
                                                              
  

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

             
  

                                                                                

 

  

 

 

 

 

              SUPERB SALADS 
  

SOUTHWEST SALAD - 13 

 
 

 

 

HERITAGE GREENS, CHIPOTLE RANCH, TOMATO, RED ONION,  

BLACK BEANS, DRIED CORN, BLUE CORN STRIPS,  

QUESO FRESCO, AVOCADO  

SERVED W/SIDE OF SOURDOUGH          
 

BLUEBERRY PECAN CHÈVRE SALAD - 13 
HERITAGE GREENS, HONEY VINAIGRETTE, RED ONION.   

BLUEBERRIES, STRAWBERRIES, GOAT CHEESE, PECANS   

SERVED W/SIDE OF SOURDOUGH  
 

SALAD DRESSING OPTIONS: CHIPOTLE RANCH, HONEY  

VINAIGRETTE, AVOCADO VINAIGRETT E    
 

                                                                                                                                                                                                                                    

    
 

     DELECTABLE DESSERTS 
                                                                                                                          

BOURBON CHOCOLATE CAKE - 9 
TOPPED WITH BOURBON SAUCE, FRESH FRUIT & COFFEE WHIPPED CREAM 
 

STRAWBERRY MANGO CRÈME BRULEÈ - 9 
JACKIE ’S SPECIAL…LIGHT & REFRESHING FOR THESE HOT DAYS!  

 

       

  STARTERS, 

SHAREABLES, & SIDES 
BLUE & YELLOW CORN CHIPS TRIO - 10 

FRESH GUACAMOLE, HOUSE-MADE SALSA ROJO &  

TOMATILLO SALSA VERDE 
 

RED CHILE BRUSSELS SPROUTS - 10 

CRISPY BRUSSELS SPROUTS TOSSED IN RED CHILE HONEY, 

TOPPED WITH AVOCADO CREMA, QUESO FRESCO, PICKLED  

RED ONIONS 
 

BACON-WRAPPED SMOKED PORK FLAUTAS  -  13  

CRISPY FLAUTAS STUFFED WITH SMOKED PULLED PORK, WRAPPED 

IN BACON, FINISHED WITH AVOCADO CREMA, QUESO FRESCO, 

PICKLED RED ONIONS, MICRO GREENS 
 

ROASTED STREET CORN RIBS - 6 
ROASTED CORN RIBS TOSSED IN FIRE-ROASTED JALAPEÑO AIOLI,  

FINISHED WITH COTIJA CHESE, CHILASO SEASONING, MICRO 

CILANTRO, PICKLED RED ONIONS, FRESH LIME WEDGE  
 

FRIJOLITOS - 5 
WARM, SLOW-SIMMERED BEANS TOPPED WITH QUESO FRESCO, 

FRESH PICO DE GALLO, AVOCADO CREMA, MICRO CILANTRO  
 

CHARCUTERIE PLATTER - 21 
DESIGNED TO SHARE WITH THE ENTIRE TABLE! GENEROUS  

PORTIONS OF SALAMI, PROSCIUTTO, CHORIZO, BRIE, GREEN 

CHILE CHEDDAR, SHARP CHEDDAR, GRAPES, GREEN CHILE APPLE  

JAM, MARINATED KALAMATA OLIVES, SUGAR COATED PECANS,  

TOASTED BAGUETTES, AND MICRO GREENS 

 

 

