
FOR THE  
 

SERVED WITH WARM CORN TORTILLA CHIPS 

 GUACAMOLE (GF)   13 
 

SMOKED GREEN CHILE QUESO ( G F )  10 
 

ROSA’S SALSA ( G F )  7 

 

SALSA VERDE  (GF) 7  

~ 
 

FILET MIGNON*   56 
MUSHROOM SHALLOT DEMI / CRISPY ONIONS   

MASHED POTATOES 
 

COWBOY RIBEYE* (GF)   60 
RED CHILE BUTTER / LOADED BAKED POTATO  

                         
CHILE SEARED SHRIMP (GF)  29 

   CHEDDAR POBLANO CHEESE GRITS 
 

HERB MARINATED GRILLED SNAPPER  34  
CHIPOTLE CARROT PUREE /  

CRISPY BRUSSEL SPROUTS / CHIMICHURRI 
 

SEARED SALMON   32 
PISTACHHIO CRUST / PEARL COUSCOUS                         

ANCHO-TOMATO NAGE 
 

BLACK BEAN CHICKEN (GF)  27 
WILTED SPINACH / ROASTED CIPPOLINI ONION      

CHIPOTLE BLACK BEAN PUREE / TOMATILLO RELISH  
 

ANCHO DUSTED TOFU TACOS   18 
LETTUCE / SOUR CREAM / PICO DE GALLO   

GUACAMOLE / FLOUR TORTILLAS 
 

SHORTRIB PASTA  28 
BRAISED SHORTRIB/ BUCATINI / MUSHROOMS / CONFIT     

GARLIC / TOMATO / SPINACH / CHILI DE ARBOL CREAM 

   

DOUBLE CUT PORK CHOP (GF) 32  
APPLE BACON COMPOTE / SPINACH / CIPPOLINI             

WHITE CHEDDAR GRITS 

~ SIDES ~ 
BAKED MAC & CHEESE  9 

LOADED BAKED POTATO (GF) 9 

MARKET VEGETABLES (GF) 9 

MASHED POTATOES (GF) 8 

CHEDDAR POBLANO CHEESE GRITS (GF) 9 

FRENCH FRIES 8 

~ SALADS ~ 
 

 HONEYCRISP APPLE SALAD (GF)       
SM9 / LG 16  

MIXED GREENS / SPINACH/ CANDIED BACON                    

GOAT CHEESE / DRIED CRANBERRY                                     

SPICY PECAN / APPLE CIDER  VINAIGRETTE 

 SOUTHWEST SHRIMP SALAD (GF)  19 
MIXED GREENS / ROMAINE / ROASTED CORN & RED BELL    

PEPPER / QUESO FRESCO / BLACK BEAN 

CILANTRO LIME VINAIGRETTE  

 

CAESAR SALAD SM 9 / LG 17 
 CHICKEN / ROMAINE / PARMESAN   

HERB CROUTONS  

 

POACHED PEAR SALAD (GF) 18  
CRISPY PROSCIUTTO / CHICORY / GRAPES / CANDIED       

WALNUTS / BURRATA / CHAMPAGNE VINAIGRETTE 

 
 

 

 

~APPETIZERS~ 
 

CHICKEN TORTILLA SOUP   11 

AVOCADO / LIME / CILANTRO / TORTILLA STRIPS 

 

CHICKEN FAJITA QUESADILLA   15 

CHIHUAHUA CHEESE / GUACAMOLE   

SOUR CREAM / PICO DE GALLO 

 

BBQ BRISKET “BURNT ENDS”   17 

BLUE CHEESE / CILANTRO / FLOUR TORTILLAS 

 

SALMON CRUDO 17 

ROASTED PINEAPPLE-MANGO PUREE / CHIPOTLE-DIJON 

DRESSING / AVOCADO RELISH / ARUGULA SALAD      

   

  BARBACOA TOSTADA 15 

ROASTED CORN-POBLANO SALSA / LIME CREMA      

PICKLED ONION / CILANTRO / QUESO FRESCO 

 

SALSA MACHA CALAMARI 18 

CAULIFLOWER FLORETS / PICKLED VEGGIES        

CHIPOTLE MAYO / CILANTRO 

 

(GF) -  Gluten Friendly;  please be aware products containing gluten are pre-

pared in our kitchens as well .  

Food allergy or dietary request? We will gladly adjust preparation (where 

possible) to accommodate any request.   

*The Department of Health states that consuming raw or under cooked sea-

food, meat, or eggs may increase your risk of food-borne illness. 18% Service 

charge will be added to parties of 8 or more  


