
SOUTH OF THE BOARDER
Chicharrones & Guac | 12

Fire roasted salsa, charred lime, chile salt

 New Mexico Chile Poppers (gf) | 17
Stuffed with short rib & cheese, 

barbacoa glaze, cilantro

Corn-Fried Oyster Tacos | 12
Avocado, chile aioli, tomatillo pickle

Octopus Pastor Tacos (gf) | 18
Corn tortilla, pineapple habanero salsa, 

pickled onion, watermelon radish, pork belly

Chicken Pibil Tacos (gf) | 12
Corn tortillas, cabbage, cilantro, pickled onion, 

range achiote marinated roasted chicken, asadero cheese

Wild Mushroom Chorizo Tacos (gf, vg) | 12
Blue corn tortillas, avocado, pickled onion, cotija 

Lobster Quesadilla | 24
Flour tortillas, charred corn, red pepper, 

asadero cheese, peanut chile de arbol salsa 

Chicken Empanadas (gf) | 14
Soft corn masa, Oaxaca cheese, avocado crema, pickled onions, 

pickled Fresnos, fresh cilantro, slow-braised duck

Birria Quesadilla (gf) | 17
Corn tortillas, asadero cheese, onion, cilantro, 
braised shredded beef in birria spices; consommé
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Beef Tallow Shoestring Fries
Charred jalapeño remoulade

Alma Guacamole
Plantains

Fried Green Tomatoes
Snakebite Ranch 

Pork Rhines
Valentina Sauce

THE FRONTIER
Cowboy Crab Cake | 21

Chipotle remoulade, fresh lemon

Pork Belly Cowboy Tots | 17
Smashed crispy cheddar-jalapeño bacon tots, glazed

pork belly, avocado crema, chili tomato jam

Candied Bacon Deviled Eggs (gf) | 12
Chile jam, smoked paprika, candied jalapeño bacon

Texas Pimento & Fritos | 12
Warm Texas pimento cheese, house-made Fritos, 

roasted peppers

Mexican White Shrimp Corndogs | 17
Corn meal crusted, charred jalapeño remoulade & 

sweet tomato - chili sauce

Copper Club Steak Sandwich | 27
Garlic toasted baguette, wood-fired Bavette steak, white

cheddar, arugula, tomato, horseradish sauce

Bison Burger | 17
Flame fired ground bison patty, 

bourbon bacon jam, bleu cheese crumbles, arugula,
crispy onion strings, sweet tomato, toasted brioche bun

Alma Fried Chicken | 14
Corn flake crusted fried chicken breast strips,  red chili

honey, Snakebite Ranch™

Tequila-Lime Chicken Wings (gf) | 14
Crispy charred wings, tequila - lime chile glaze, 

Snakebite Ranch™, charred lime



H A P P Y  H O U R  W I N E
Sparkling     
Alta Vista Brut Rosé, Argentina ..................................................................................... 8
Segura Viudas Brut Cava, Spain .................................................................................... 8
Bouvet-Ladubay Brut, Lorie Valley, France ........................................................... 10

White
Invivo X SJP Jalapeño White Wine, Marlborough, NZ ......................................... 8
Mount Fishtail Sauvignon Blanc, Marlborough, NZ 2025 ................................. 10
Terra Madi Sauvignon Blanc, Querétaro, Mexico ................................................ 14
Tassajara Chardonnay, Monterey, CA 2024 ........................................................... 10
Alma Rosa Chardonnay, Santa Rita Hills, CA 2023 .............................................. 12
Calixa Monte Xanic Chardonnay, Baja California, Mexico ................................ 14
Willo Historic Series Unfiltered Chardonnay, Clarkdale, Arizona .................. 17
Chateau Montaud Rosé, France 2025  ......................................................................... 9
Sierra Blanca Zinfandel Rosé, Valle de Guatalupe, Mexico 2021 ...................... 11
Emilio Moro Godello “El Zarzal”, Bierzo, Spain 2024 ......................................... 12
Italo Cescon Pinot Grigio “Tralcetto”, Veneto IGT, Italy 2024 ......................... 12

Red Wine
Crios Malbec, Valle de Uco, Mendoza, Argentina 2023 ........................................ 8
Scott Family Estate Pinot Noir, Arroyo Seco, Monterey, CA 2023  ................ 10
De Martino Estate “Legado” Cabernet Sauvignon, Chile 2021 ......................... 10
DAOU Cabernet Sauvignon, Paso Robles, CA 2024 ............................................. 11
LAN Rioja Tempranillo, Spain 2019 ......................................................................... 12
Sierra Blanca Tempranillo, Vella de Guadalupe, Mexico 2022 ......................... 11
Joey Tensley “Fundemental” Red Blend, Central Coast, CA 2021 .................... 11
Pasatiempo Sobrio Red Blend, Valle de Guatalupe, Mexico 2021 .................... 12
Cafaggio, Chianti Classico, Tuscany DOCG, Italy 2023 ..................................... 10
Fanti “Poggio Torto”, Super Tuscana IGT, Italy 2024 ......................................... 12
Seghesio Family Vineyards Zinfandel, Sonoma County, CA 2024 .................. 14

$ 2  O F F  
A L L  B E E R
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The Alma Grand
La Gritona reposado tequila, fresh lime juice, agave, 
Grand Marnier float; salt rim

Mariposa
G4 blanco tequila, creme di violette, Cointreau, lime, 
edible butterfly

Gunslinger
Maestro Dobel Diamonte Reposado tequila, 
blueberry jalapeño shrub, lime

Spicy Chingona
Sonoran Rose prickly pear vodka & Sonoran Rose ghost pepper
vodka, lime; mini sombrero 

Blackberry Bandito
Penelope straight rye, blackberry, honey

Gold Rush
Buffalo Trace bourbon, apricot, honey, lemon, alderwood salt

Rhinestone Cowgirl
Waterloo prickley pear rose gin, house made hibiscus ponche

Killer Buzz
Madres mezcal, passion fruit, lime, tingling “buzz” button

Flaca Oaxaca
Del Maguey Vida mezcal, muddled basil, agave, lime; tajin rim

Smoke Show
Granja mezcal, orgeat, lime, Tabasco, angostura bitters, mint

Mezcalita
Fidencio mezcal, pineapple, lime; Tajin

MOCKTAILS | 10
Scorpion Sting
Almave Non-Alcoholic Espadin Agave Spirit, 
blueberry jalapeño shrub, lime

Ponche Pounder
Almave Non-Alcoholic Blue Agave Spirit, 
housemade hibiscus ponche, agave, fresh lime

La Princessa
Empress Indigo Zero Proof “gin”, 0.0% limoncello, ginger beer
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