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BAR & GRILL
A Southwest Santa Fe Dinner

Appetizer

House Made Blue & Yellow Corn Tortilla Chips
w/ Guacamole & Salsa Fresca

Entrees

Green Chile Chicken Enchiladas
w/ Arroz Verde & Black Beans

Sirloin Steak Tacos
Marinated Grilled Sirloin Steak, Soft Corn Tortillas, Cabbage,
Jack Cheese, Salsa, & Guacamole. Served w/ Black Beans & Spanish Rice

Roasted Chicken Asado
Seasoned Half-Roasted Chicken w/ a side of Salsa Fresca & Chipotle Chile Aioli.
Served w/ Arroz Verde & Seasonal Fresh Vegetable

Grilled Fish Tacos
Marinated Salmon, Soft Corn Tortillas, Cabbage, Cilantro, Scallion, Guacamole &
Salsa Fresca. Served / Spanish Rice & Black beans

Pan~Seared Shrimp Salad
Sliced Mango, Avocado, Cherry Tomato, Candied Pecans on Mixed Baby
Greens w/ an Orange-Herb Vinaigrette.

Dessert

MEXICAN FLAN
or
Mango Sorbet

Beverages

Lemonade, Iced Passion Fruit or Black Teas, Cranberry, Apple Juices, Soft Drinks,
& Aroma “Sumatra” Coffee

Menu pricing for appetizer, entrée, na beverage and dessert is
$25.95 person, inclusive of gratuity and 7.9375 % sales tax



