sorry, we cannot be
responsible for chile
that is too hot!

eggs & omelets

the traditional - two eggs with
your choice of ham, chorizo,
bacon, sausage, or turkey. 9%

greek omelet - four-egg omelet
with feta cheese, tomatoes,

onions, and greens. served with
hash browns and toast. 10%

build your own omelet - choose
three ingredients. swiss, cheddarr,
feta, salsa, mushrooms, green
peﬁper, onions, tomato, green
chile, bacon, ham, chorizo
sausage, turkey patty. 0%

chile relleno omelet - four-egg
omelet filled with two roaste
green chiles stuffed with jack
cheese, snothered in more chile.
served with hash brownsand a
tortilla. 10°°

plkza breakfast - two pancakes,
two eggs, two sausages, two
strips of congggi hash browns.

breakfast burrito - scrambled
eggs and cheese in atortillg,
topped with red or green chile
and cheese. served with beans,
hash browns and a tortilla. 8%

huevos divorciados - two eggs
on a tortilla with chipotle and
tormatillo salsa. served with guac-
amole, sour cream, beans, hash
browns and a tortilla. 92

chicken fried steak and eggs -
beefsteak and homemade gravy
with two eggs. 2%

/am - Tlam
from the griddle

buttermilk pancakes - light, fluffy
and made to order!
oned- two7%

blue corn pifon pancakes - blue
corn meal and fresh pifion nuts

alternative to the norm.
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the healthy side

santa fe smoked salmon -
toasted bagel with cream cheese
topfed with sliced tomatoes,
smoked salmon, pickled onions,
capers,and green chile. 127

pinon pepita granok - home-
rmade golden brown granola
with dates and raisins. served
with milk and fresh berries. 8%

yogurt parfait - layers of yogurt,
homemade pifion-pepita granolc
and fresh seasonal fruit. 8%

local favorites

served with a tortilla

new mexico steak and eg?
breakfast - rib eye steak and two
eﬂ_]gs cooked to your liking. smo-
ered with red or green chile,
and served with hash browns
and pinto beans. 15%°

huevos rancheros (served all day)
-two fried e%gs on ayellow or

blue corn tortilla, with red or green

chile and jack cheese. served with

hot rolled oats.
h milk. 62

harvest oatmeal - steaming hot
oatstopped with homemade
granola, fresh ét;tSJit,dnd yogurt.

oatmeal- pcijpin‘
served wi

blueberry muffins 2%
toast 2%

cinnamon rolls 37

beans and hash browns. 8°°

blue corn enchilkadas - two eggs
on blue corn tortillas with chile
and cheese. served with beans
and hash browns. 9%

posole pork or menudo - hominy
stew with pork 6% tripe and chile.

papas fritas - home fries, two
eggs, chile, cheese, sour cream,
and scallions. 9%

TRY SANTA FE'S BEST BACON!
Add to your order’

Thick-cut sugar-cured bacon,

premium link sausage, home-

made turkey patties, or home-
made chorizo 3%

Pure maple syrup 1%

Strawberries, bananas,

walnuts, or pecans 17



sorny,we cannot
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for chile that is
too hot!

appetizers

ceviche 9%
guacamole and chips 10-
chicken quesadilla 7%

desserts

key lime pie 6*
coconut cream pie 6%
carrot cake 6% chocolate cake 6%

chocolate cake sundae 9 banana split 7%°
flan of the day 5%

sandwiches & burgers

plaza burgers - made from 100% new

sopaipila sundae 6%
new mexican

new mexican burrito - a tortilla filed
with your choice of pork, chicken,
chopped steak, prime rib, or
calabacitas and smothered
with red or green chile and cheese. 1%

enchiladas - corn tortillas (yellow or

blue) filed with your choice of pork,
chicken, chopped steak, or cala-
bacitas and smothered in red or

green chile and cheese. served with
pinto beans and spanish rice. 10%°

cashew mole enchiladas - chicken
enchilodas topped with mole sauce and
SOUr cream. servec% Exzngrh beans and
rice.

bowl of chile - chile served with pinto
beans,jack cheese, sour cream,
onions, and your choice of chicken,
calabacitas, cc:rniggg. or carne asada.

