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FRIED MUSHROOMS: FRESH MUSHROOMS FRIED TO CRISPY
PERFECTION SERVED WITH ‘OUR HOUSE RANCH. $6.99

ARTICHOKE GREEN CHILE DiP: MOLTEN CREAM CHEESE, SOUR
CREAM, WITH ARTICHOKES, GREEN CHILE AND MOZZARELLA
AND PARMESAN CHEESE. SERVED WITH CROSTINI AND
TORTILLA CHIPS. $6.99

ANTIPASTO SALAD: CANTALOUPE, MOZZARELLA BALLS,
PEPPERONCINI, SALAMI AND BASIL WITH A LEMON BASIL
VINAIGRETTE. $6.99

ALL ENTREES COME WITH
//gg{ CHOICE OF SIDE AND A
BEVERAGE

SHRIMP_TACOS: 3 TACOS WITH SAUTEED SHRIMP TOPPED WITH
KIMCHI SLAW AND A GOCHUJANG CREAM SAUCE ON WARM WHITE
CORN TORTILLAS. $13.99

STUFFED PORK CHOP: 5 OZ BONELESS PORK CHOP STUFFED WITH
GRUYERE CHEESE AND GREEN APPLES. SERVED WITH A RED WINE
DEMI-GLACE. SUBSTITUTE A GRILLED PORTABELLA MUSHROOM FOR
A VEGETARIAN OPTION. $15.99

NEwW MEXICO BEEF Dip: SHREDDED BEEF SERVED ON A HOAGIE
ROLL TOPPED WITH STEWED ONIONS, CARROTS, AND GREEN CHILE.
SERVED WITH A BOWL OF SPICY BEEF AU JUS. ADD MOZZARELLA
CHEESE AT NO ADDITIONAL COST. $13.99

“*BREAD AVAILABLE UPON REQUEST

L opes

RICE PILAF
FRENCH FRIES
HOUSE SALAD

ADDITIONAL SIDES $1.99

Ze&felf

PUMPKIN MOUSSE: A LIGHT AND FLUFFY WHIPPED PUMPKIN
MOUSSE SERVED WITH GRAHAM CRACKERS. $5.99

GREEN CHILE PECAN MILKSHAKE: A SPICY MILKSHAKE
BLENDED WITH VANILLA AND CHOCOLATE ICE CREAM, GREEN
CHILE, AND PECANS. TOPPED WITH BUTTER PECAN WHIPPED
CREAM. $5.99

POACHED APPLES: APPLES POACHED IN RED WINE AND
POMEGRANATE JUICE SERVED ON A BED OF STREUSEL. $5.99

Zg{/é//ﬁ/ﬁé{ FREE REFILLS

ICED TEA

COFFEE

CHAI

ASSORTED LEMONADES
SODA (NO FREE REFILLS)



