
menu additions 

l ’ a p e r o :  c a r p a n o  a n t i c a  s p r i t z  
 

graze plate 
 

brothy soup of silver leaf collard greens & pinto beans gf 8 
 

carrot dog 
celery root remoulade, grandma bussey’s freezer pickles 15 

 
expat burger 

nm beef• burger, roasted silver leaf fresh red chile,  
melty brie & silver leaf basil on a butter-toasted brioche bun  17 

 
grilled 11oz. prime nm beef• ny strip steak frites 

with aioli & maître d’ butter gf  51 
 

what’s roger drinking? 
crocus 2020 ‘l'atelier’ cahors structured & unoaked 100% malbec 

a collaboration between winemaker paul hobbs & vintner bertrand gabriel 
vigouroux. morello cherry, black plum, red currant & damp earth aromas. juicy & 

fresh palate with notes of tart cranberry, red cherry & a mineral-rich finish. 16/g 
 
 
 

bow & arrow beers 
Oktoberfest     Marzen-Style Lager 5% abv 
Bolos & Bling     Belgian-Style Wheat Ale 5.2% abv 

Ten Years in Concho Country  Hazy IPA 7.5% abv 

I Like Big Buttes    DIPA 8% abv 


