
S O U P S

ARTURO'S TORTILLA    14

ROASTED CORN    12

SOPA DEL DIA    12

SAMPLER 18

S A L A D S

BOSTON BIBB
 bacon ∙ roasted tomatoes ∙ egg ∙ cabrales cheese dressing    18 

CHOPPED
 chopped romaine ∙ tomatoes ∙ red beans ∙ garbanzo ∙ olives ∙ manchego 

cheese ∙ spicy orange chile vinaigrette    17

BEET
 kale ∙ frisée ∙ baby beets ∙ grapes ∙ burrata cheese ∙ almonds ∙ chile de 

 árbol ∙ pomegranate vinaigrette    17

STuffed Avocado
 marinated vegetables ∙ papaya ∙ shredded greens ∙ queso fresco ∙ pasilla chile vinaigrette    19

A P P E T I Z E R S      

QUESO FUNDIDO
manchego ∙ gruyère ∙ asadero cheese 

grilled jalapeño-tomato salsa ∙ flat bread ∙ corn chips    24

CEVICHE*
gulf shrimp ∙ mahi-mahi ∙ cucumber ∙ serrano chile ∙ onion ∙ cilantro    23

EL TRIO
house made guacamole ∙ hummus ∙ roasted green chile peppers ∙ marinated

 shrimp ∙ raw vegetables ∙ house made chips ∙ sea salt crackers    24

MUSSELS
grilled flatbread ∙ poblano-cilantro broth    22

SUGARCANE ELK SKEWER*
coffee glaze ∙ chipotle crema ∙ avocado salsa    20

 WILD MUSHROOM QUESADILLA
roasted poblanos  ∙  red onion  ∙  corn tortilla  ∙  black bean salsa    19

GoaT Cheese & Mozzarella Chile Relleno
panko crust ∙ tomatillo salsa verde ∙ corn-jicama salsa    20



E N T R É E S
COFFEE RUBBED FILET MIGNON
 roasted pepper relish ∙ herbed new potatoes ∙ broccolini ∙ ancho-chile demi    66

DUCK ENCHILADAS
 honey roasted duck ∙ grilled onions + peppers ∙ crisp confit leg ∙ white bean relish

 poblano verde sauce    50

BUFFALO FLANK STEAK*
 mushroom + green bean sauté ∙ tres chile scalloped potatoes ∙ cumin-chile pepper sauce    64

AHI TUNA TACO
 lime + guajillo crust ∙ corn torillas ∙ black bean mango salsa ∙ smoked chile dressing    55

SCALLOPS
 blood orange glaze ∙ kalettes ∙ pearl onions ∙ fingerling potatoes ∙ pineapple-jalapeno beurre blanc    58

BLACKENED HANGER STEAK*
 creamy collard greens ∙ cheddar-truffle twice baked potato ∙ chipotle steak sauce    67

GREEN PIPIÁN SEARED TROUT FAJITAS
 fresh utah trout ∙ onion ∙ bell pepper ∙ cremini mushrooms ∙ seafood broth ∙ flour tortillas

 guacamole ∙ chipotle sour cream ∙ pico de gallo    50

ELK LONDON BROIL*
 peppercorn sesame crust ∙ mashed potato quesadilla ∙ grilled asparagus ∙ green chile béarnaise    65

PEPITA CRUSTED CHILEAN SEABASS
 hominy ∙ serrano ham ∙ new mexico seafood broth    65

CROWN ROAST BARBECUED SPARERIBS
 caramelized chipotle glaze ∙ onion rings ∙ mashed potatoes ∙ hominy salpicón    57

VEGETABLE ENCHILADAS
 seasonal vegetables ∙ black beans ∙ menonita cheese ∙ quinoa ∙ kale ∙ guajillo-roasted tomato sauce    38

CHICKEN FAJITAS
grilled chicken ∙ onions ∙ bell pepper ∙ black beans ∙ corn ∙ roasted tomato + guajillo pepper 

broth ∙ flour tortillas ∙ guacamole  ∙  chipotle sour cream  ∙ pico de gallo    40

executive chef

Arturo Flores

*NOTICE: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT,POULTRY, 
SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.


