early Times Bourbon Glazed 

Quail Plus 3 Gulf  Coast Wild Caught Grilled 
or Fried Jumbo Shrimp 25.99

GRILLED CHICKEN
Butterflied Grilled Marinated Chicken Breast 15.99

GRILLED BOURBON QUAIL
2 Semi-Boneless Hill Country Grilled Quail

with our homemade Early Times Bourbon Glaze. 
23.99

OUR FRESH FRIED CHICKEN
Famous For Over 50 Years... Ma Burgon’s Original 

Recipe! Fried The Way Ma Burgon Taught Us.

HALF CHICKEN
Breast, Wing, Leg, Thigh 14.99

DARK CHICKEN
4 Pieces, Legs And Thighs 13.49

SMALL WHITE CHICKEN
1 Breast, 2 Wings 13.49

CUSTOM CHICKEN
your choice of  pieces with two sides,  

priced a la carte

We fry in 100% cottonseed oil which is cholesterol free and has zero trans fat.

 *Consuming raw or rare beef, uncooked seafood, shellfish or eggs may increase your risk of  food borne illness, 
Especially if  you have certain medical conditions. Please alert your server of  any food allergies prior to ordering. 

We are not responsible or and individual’s allergic reaction to our food or ingredients used in food items.

OUR FAMOUS SEAFOOD
Accompanied By Our Famous Light Crust 

Hush Puppies

TILAPIA
Lightly Seasoned, Broiled, and topped

with a Buerre Blanc Sauce. 16.99

CATFISH FILLETS
Fried or Char Broiled

1 Fillet 15.99 2 Fillets 21.99 

CATFISH & JUMBO SHRIMP
1 Catfish Fillet and 4 Jumbo Shrimp 24.99

SEAFOOD PLATTER
4 Jumbo Fried Shrimp, 4 Boiled Shrimp, 

Clam Strips, and a Catfish Fillet 
29.99

OYSTERS
10 Fresh Fried Oysters *Market Price*

SCOTTISH SALMON
8 oz. Scottish Salmon, flown in fresh from Scottland, 
topped with a Cilantro-Garlic Lemon Infused Butter 

*Market Price*

GULF COAST WILD 
CAUGHT JUMBO SHRIMP

8 Shrimp grilled or lightly battered and 
fried to a golden brown 24.99



HILL COUNTRY FAVORITES
Choice of  2 sides

CHICKEN FRIED STEAK
Tenderized Beef  Cutlet battered and fried

to a Golden Brown 14.99

CHICKEN FRIED RIBEYE
Tenderized Ribeye Cutlet battered and fried  

to a Golden Brown. 17.99

CALF LIVER AND ONIONS
Calf  Liver sauteed with Red Wine, Brown Gravy, Capers and 

Onions 13.99

LIVER OR GIZZARDS
A Southern Classic of  fried Chicken Livers, Gizzards or  

Half  & Half, served with home made gravy on the side 12.99

CHICKEN FRIED CHICKEN
8 oz. Boneless, Skinless, Tender Chicken Breast, lightly breaded, 

fried crispy, served with homemade gravy on the side 15.99

HOMEMADE MEATLOAF
Made Fresh Daily 13.99 

TURKEY
Sundays 11:00am Til ?

Traditional Roasted Turkey with Homemade Cornbread 
Dressing, Giblet Gravy, Mashed Potatoes, Green Beans, 

Cranberry Sauce, Biscuit and your choice
of  a Cup of  Soup or Salad 19.99

FRIDAY FEATURE
MESQUITE SMOKED BABY BACK RIBS

Friday Evening After 4:00 p.m.
Served with our homemade Bar-B-Que sauce,    

pickles, onions, and your choice of 2 side orders
1/2 Rack 19.99
Full Rack 26.99

WEEKLY SPECIAL
FRESH MARKET FISH

Ask your server about our fresh Market Fish special! 
Served with hushpuppies and your choice of 2 side 

orders.
*Market Price*



FOR THE LITTLE FOLKS OR 
NOT SO HUNGRY FOLKS 

All served with your choice of Seasoned French 
Fries, Mashed Potatoes or Applesauce. 

