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SMOKED AVOCADO GUACAMOLE

pico de gallo, corn tostada
21

BOTANAS
house-made sikilpak, cheese, pickled vegetables,
pepitas, peruvian peppers, tortilla chips
20

AGUACHILE VERDE
raw seafood, tomatillo and serrano sauce, avocado, cucumber, red onion
25

SHRIMP TOSTADAS
raw shrimp, avocado, red chile chipotle, salsa macha
18

CRAB CROQUETTES
red chile chipotle aioli
35

BURRATA
house-made tomatillo and green chile marmalade,
red chile dust, grilled baguette
25

Sollads

PINK BEETROOT SALAD
pifnon guacachile, radicchio, pepitas, pomegranate molasses
20

CAESAR SALAD

grilled romaine, smoked caesar dressing, parmesan, herb panko
20

Siclarn

GRILLED VEGETABLES ARROZ DEL DiA TRES HERMANAS
corn, beans, squash
12 70 12

Menu crafted by Chef Mario Espinosa

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions or are pregnant.
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CATCH OF THE DAY CHICKEN POULET
chileatole corn sauce, squash vegetables, red chile , green mole, jocoque cheese
42 42
RACK OF LAMB , BISON SHORT RIB ENCHILADAS
ancho jus, green chile parmentier morita sauce and red cabbage salad
- contains gluten - 49
55
GRILLED RIB EYE ROASTED BELL PEPPER
onion puree, green pepper sauce, seasonal vegetables, cucumber cumin yogurt
house-made patatinas - vegetarian -
New Mexico 12 0z | 68  Dry-Aged 10 oz | 72 32
TOMAHAWK PORK CHOP STUFFED CHILE POBLANO
grilled napa cabbage and cinnamon pineapple, filling of the day, red adobo sauce
mole manchamanteles 38
55

WILD BOAR TENDERLOIN CHEF'S SPECIAL

oregano demi-glace, chipotle potatoes, Available Thursday - Sunday
grilled scallions ask your server for today'’s selections
45 55

n
j FRENCH ONION SOUP

crouton, parmesan cheese, chives
22

WILD BOAR STEW
green chile, fire-roasted tomatoes, coriander, flour tortilla
24

SEAFOOD LUCIFER
red chile tequila broth, grilled baguette

* Y
STEAK DUNIGAN
wild mushrooms, green chile chimichurri, potatoes,

creamed spinach
65

A 20% gratuity charge will automatically be added to your bill for parties of six or more.
09/26/26
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