Fried Mushrooms
[10]

House-breaded button mushrooms, fried golden
brown and served with ranch dressing.

Fried Pickles

[10]

Breaded dill pickle rounds, fiied golden brown and
served with ranch dressing.

Triple Play
[11.75]

Crispy corn tortilla chips served with house queso,
Jalapeiio salsa and firesh guacamole.

Jalapeno Poppers
6 [12.50] 12 [25]
Fresh jalapeiios, stuffed with a chorizo cheddar
and cream cheese filling, wrapped with applewood
smoked bacon

*No refunds, these can be spicy!*

*No more than 12 per table*

: Nachos
: Half [1]

:  Crispy corn tortilla chips, pinto beans, queso, shredded
. cheese, diced tomatoes, green onion and fresh jalaperios.
Add steak [+6], Ground beef [+5], carnitas [+5],

i or chicken [+5]

: *Upgrade to fiies or tots! [+3]

Grande [14]

- Wings
: 6 [12]

E T asty jumbo wings tossed in your choice of sauce or dry
. seasoning. Served with either ranch or bleu cheese.

12 [20] 24 [38]

. Sauces:

Red Hot, Parmesan Garlic, Korean BBQ, Mango
: Habanero, Honey Mustard, Liquid Gold or BBQ.
: [Nuclear Heat +0.50]

. Dry Seasonings:
: Lemon Pepper, Garlic & Smoked Paprika,
:oor Zesty Chipotle.

Vp)

Creamy Green Chile Chicken Soup
Cup [4] Bowl [7]

Our version of a New Mexican tradition that is
bursting with flavor and spice. Perfect as a side or
as a full meal. Served wih a warm flour tortilla.

Dressings:
Ranch, Bleu Cheese, Caesar, Greek & Feta,

Honey Mustard, Oil & Vinegar

Protein Add-On:
Steak [+6], Chicken [+5]

. Caesar Salad
 [12]
i Fresh romaine lettuce tossed in a creamy caesar

. dressing with parmesan cheese, topped with roasted
. garlic crutons.

9940494

: Garden House Salad

i [10]

Spring mix, crumbled feta cheese, red onion, tomatoes,
. cucumber, mushrooms and your choice of dressing.

Chipotle Lime Vinaigrette, Raspberry Vinaigrette, [SI:E,]raWerry Feta Salad

Spring mix tossed with sweet strawberries, feta

. crumbles, and crisp red onion. Finished with toasted
. candied pecans for the perfect crunch. Served with a

: raspberry vinaigrette for a refreshing, yummy bite.

For parties of six or more, a 20% gratuity will be automatically added to the bill. A maximum of four separate checks can be provided per table.




—

The TKO

[17]

1121b. Angus beef patty with two slices of American
cheese and applewood smoked bacon. Topped with
our signature tempura fried green chile strips, dijon
mustard and chipotle aioli. Finished with romaine
lettuce, tomatoes and red onions on a brioche bun.

Santa Fe Open Face Burger

[17]

1121b. Angus beef patty, smothered with our house-
made queso and green chile. Sitting on top of a
brioche bun. Finished with fresh pico de gallo and
shredded lettuce. Served with a side of beans.

Mushroom, Swiss & Guac Burger
[17]

1121b. Angus beef patty, grilled mushrooms, house-
made guacamole, and swiss cheese. Topped with
romaine lettuce, tomatoes and red onions, on a
brioche bun.

Option Burger
[12]
1/2lb. Angus beef patty charbroiled to perfection with

romaine lettuce, tomatoes and red onions on a brioche
bun. Add additional toppings of your choice.

[1.00 each]
Add American cheese, Cheddar cheese, Swiss cheese,
Monterey Jack cheese, green chile, pickles,
mushrooms, jalapeiios, or grilled onions.

[1.50 each]
Add guacamole, house-made queso, avocado,
bleu cheese crumbles, fiied egg or applewood bacon.

Churro Bites
[7]

Warm, bite-sized churros tossed in cinnamon sugar.
Served with chocolate syrup for dipping.

Chocolate Lava Cake
[8]
Warm lava cake topped with whipped cream.

[Served with your choice of side]

Cheesesteak Wrap

[15]

Tender shaved sirloin, grilled bell peppers, onions and
mushrooms, smothered in melted American cheese g+
wrapped in a warm flour tortilla.

