
Appetizers
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

Entrées

Desserts

Sides

Beverages

Shrimp Tacos: 3 Tacos with sautéed 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. $13.99

New 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

All entrees come with

choice of side and a

beverage

Rice Pilaf

French Fries

House Salad

Additional sides $1.99

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

Iced Tea

Coffee

Chai

Assorted Lemonades

Soda (no free refills)

Free Refills

***Bread available upon request


