STADITAS Y SALSA s2.50
E Chips.& Salsa fresca

 SHRIMP COCKTAIL $9.00
¥ csquftc S‘-i"'cdjuml:a shrimp,

'ﬁ’estern é.cc.k_taﬂ sauce & lime wedscs

HICKEN QUE SADILLA $5.00

“lour I:_arl:i"a with a_mo_'l(ed corn & chiles

N OYSTERS ss.00
A 'Fla‘sl\ fried in a cornmeal crust with
outhwestern cocktail & tartar sauces.

HWESTERN CRAB CAKE. $9.00
Witl\.red pepper sauce

As an [ntree $20.00

_YUCATAN CEVICHE $9.00
P Q_sc-a_“_opg marinated in limc_juicc
iles, tamotoes, onions & cilantro

CAMOLE ENMOLCAJETE s7.00
h avecac as, <;11|"|cs, onions & lime
with 'c})ips & salsa

. CON QUESO $5.00

ci ce'\sé'di'f: with chips & salsa

QUESO FUNDIDO $7.00
'-._\lfil_:h :horizo, corn, 'a|apcnos
__r\u:_d with warm flour tortillas

OUFS & SALADS

_ ':'!".A-.lN'fIT:ED'DI’_SERTSOUF $6.50

) _orn & red pepper soup with
i ! ~  with anche cﬁi[e. cream

" BLACKBEAN SOUP sé.50
- Black beans simmered with ham,
Mesican cream & salsa fresca

SOFPA AZTLECA sé.50
Tr_acl_itional tortilla soup wit
 chicken & classic garnishes

ANTAFL SALAD ss.00
ns with tomatoes, tortillas & cheese,
ith ground beef & red beans
.‘\a_cilar\'tljé cl_i"cssiﬂg

AL SAR $8.00
6_".s|1'_ e_d parmesan cheese
uthwestern croutons

INACH s5.00
ch -mu@l"!r_‘noms, egeg &
.l'_b:'bﬁt'on dressing

SFECIALTE

GROUFER s28.00
Bipalte parmesan au gratin with
Mexican rice & Southwcstcrn vegetab'cs

TORTILLA CRUSTED SALMON s25.000

Fan seared Atlantic Salmon over sPring mix greens & cilantr

wrapped in an Eng[ish cucumber and finished with an ;v.o_c%

2

HERB-ROASTED FREE RANGE CHICKEN s23

Ja|aPcno corn bread 5tuﬂ:ins with roastccl_ arlic
mashed pctatocs & Southwcstcrn \rcgeia- |_e."5

GRILLED FORK TENDERLOIN $25.00
Served over smoked habanero BBQ sauce with
black beans, toPPcJ with sweet Pol:a’:o. fries

OUTRAGLEOUS CHIMICHANGA s23.00

Beef, chicken, black beans, cheese, sour cream, onions and to

wraPPcd in a sun-dricd tomato tortilla and fried to a pastr
crust. 5crved over green & red chile sauce,
toppcd with guacamo‘ic y

SANTAFE PLATO COMBINATION s21.00 -

goat cheese chile relleno served with a sweet corn ta
and a wild mushroom & red chile cheese enchilada

WOOD ROASTED QUAIL $23.00

Wild mushroom cornbread stuFFins with a maP|e.Fpsan
g]azc, served with asparagus and red chile onion rings

FAJITAS $29.00
Mc?uitc sri"cd beef tcndcrloin, Mexican pcppcrs‘an“d-

erved with 5uacamo|c, sour cream & warm F{o_ur.tor't aLﬁ,

Wit|1 ]_oﬁster Tai' M_arket F;‘IC
MESQUITE GRILLED LAMB CHOFS s2

Roastcd 5ar[ic mashed Potatocs, cranhp'rr_lj chipdi
sauce & 50ut|‘:westcrn vcgctal}'cs

COWBOY CUT RIB CHOF s36.00
Qur famous ’Jonc-in, f)lact: Angus K'il:vcgc witii_rc‘cf chi
onion rings & black beans. Mcsquite’ gri_“cd or 6]3&

SIDE DISHES s5.00
Red Chile Qnion ngs
Roasted Garlic Mashtd F‘dtata'gs

chet Fotato Frfes._ -
Southwcstcrn ngc‘taﬁ'lgs}'
Spicy Black Beans
Mexican che

our server to any food a”ers_i_gs as all ingrcdicnts are not listed in d

% GRATUITY MAY BE ADDED WSEPARATE CHECKS OR PARTIES OF SIX OR MORE

EASE REFRAIN FROM usgﬁc_ CELL PHONES INSIDE THE RESTAURANT

g.-l,_
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