DELIGHTFUL DISHES 
 

GREEN CHILE MAC & CHEESE - 12 
CAVATAPPI PASTA, AMERICAN, WHITE CHEDDAR, ASADERO, GREEN CHILE  

PROTEIN ADDS: CHICKEN OR PORK +4,  SHRIMP +6  
 

PISTACHIO PESTO PITA BREAD - 14  

PISTACHIO GREEN CHILE PESTO, OAXACA CHEESE,  GREEN CHILE, SALAMI, ARUGULA,  

PICKLED RED ONION; SERVED W/SIDE OF GRAPES 
 

REPOSADO SHRIMP TOSTADA - 15 

REPOSADO GLAZED SHRIMP, MANGO-JALAPENO SALSA, AVOCADO, BLACK BEANS, 

PURPLE CABBAGE, BLUE CORN TORTILLA  & LOCAL SUNFLOWER SHOOTS 
 

CARNE ASADA BOWL - 15  

HAND-CUT CARNE ASADA, AVOCADO, PICKLED RED ONIONS, SALSA, SHAVED 

CABBAGE, CILANTRO ON A BED OF BROWN RICE and BLACK BEANS 
 

SMOKED PORK NACHOS  - 16 
HOUSE-SMOKED PORK, YOUNG GUNS GREEN CHILE, QUESO OAXACA, AVOCADO, RED 

CABBAGE, PICKLED RED ONIONS, CURRY SAUCE on BLUE & YELLOW CORN CHIPS 
 

AVOCADO TOAST HANDHELD - 14 
SMASHED AVOCADO, LIME SEASONED SALT, LOCAL SUNFLOWER SHOOTS, ARUGULA, 

SERRANO CHILE, CURRY MAYO & BOURBON PEPITAS on TOASTED SOURDOUGH 

ADD: RED CHILE HONEY CHICKEN +3  
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HANDCRAFTED HANDHELDS 
 

CLASSIC GREEN CHILE BURGER - 15  

BEEF PATTY, GREEN CHILE CHEDDAR CHEESE, ROASTED GREEN CHILE, MAYO, 

TOMATO, ONION, HERITAGE GREENS, POTATO BUN  

ADD: RED CHILE HONEY GLAZED BACON +2  

SERVED WITH SEASONED ORIGINAL OR SWEET POTATO WAFFLE FRIES 
 

PICO HERITAGE BURGER - 16  

BEEF PATTY, FRESH PICO DE  GALLO, SLICED AVOCADO, MUENSTER CHEESE, 

ROASTED JALAPEÑO AIOLI, HERITAGE GREENS, POTATO BUN  

SERVED WITH SEASONED ORIGINAL OR SWEET POTATO WAFFLE FRIES 
 

PESTO CHICKEN CIABATTA - 16  

SEASONED CHICKEN BREAST, HOUSE-MADE PISTACHIO, GREEN CHILE PESTO, 

ARUGULA, TOMATO, MOZZARELLA; SERVED WITH SEASONED ORIGINAL  OR  

SWEET POTATO WAFFLE FRIES 
 

REGULAR MAYO, CILANTRO MAYO, AND MUSTARD AVAILABLE ON REQUEST 

 

 



 

 
 

 

  

 

 CRAFT BEER 
 

LAGERS            
ICEBOX LIGHT       
CLEAN. CRISP. SUBTLE GRAIN. BRIGHT.  

  ◦ 4% ABV 9 IBU ◦       -6  16oz  | -7  20oz  

MEXICAN LAGER       
PALE MALT. SWEET CORN. CLEAN.  

  ◦ 4.6% ABV 18 IBU ◦                      -6  16oz  | -7  20oz 

“THE RICE IS WRIGHT” LAGER          
JASMINE RICE. MOTUEKA HOPS. LEMON-LIME  

  ◦ 5% ABV 15 IBU ◦                  -6  16oz  | -7  20oz 

BLACK ICE LAGER          
ROAST. DARK CHOCOLATE. ESPRESSO. SMOOTH. 

  ◦ 5% ABV 20 IBU ◦                  -6  16oz  | -7  20oz 

MIDNIGHT MAIZE 
DARK-STYLE MEXICAN LAGER 

TOASTY, CRISP, LIGHT BODIED.  

  ◦ 5.0% ABV 20 IBU◦                   -6  16oz  | -7  20oz 

BIG BOCK ENERGY (MAIBOCK)  
GERMAN WEYERMANN MALT. STRONG PALE LAGER.  

  ◦ 6.8% ABV  25 IBU's. ◦       -6  16oz  | -7  20oz 
 

ALES & WHEATS             
ARCTIC AMBER        
BISCUIT MALT. CARAMEL. SOFT CITRUS. BALANCED. 

  ◦ 5.8% ABV 28 IBU ◦      -6  16oz  | -7  20oz          

GREEN CHILE BLONDE        
SOFT MALT. FRESH CHILE AROMA. GENTLE HEAT. 

  ◦ 5.2% ABV 25 IBU ◦           -6  16oz  | -7  20oz 

ALL DOGS GO TO HEFEN      
SOFT WHEAT. BANANA. CLOVE. 

  ◦ 5.5% ABV 14 IBU ◦         -6  16oz  | -7  20oz 

CHAMOMILE FARMHOUSE ALE   
HAY. SOFT FRUIT. WARM SPICE.  

DELICATE CHAMOMILE. DRY FINISH.  