(Also in vegetarian option!)
[Make it New Mexican? Add green chile & queso +2]

BBQ Pork Sandwich
[15]
Tender slow-roasted carnitas tossed in smoky BBQ

sauce, topped with our house-made slaw and tangy
pickles on a toasted brioche bun.

Albuquerque Turkey

[17]

Smoked turkey breast, sliced avocado, applewood
smoked bacon, roasted hatch green chile, grilled
tomatoes, aioli and monterey jack cheese on toasted
sourdough bread.

Fish & Chips

[16]

House-battered cod fillets, fiied to golden perfection,
crispy on the outside and flaky inside. Served with
firesh lemon, and tangy house tartar sauce.

Chicken Sandwich

[16]

Grilled or crispy, juicy chicken breast on a toasted
brioche bun, with melted Monterey jack cheese,
topped with firesh lettuce, tomatoes, and onions.
Served with sauce of your choice on the side.

Chicken Tenders
[14]
Hand-breaded and fried golden brown chicken tenders,

served with ranch or bleu cheese and up to 2 sauces.
[ Add house-made slaw on the side? +3 ]

Sauces:
Red Hot, Parmesan Garlic, Korean BBQ, Mango
Habanero, Honey Mustard, Liquid Gold or BBQ.

Sides:

French fries, curly fries, sweet potato fries, tater tots,
onion rings or cup of slaw.

[+1]
Side salad, side caesar salad, cup mac & cheese,
or cup green chile soup.



	Starters
	Fried Mushrooms [10]
	House-breaded button mushrooms, fried golden brown and served with ranch dressing.
	Nachos Half  [11]        Grande [14]

	Crispy corn tortilla chips, pinto beans, queso, shredded cheese, diced tomatoes, green onion and fresh jalapeños. Add steak [+6], Ground beef [+5], carnitas [+5],  or chicken [+5] *Upgrade to fries or tots! [+3]
	Fried Pickles [10]
	Breaded dill pickle rounds, fried golden brown and served with ranch dressing.
	Wings 6  [12]        12  [20]        24  [38]

	Tasty jumbo wings tossed in your choice of sauce or dry seasoning. Served with either ranch or bleu cheese.
	Sauces: Red Hot, Parmesan Garlic, Korean BBQ, Mango Habanero, Honey Mustard, Liquid Gold or BBQ. [Nuclear Heat +0.50]
	Dry Seasonings: Lemon Pepper, Garlic & Smoked Paprika,  or Zesty Chipotle.
	Triple Play [11.75]
	Crispy corn tortilla chips served with house queso, jalapeño salsa and fresh guacamole.
	Jalapeño Poppers 6  [12.50]        12  [25]
	Fresh jalapeños, stuffed with a chorizo cheddar and cream cheese filling, wrapped with applewood smoked bacon *No refunds, these can be spicy!* *No more than 12 per table*
	Soup
	Salads
	Caesar Salad [12]
	Fresh romaine lettuce tossed in a creamy caesar dressing with parmesan cheese, topped with roasted garlic crutons.
	Creamy Green Chile Chicken Soup Cup  [4]        Bowl  [7]
	Our version of a New Mexican tradition that is bursting with flavor and spice. Perfect as a side or as a full meal. Served wih a warm flour tortilla.
	Garden House Salad [10]
	Spring mix, crumbled feta cheese, red onion, tomatoes, cucumber, mushrooms and your choice of dressing.
	Dressings: Ranch, Bleu Cheese, Caesar, Greek & Feta, Chipotle Lime Vinaigrette, Raspberry Vinaigrette, Honey Mustard, Oil & Vinegar
	Strawberry Feta Salad [13]
	Spring mix tossed with sweet strawberries, feta crumbles, and crisp red onion. Finished with toasted candied pecans for the perfect crunch. Served with a raspberry vinaigrette for a refreshing, yummy bite.
	Protein Add-On: Steak [+6], Chicken [+5]


