RAW APPETIZERS

Bison Ranch Tartar Giant Tiger Shrimp (gf)
Hand cut prime bison, roasted hatch Grilled, citrus marinated, habanero aioli
chili aioli, pickled shallots, toasted
pepitas, crispy capers, smoked sea salt, Bone Marrow Esquites
grilled sourdough Roasted bone marrow, fire-roasted corn,
Picanha Agua Chili Negro poblano, cot?ja, chili—lime.crema-
Thinly sliced seared prime picanha, Qom nuts, p1.ck1ed red onion, micro
black chili-lime broth, avocado, cilantro & grilled sourdough
cucumber, charred scallions, toasted 3 )
pepitas, smoked sea salt, cilantro oil Jalapefio Bacon Wrapped Shrimp (gf)

' ' Fresh jalapeno cream cheese, roasted corn
Ora ng $almon Amarillo & Hatch chili succotash, charred
Agua Chili jalapenos, agave-ancho glaze,

Yellow heirloom tomato, yellow bell
pepper, aji amarillo, citrus, avocado,
charred corn, pickled Fresno chilis,

toasted pepitas

cilantro blossoms Chicken Liver Toast
Chicken liver pate, pickled onion, roasted
Shrimp Ceviche (gf) garlic, wild mushrooms, stone fruit,
Celery’ cucumber, mango, red onion, balsamic flg reduction, micro greens
Fresno chili, cilantro,
tomato, avocado; plantain chips Wild Boar Hatch Chili Empanada
Braised wild boar, hatch chiles, Oaxaca
Peruvian Ceviche (gf; vg)

cheese, charred tomatillo crema, pickled
red onions micro cilantro

Sweet potato, tigers milk, jicama,
king trumpet, fresh orange, corn nut

A Chicory & Date (vg, gf)
Radicchio, endive, little gem, Medjool dates, aged Cotija, chili toasted pecans, avocado,
pickled red onion, chili-orange vinaigrette

Watermelon & Charred Corn (vg, gf)
Watermelon, wood-fired corn, watermelon radish, queso fresco, pickled Fresno chile, cilantro,
toasted pepitas, whipped queso fresco, chili lime vinaigrette

Ranch House Wedge
Baby iceberg lettuce, blue cheese crumbles, cherry tomatoes, applewood smoked bacon,
crispy onion strings, buttermilk ranch

Nopal & Citrus (vg, gf)
Wood fired nopales, baby gems, jicama, orange, hearts of palm, Oaxaca cheese, toasted peanuts,
fresh oregano, tomatillo- citrus vinaigrette

*These dishes may be served undercooked. Consuming raw or undercooked meats or eggs may increase risk for food-borne illness.
{gf} = Gluten Free — we are not a gluten free kitchen * {vg} = Vegetarian » {v} = Vegan
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	Bison Ranch Tartar
	Hand cut prime bison, roasted hatch chili aioli, pickled shallots, toasted pepitas, crispy capers, smoked sea salt, grilled sourdough

	Picanha Agua Chili Negro
	Thinly sliced seared prime picanha, black chili-lime broth, avocado, cucumber, charred scallions, toasted pepitas, smoked sea salt, cilantro oil
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	Agua Chili
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	Grilled, citrus marinated, habanero aioli
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	Roasted bone marrow, fire-roasted corn, poblano, cotija, chili-lime crema
	Corn nuts, pickled red onion, micro cilantro & grilled sourdough
	Jalapeño Bacon Wrapped Shrimp (gf)
	Fresh jalapeño cream cheese, roasted corn & Hatch chili succotash, charred jalapeños, agave-ancho glaze,
	toasted pepitas

	Chicken Liver Toast
	Chicken liver pate, pickled onion, roasted garlic, wild mushrooms, stone fruit, balsamic fig reduction, micro greens

	Wild Boar Hatch Chili Empanada
	Braised wild boar, hatch chiles, Oaxaca cheese, charred tomatillo crema, pickled red onions micro cilantro
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	A Chicory & Date (vg, gf)
	Radicchio, endive, little gem, Medjool dates, aged Cotija, chili toasted pecans, avocado,
	pickled red onion, chili-orange vinaigrette
	Watermelon & Charred Corn (vg, gf)
	Watermelon, wood-fired corn, watermelon radish, queso fresco, pickled Fresno chile, cilantro, toasted pepitas, whipped queso fresco, chili lime vinaigrette
	Ranch House Wedge
	Baby iceberg lettuce, blue cheese crumbles, cherry tomatoes, applewood smoked bacon,
	crispy onion strings, buttermilk ranch
	Nopal & Citrus (vg, gf)
	Wood fired nopales, baby gems, jicama, orange, hearts of palm, Oaxaca cheese, toasted peanuts, fresh oregano, tomatillo- citrus vinaigrette