  ◦ 4.9% ABV 16 IBU ◦       -6  16oz  | -7  20oz  
 

IPAs                       
HOPSICLE HAZY IPA    
JUICY CITRUS. STONE FRUIT NOTES.  

SOFT HAZE. PILLOWY. 

  ◦ 6% ABV 15 IBU ◦            -7  16oz  | -8  20oz  

FROSTBITE IPA      
RESINOUS. FIRM BITTERNESS. LAYERED MALT. 

  ◦ 6.7% ABV 80 IBU ◦               -6  16oz  | -7  20oz  

 

ORGANIC  

ICED BLACK  

TEA - 3  

B 

E 

V 

E 

R 

A 

G 

E 

S 
 

FROZEN - 13 

MANGO  

MARGARITA  

ENCANTO AGAVE BLANCO,  

ORANGE LIQUEUR, MANGO 

PUREE, SWEET & SOUR  
 

WATERMELON 

COSMOPOLITAN 

FROSTBITE VODKA, 

WATERMELON PUREE  
 

LEMON 

LAVENDER SLUSH 

FROSTBITE VODKA, 

LEMON, LAVENDER, 

ORANGE BITTERS  
 

 

 

 

NEW MEXICO GRAPES 
WHITE WINE                         6oz    B TL *  

SHEEHAN ◦  C H A R D O N N A Y                         - 8     - 2 5  

NOISY WATER ◦  TIGHTEY WHITEY                - 7      - 2 1   

SHEEHAN ◦  MO SC A TO                         - 7      - 2 1  
________________________________________ 
 

RED WINE                  6oz    BTL *  

SHEEHAN ◦  Z I N FA N DE L                          - 8      - 2 5  

NOISY WATER ◦  DE MI GO D  C A B                 - 8      - 2 5  
________________________________________ 
 

BUBBLY             6oz    B TL *  

GRUET  ◦  B R U T                    - 8      - 2 5  

GRUET  ◦  B R U T  R O SE            -8      -25 
________________________________________ 
 

HOUSE SANGRIA 

STRAWBERRY HIBISCUS SANGRIA    

NEW MEXICO ROSÉ, HIBISCUS-CLOVE SYRUP 

FRESH STRAWBERRIES, SPARKLING SODA - 13 
 

PEACH & CLOVE SANGRIA    

CHARDONNAY, PEACH NECTAR, CLOVE, LEMON JUICE, 

BLOSSOM HONEY - 13 
 

 

 

       

SPECIALTY COCKTAILS 
    SMOKE & SALT MARGARITA    
     ENCANTO ANEJO, RED CHILE HONEY, PRESSED LIME , ORANGE         

LIQUEUR, SEA SALT, MEZCAL FLOAT - 13  
  

    LAVENDER COCONUT ELIXIR    
     FROSTBITE VODKA, LAVENDER, COCONUT, SPARKLING 

     SODA, DRIED LAVENDER  - 13  
 

   BOUR-BERRY HIGHBALL     
D.W.WRIGHT BOURBBON, BLACKBERRY SYRUP, PEPPERCORN   

SYRUP, LEMON, 1864 O.F. BITTERS, SPLASH OF SODA – 13  
 

   APPLE PIE MOONSHINE     
     HATCH VALLEY MOONSHINE, NM PECAN VODKA , PRESSED  

     APPLE CIDER, VANILLA, APPLE – 13 
 

    CELERY SERRANO GARDEN GIMLET   
    GREEN CHILE VODKA, PRESSED CELERY, AGAVE-LIME, 

     SERRANO, CHILASO RIM - 13  
 

   RED CHILE HONEY WHISKEY SOUR   
     D.W. WRIGHT BOURBON WHISKEY, EGG WHITE , HOUSE-MADE  

     RED CHILE HONEY, PRESSED LEMON - 13 
 

    MESQUITE ROSEMARY OLD FASHIONED  
     D.W. WRIGHT BOURBON WHISKEY, 1864 O.F. BITTERS, HOUSE 

     MESQUITE HONEY-ROSEMARY SYRUP - 13 
 

    HONEYED NEGRONI  
     DRY POINT GIN, WHITE VERMOUTH, BITTER APERITIF,                          

HONEY & LEMON PEEL SYRUP - 13 
      

   NEW MEXICO MULE   
     GINGER BEER, HOUSE-PRESSED LIME JUICE, MIXED WITH  

     LAS CRUCES DISTILLING SPIRIT OF CHOICE - 8 

       

 
 

 

 

 


