
CHIPS & DIP
Dip Duo $13, Dip Trio $16

SALSA / $7

QUESO / $9

GUACAMOLE / $9

SHARABLE NACHOS
tortilla chips topped with queso, guacamole,
tomato, corn salsa, fresh jalapenos, cilantro, crema

NO MEAT / $15

PORK CARNITAS / $18

GREEN CHILE BRISKET / $20

SHREDDED CHICKEN / $18

TACOS
+ Tacos $7ea, 2 tacos - $12, 3 tacos - $15
Served with tortilla chips

PORK CARNITAS
salsa verde, onion, cilantro, tomato

GREEN CHILE BRISKET
salsa verde, onion, cilantro, tomato

SHREDDED CHICKEN
queso, onions, cilantro

FRIED AVOCADO
salsa verde, onions, cilantro

COCKTAILS

CLASSIC MARGARITA / $12
Espolon Blanco, Triple Sec, Lime Sour, Black Salt
Rim

SPICY MANGO MARGARITA / $14
Casamigos Reposado, AnchoReyes Verde, Mango,
LIme Sour, Tajin Rim

JALAPENO MARGARITA / $13
Hornitos Reposado, Cointreau, Fresh Lime, house
made jalapeno agave

ESPRESSO MARTINI / $14
Grey Goose, Coffee Liqueur, Simple Syrup

SMOKY BLACKBERRY PALOMA / $14
Espolon Blanco, Dos Hombres Mezcal, Blackberry,
LIme Sour, Sparkling Grapefruit, Black Salt Rim

BOURBON PEACH LEMONADE / $13
Bulleit, Peach, Lemonade, Mint

RASPBERRY LEMON DROP / $14
Grey Goose, Triple Sec, Raspberry, Lemon Sour

ELDERFLOWER FRENCH 75 / $13
Bombay Sapphire, St Germain Elderflower, Lemon
Sour, Gruet

RANCH WATER / $14
Espolon Blanco, Lime Juice, Topo Chico

SANGRIA / $12
Red Wine Sangria, Grand Marnier, Diced Apples,
Oranges

HUNGRY FOR MORE?
The Kitchen+Bar is open late, every night. Located
on the first floor.



LOCAL CRAFTS

SANTA FE HAPPY CAMPER IPA

SANTA FE SOCIAL HOUR HAZY WIT

SANTA FE PALE ALE

SANTA FE 7K IPA

SANDIA WATERMELON HARD CIDER

DOMESTICS/IMPORTS

MODELO ESPESCIAL / $7

PACIFICO / $7

DOS XX / $7

COORS LIGHT / $7

WINE

RED

FRANCISCAN SELECT CABERNET / $11

MARK WEST PINOT NOIR / $11

APOTHIC RED BLEND / $11

WHITE

WILLIAM HILL CHARDONNAY / $12

NOBILIO SAUVIGNON BLANC / $11

DAVINCI PINOT GRIGIO / $11

SPARKLING/ROSE

DARK HORSE ROSE / $11

GRUET BRUT / $11

LAMARCA PROSECCO / $12