HAMBURGER
(1/3Lb.) 9.99

3 CHICKEN STRIPS 8.99

GRILLED CHEESE SANDWICH 7.99
2 CHICKEN LEGS 8.99

POPCORN SHRIMP 11.49
4 CATFISH STRIPS 9.99

BEVERAGES
LEMONADE 2.25

ICE TEA 2.25
SOFT DRINKS 2.25

Coke, Dr. Pepper, Ibc 
Root Beer, Sprite, Diet Coke, 

Blue Poweraid, Big Red 
add flavors to any beverage for .50

Blackberry, Strawberry, Cherry, Raspberry, Peach, 

‘REAL WATER’ AKALIZED BOTTLE WATER 5.00

SHAKES
Blue Bell Ice Cream, Chocolate,

Vanilla Or Strawberry 7.99

SODA FLOATS
Pick Any Soda and we will Float

some scoops of Ice Cream in it 6.99

     POPOCATEPETL SPECIAL DESSERT
Homemade Chocolate Brownie with Pecans
Topped with Blue Bell Ice Cream, Chocolate

Topping, Whipped Cream and a Cherry 
6.99

HOME BAKED COBBLER
Blackberry Or Peach Cobbler 6.99   

A la mode add .99

HOMEMADE CHEESECAKE
Topped With A Raspberry Sauce 

8.99

HOMEMADE BREAD PUDDING
With Whiskey Sauce 

7.99
Ala Mode add .99

BLUE BELL ICE CREAM
Chocolate or Vanilla with or without

Chocolate or Raspberry Toppings  
1.99

FEATURED DESERT 
Ask your server about 

our featured desert!

DESSERTS



LUNCHEON MENU
MONDAY-FRIDAY - 11AM - 3PM

Gift Certificates Availablepoporestaurant.com

BACON WRAPPED CHOPPED STEAK 11.99
Topped with grilled onions and brown gravy

Add grilled mushrooms for only .99 cents

CATFISH STRIPS 10.99
4 Fried strips Battered in Cornmeal, 

fried to a golden brown.

TEN FRIED SHRIMP 11.99
With hushpuppies

CHICKEN LIVER OR GIZZARDS  
OR 1/2 & 1/2   9.99

With homemade cream gravy

CALF LIVER & ONIONS 11.99
Pan fried with red wine & capers

MEATLOAF 12.99
Homemade daily

Each lunch entrée below includes your choice of  two sides: 
Coleslaw   |   Fried Okra   |   Mashed Potatoes |    Onion Rings | Steak Fries   |   Fresh Vegetables

  Seasoned Fries | Cracklin Corn | 

LUNCH ENTRÉES

1338262

SOUP & SALAD 7.99
A cup of  soup with a small dinner salad

LOADED BAKED POTATO 10.99
A baked potato stuffed with grilled chicken breast, 

grilled onions, mushrooms, bacon, and topped with a 
broccoli cheese sauce, 

Oh! Don’t forget we will have sour cream,
butter and bacon bits on the side. 

Whoa Mamma!!

1/3 HAMBURGER 9.99
1/3 Pound Beef  Patty. Served with your choice of  

french fries, onion rings, steak fries

FRENCH DIP 10.99
Shaved roast beef  with melted cheese and  

grilled onions.  Served with aujus. 

HOT HAM AND CHEESE SANDWICH  9.99
Grilled hot ham and cheddar cheese  

served on a sourdough bread. 

RUBEN SANDWICH  9.99
Served on Rye with Sour Kraut and Swiss cheese

POPO CLUB SANDWICH   11.99
2 layers, served on white sourdough with ham, bacon, 

turkey and American cheese

BLT 8.99
Served on sourdough bread, bacon, lettuce,  

and tomato
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