Appetizers

House-Made Chips

Fresh tortilla chips made daily and
served with your choice of:

Traditional Salsa $3
Chile con Queso $6
Fresh Guacamole $6

Chicharrones with
Red Chile & Lime - $5

Made to order chicharrones seasoned
with red chile and lime, served with
house-made four pepper salsa

Bacon & Green Chile

Croquettes $§7
Deep-fried and served with chipotle aioli

Shrimp Cocktail $8
Traditional shrimp cocktail, refreshing
and slightly spicy, served with
house-made chips
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Cocktails

Bloody Mary Bar $8

Choose from house-made
or local red chile mix;
Load it up with your choice of
over 20 items at the bartop!
Add 2 slices of bacon or
fried green chile for only $2

Mimosas $8 / $25

Choose from Brut (dry)
or Bellissimo (semi-sweet)
sparkling wine from Lescombes;
Mix in your choice of orange,
cranberry, or pineapple juice;
Mixed fruit garnish also available

Brunch Entrees

Smothered Breakfast Tots $8

Fresh tater tots smothered with red or
green chile, melted cheese &
two eggs cooked to order
Add bacon, chorizo, or chile con queso $3

Homemade Posole $8
Delicious recipe from Ben Wood!

Huevos Rancheros $9
Corn tortillas, two eggs cooked to
order, red or green chile & melted

cheese; Served with pinto beans

Breakfast Quesadilla $9

Choice of bacon or house-made
chorizo, eqqs & cheese; Served with sour
cream, scallion, & salsa

Holy Sheet! Pan Breakfast §9

Home fries and beans with roasted
veggies; Topped with two eggs to order,
avocado, cilantro, scallion, fresh tomato;

Salsa on the side



