
A P P E T I Z E R S 
 

 
 

 
 
 
 
 

TO M A T O  S O U P  
Charred Corn, Blue Corn Tortil las 

Avocado + Queso Fresco 
 
 
 
 

G R I L L E D  AS P A R A G U S  SA L A D  
Yellow Tomatoes, Cotija Cheese 

+ Mustard - Red Chile Flake Dressing 
 
 
 
 

G O A T  C H E E S E  “Q U E S O  F U N D I D O ”  
Rajas + Blue Corn Tortil la Strips 

 
 
 
 

S O P H I E ’ S  C H O P P E D  S A L A D   
with Her Own Special Dressing 

Crispy Tortil las 
 
 
 
 

T I G E R  S H R I M P   
+  R O A S T E D  G A R L I C  C O R N  T A M A L E  

Corn - Cilantro Sauce 
 
 
 
 

RO A S T E D  GR E E N  CH I L E  CR O S T I N I  SA L A D  
Endive, Arugula, Baby Romaine 

ed Tomatoes, White Anchovies + Ricotta 
 
 
 
 

B L U E  C O R N  P A N C A K E   
Barbecued Duck  

+ Habanero Chile-Star Anise Sauce 
 
 
 
 

 
 

 
 
 
 
 
 
 
 

Y E L L O W  C O R N M E A L  C R U S T E D  O Y S T E R S  
Green Chile - Curry Sauce 

+ Mango Pico de Gallo 
 
 
 

R O U G H  C U T  T U N A  “N A C H O S ”   
Mango - Habanero Hot Sauce  

+ Avocado Crema 
 
 
 
 

S M O K E D  C H I C K E N  +  BL A C K  BE A N  Q U E S A D I L L A  
Avocado + Toasted Garlic Creme Fraiche 

 
 
 
 

SP A N I S H  CH O R I Z O  QU E S A D I L L A  
Fried Egg, Smoked Tomato Salsa 

Gril led Green Onion + Crispy Artichokes 
 
 
 
 

G R I L L E D  ZU C C H I N I ,  EG G P L A N T  + RA D I C C H I O  
Goat Cheese + Red Chile Croutons 

 
 

 
G R I L L E D  O C T O P U S  S A L A D  

Smoked Paprika, Lime, Basil 
+ Crispy Shallots 

 

 
 
 
 
 

 
an 18% gratuity will be added to parties of 8 or more 

eating raw or undercooked meat, dairy or seafood may cause illness 
 



 

E N T R E E S 
 
 

 
 
 

A N C H O  C H I L E -H O N E Y  G L A Z E D  S A L M O N  
Spicy Black Bean Sauce  

+ Roasted Jalapeno Crema 
 
 
 

NE W  ME X I C A N  S P I C E  R U B B E D   
P O R K  T E N D E R L O I N  

Bourbon - Ancho Chile Sauce 
Sweet Potato Tamale 

+ Crushed Pecan Butter 
 
 
 

RO A S T E D  “HA C K E D” CH I C K E N  
Five-Chile Mole, Pickled Red Onions 

 +Roasted Tomato Tamale with Key Lime 
Butter 

 
 

 
C O R N M E A L  CR U S T E D  C H I L E  R E L L E N O  

Roasted Eggplant + Manchego Cheese 
 with Sweet Red Pepper Sauce  

+ Balsamic Vinegar 
 
 
 

F I R E  R O A S T E D  V E A L  C H O P   
Horseradish - Maple Glaze 

Wild Rice Tamale + Sage Butter 
 
 
 

G R I L L E D  L A M B  P O R T E R H O U S E  C H O P S  
with Red Chile, Lime, Rosemary 

+Green Corn Pudding + Bacon - Chive 
Vinaigrette 

 
 
 

G R I L L E D  BL A C K  G R O U P E R  
Tomato - Red Chile Sauce, Capers 
Olives, Charred Jalapenos, Basil 

+ Crispy Squash Blossom 
 
 
 

P A N  S E A R E D  H A L I B U T  
New Mexico Red Chile - Curry Sauce 

Corn, Cactus, Lime + Cotija 
 
 
 

G R E E N  CH I L E  C I O P P I N O  
Lobster, Scallop, Grouper, Mussels 

 served with Blue Corn Stick  
+ Scallion Butter 

 
 

M A N G O  +  S P I C E  C R U S T E D  T U N A  S T E A K  
Green Peppercorn - Green Chile Sauce  

+ Toasted Pinenut Cous Cous 
 
 
 

LO B S T E R  OU T  O F  T H E  SH E L L  
Meyer Lemon - Fresno Chile Butter 

Sauce 
+ Crispy Hominy Cakes 

 
 
 

S T E A K S  
 

B L A C K  A N G U S   
NE W  Y O R K  ST R I P  S T E A K  

House - Made MESA Steak Sauce 
 
 
 

C O F F E E  R U B B E D   
F I L E T  M I G N O N   

Mushroom - Ancho Chile Sauce 
 
 
 

22 O Z  B O N E  I N  
C H I P O T L E  G L A Z E D  R I B -EY E   
Red + Green Chile Sauce 

 
 
 

 
 

 S I D E  D I S H E S  
 

Roasted Tomato Tamale 
wi th Key Lime Butter  

 
Smoked Chi le Col lard Greens 

 
Cr ispy Squash Blossoms 

wi th Hot + Sweet Yel low Pepper Sauce 
 

Roasted Corn 
wi th Gr i l led Cactus,  L ime + Cot i ja 

 
Mashed Potatoes  

+ Green Chi le Queso Sauce 
 

Sautéed Spinach 
 

Double Baked Potato  
Horseradish,  Green Onions 

+ Creme Fraiche 
 
 

 
 

 
 

an 18% gratuity will be added to parties of 8 or more 
eating raw or undercooked meat, dairy or seafood may cause illness 