fajitas - your choice of beef, chicken,
or porfabello mushrooms. grilled
with peppers and onions. served

plaza nachos 8%
hummus and pita 82
salsa and chips 5%

caramel apple-
cherry pie5

fries, lettuce, tomato, onion, and pickles)

turkey breast blended with parmesan

lunch & dinner

Tlam - 9pm

cafe mocha 4%
chailotte 4% cafeau kit 4%

cold soda 2-

apple, cranberny or grapefruit juice 3-
fresh-squeezed orangejuice 3™

house specialties

an pie 62
fres leches 6
red velvet cake 62

mexico beef. served with fresh cut
classic &%
cheeseburger 97°
green chile cheeseburger 10%
bacon cheeseburger 2

turkey basil burger - fresh ground

cheese and fresh basil.
10%

portobello mushroom sandwich
- marinated mushroom cap
served on a hamburger bun and
topped with melted swiss cheese
and guacamole, 10%

gyro - fraditional greek blend of
larmb and beef onions, feta,

tomatoes and cucumber sauce.
wrapped in pita bread. 9%

rio Emnde turkey club - fresh-
baked turkey, bacon, lettuce,
mayonnaise, and tomato. T

with pico de gallo, sour cream,
guacamole, pinto beans, rice
and flour tortilas. 14%

taqueria tacos - three soft tacos filled
with either carnitas, carne asada
chicken, or calabacitas. topped with
avocado, onions, and cilantro. includes
a side of spanish rice and beans. 11

crispy fish tacos - lots of fresh fish piled
on three yellow corn tortillas and

topped with chipotle ranch, cabbczg%

tomatoes, avocado and hot salsas. 134

indian taco - fry bread topped with
asada, beans, cheese, chile, lettuce,
and tomatoes. 9°

frito pie - fritos topped with beef, chile,
beans, cheese, Iefégge, and tomatoes.

soup & salad

soup - a tortila and the sou%é)f the day.

calFup and
walk-in orders
are both available
for take-out

beverages

coffee (regtecaf) 2%
tea (block, green, herbal,iced) 2%
espresso 3%
mexican hot chocolate 4%

caofe lotte 4%
mexican mocha 473

mik 2¢°  lemonade 4%

floats 3-

new york strip steak - strip steak
topped with ocur house seasoning
and butter-sauteed mushrooms.
served with mashedpotatoes,
gravy,and sec%%gol vegetables.

green chile meatloaf - stuffed with
sauteed %(reena corn, green chile
and jack cheese. served with
mashed potatoes and seasonal
vegetables. 137

hetti marinara-s hetti
vsﬁﬂ?*neotballs and che%as%. 134

chicken fried steak - breaded
locally raised beefsteak served
with gravy, mashed potatoes, and
seasonal vegetables. 13

steak and enchiladas - locally
raised 80z. rib eye steak served
with two cheese enchiladas.
served with chile, rice, beans, and
atortila. 5%

spicy fish n’chips - beer-battered
cod fillet with habafiero tartar
sauce, jalapefio malt vinegar,

and red chile fries. 14

cup4® bowl
greek - field greens, tomatoes, cucum-
bers, onions, feta cheese, mint, and
kalamata olives. served with g reek
vinaigrette dressing. 10

house - mixed greens topped with
carrots, red onion, grgpotoes, cucumbers.
tostada - tortila with tomatoes, relish,

green chile, lettuce, omonsésond red

sandwich toppings

75¢

_lilgck, swiss, cheddar, green chile
gri

d onions, grilled mushrooms
avocado slices 85¢

~ winevinaigrette, 9
sirloin - marinated and seared beef
strips on a mixed green salad. filed
with crumbled bleu cheese, bacon

bits, tomatoes, onions, and corn.
tossed in an oregano vinaigrette. 132

chopped - avocado, tomato, corn

green chile, Gﬁjpb, onions, red bell

peppers, a tortilla and vinaigrette, 9°°

salad dressings

greek vinaigrette, ranch, bleu cheese,
basalmic wnougre’t’re, cumin vinaigrette
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