
GRILL 

appetizers
CHILE CON QUESO  
Warm mild cheese dip  
with chips & salsa  8 

GUACAMOLE EN MOLCAJETE  
Fresh avocados, chiles, onions & lime  

with chips & salsa 10 
Tostaditas y Salsa  

(chips & salsa fresca) 2.50 
CHICKEN QUESADILLA  

Flour tortilla with smoked corn  
& chiles  11

 

QUESO FUNDIDO  
Melted cheeses with chorizo, corn, 

jalapeños, tomatoes, flour tortillas  9
SHRIMP COCKTAIL  

Mesquite grilled jumbo shrimp,  
cocktail sauce & lime wedge  11 

SOUTHWESTERN CRAB CAKE  
With red bell pepper sauce  10 

YUCATAN CEVICHE  
Shrimp & scallops marinated  

in lime juice with chiles, tomatoes,  
onions & cilantro 11 

SALADS 
SANTA FE SALAD   

Mixed greens with tomatoes, tortillas  
and cheese, tossed with finely  

ground beef and red beans with  
a cilantro dressing  10  

CAESAR  
California romaine and shaved  
parmesan cheese, anchovies,  

with croutons  9   

SOUPS
PAINTED DESERT SOUP    
Corn & red pepper soup with  
Mexican cream and mole  8  

GREEN CHILE STEW    
Braised pork simmered with green chiles, 

tomatoes, carrots and potatoes in  
chicken stock. Topped with melted 

Monterey Jack and served  
with a warm flour tortilla  7 

TACOS 
All taco entrees come with three tacos 

and served with Mexican rice and beans. 

BBQ CHICKEN TACOS     
Marinated chicken in a flour tortilla  

with red chile onion rings and  
Southwestern coleslaw  17   

SHRIMP TACOS    
Blackened shrimp in a flour tortilla  

with lettuce, chipotle aioli,  
and pico de gallo  19    

FISH TACOS     
Lightly blackened redfish in a  

flour tortilla with cabbage, carrots,  
and tartar sauce  23 

mexican favorites
OUTRAGEOUS CHIMICHANGA      

Beef, chicken, black beans, cheese,  
sour cream, onions and tomatoes  

wrapped in a sun-dried tomato tortilla  
and fried to a pastry crust.  

Served over green & red chile sauce,  
topped with guacamole  22 

SANTA FE PLATO COMBINATION  
A goat cheese chile relleno served with a sweet 

corn tamale and a wild mushroom cheese 
enchilada with green & red chile sauce  20 

BURRITO  
Shredded beef, beans, cheese, onions, lettuce, 
tomatoes, and sour cream inside a flour tortilla.

Topped with an Ancho chile sauce  18

RIBEYE BURRITO  
Blackened ribeye, black beans,  

caramelized onions and cheddar Jack  
cheese inside a flour tortilla, finished  

with an Ancho chile sauce  
and sour cream  28 

SEAFOOD 
BLACKENED REDFISH  

Served with Mexican rice and Southwestern 
vegetables topped with a chipotle aioli  

and fresh pico de gallo  23 

GROUPER  
Seasonally Available  

Chipotle parmesan au gratin with Mexican 
rice and Southwestern vegetables  32 

SOUTHWESTERN CRAB CAKES  
Two crab cakes served with rice  

and Southwest vegetables over a  
red bell pepper sauce  23 

fajitas
All served with Mexican peppers and onions, guacamole, sour cream, tomatoes  

& warm flour tortillas. 

MESQUITE GRILLED BISTRO FILET  
28 

MESQUITE GRILLED CHICKEN  
Grilled chicken with  

achiote lime marinade  26 

MESQUITE GRILLED SHRIMP  
Grilled shrimp with Mexican spices  25 

MESQUITE GRILLED VEGETABLES  
Made with strips of zucchini and squash, 

over a vegetable medley  16 

SIDE DISHES 
Red Chile Onion Rings   

Roasted Garlic Mashed Potatoes  
Sweet Potato Fries 

Southwestern Vegetables   
Spicy Black Beans   

Mexican Rice  
5
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HERB-ROASTED  
FREE RANGE CHICKEN  

Jalapeño cornbread stuffing with  
roasted garlic mashed potatoes and 

Southwestern vegetables  24 

GRILLED PORK TENDERLOIN  
Served over smoked habanero  
BBQ sauce with black beans,  

topped with sweet potato fries  26 

 
RIBEYE 

COWBOY CUT  
Our famous bone-in, Black Angus Ribeye 

with red chile onion rings and black beans. 
Mesquite Grilled or Blackened  47 

WRANGLER CUT  
Petite bone off Black Angus Ribeye with  

red chile onion rings and black beans. 
Mesquite Grilled or Blackened  24 

 

STEAK WITH SHRIMP ENCHILADA  
Mesquite accompanied with an  

enchilada filled with grilled shrimp  
and cheddar Jack cheese finished  
with garlic mashed potatoes and  

Southwest vegetables and an  
Ancho chile cream sauce  34 

WOOD ROASTED  
SOUTH CAROLINA QUAIL  

Wild mushroom cornbread stuffing  
with a maple pecan glaze,  

served with Southwest vegetables  
and red chile onion rings  25 