	Burgers
	Entrees
	The TKO [17]
	1/2lb. Angus beef patty with two slices of American cheese and applewood smoked bacon. Topped with our signature tempura fried green chile strips, dijon mustard and chipotle aioli. Finished with romaine lettuce, tomatoes and red onions on a brioche bun.
	Cheesesteak Wrap [15]
	Tender shaved sirloin, grilled bell peppers, onions and mushrooms, smothered in melted American cheese, wrapped in a warm flour tortilla.  (Also in vegetarian option!) [Make it New Mexican? Add green chile & queso +2]
	BBQ Pork Sandwich [15]
	Tender slow-roasted carnitas tossed in smoky BBQ sauce, topped with our house-made slaw and tangy pickles on a toasted brioche bun.
	Santa Fe Open Face Burger [17]
	1/2lb. Angus beef patty, smothered with our house-made queso and green chile. Sitting on top of a brioche bun. Finished with fresh pico de gallo and shredded lettuce. Served with a side of beans.
	Albuquerque Turkey [17]
	Smoked turkey breast, sliced avocado, applewood smoked bacon, roasted hatch green chile, grilled tomatoes, aioli and monterey jack cheese on toasted sourdough bread.
	Mushroom, Swiss & Guac Burger [17]
	1/2lb. Angus beef patty, grilled mushrooms, house-made guacamole, and swiss cheese. Topped with romaine lettuce, tomatoes and red onions, on a brioche bun.
	Fish & Chips [16]
	House-battered cod fillets, fried to golden perfection, crispy on the outside and flaky inside. Served with fresh lemon, and tangy house tartar sauce.
	Option Burger [12]
	1/2lb. Angus beef patty charbroiled to perfection with romaine lettuce, tomatoes and red onions on a brioche bun. Add additional toppings of your choice.
	[1.00 each] Add American cheese, Cheddar cheese, Swiss cheese, Monterey Jack cheese, green chile, pickles, mushrooms, jalapeños, or grilled onions.
	[1.50 each] Add guacamole, house-made queso, avocado,  bleu cheese crumbles, fried egg or applewood bacon.
	Chicken Sandwich [16]
	Grilled or crispy, juicy chicken breast on a toasted brioche bun, with melted Monterey jack cheese, topped with fresh lettuce, tomatoes, and onions. Served with sauce of your choice on the side.
	Chicken Tenders [14]
	Hand-breaded and fried golden brown chicken tenders, served with ranch or bleu cheese and up to 2 sauces. [Add house-made slaw on the side? +3]


	Desserts
	Churro Bites [7]
	Warm, bite-sized churros tossed in cinnamon sugar. Served with chocolate syrup for dipping.
	Chocolate Lava Cake [8]
	Warm lava cake topped with whipped cream.
	Sauces: Red Hot, Parmesan Garlic, Korean BBQ, Mango Habanero, Honey Mustard, Liquid Gold or BBQ.
	Sides: French fries, curly fries, sweet potato fries, tater tots, onion rings or cup of slaw.
	[+1] Side salad, side caesar salad, cup mac & cheese,  or cup green chile soup.

	Pepe Loco The crisp, crushable Mexican-style lager. I am Pepe Loco. El Campeón! Defender of good taste. Wearer of tight pants. 4.8% ABV | 15 IBU
	7k IPA Dry west coast-ish style IPA with notes of grapefruit, citrus and tropical flavors. Made at 7,198 ft elevation. 7.0% ABV | 70 IBU
	Freewheeler Hazy IPA A lighter & approachable, hazy IPA that’s juicy and slammable! A perfect way to continue on to a great day or to cap off a hard day. 5.8% ABV | 20 IBU
	Premium Pilsner A crisp, delicious, gas station chimi chaser made from simple, ingredients including NM grown barley. Classic. Light. Beautiful. 5.2% ABV | 18 IBU
	Santa Fe N/A A light, crisp, premium N/A pilsner with a slight floral hop–brewed to the same high standards with the same big flavors. 0.0% ABV | 9 IBU
	Happy Camper IPA Hoppy, malty, perfectly balanced, world-class IPA made just for you. First brewed into 2009, a true tribute to New Mexico. 6.6% ABV | 70 IBU
	Java Stout A can of imperial stout made with locally roasted, organic coffee beans. The best part of waking up, is Java Stout in your cup. 8.0% ABV | 50 IBU
	Social Experiment A hazy wheat beer, but the fruit will always be a surprise. Ask your bartender the current flavor! It’s a Social Experiment. Get it? 7.0% ABV | 15 IBU
	NMX Standard A lighter golden ale, crushable drink-it-anytime beer made for easy-going New Mexican lifestyle. Brewed in the Land of Manana. 4.5% ABV | 25 IBU
	Nut Brown Ale Contains no actual nuts (unlike your dating history). This mild, English-style brown has a sweet, nutty flavor from the malts used. 5.2% ABV | 35 IBU
	Pale Ale Enjoy this Santa Fe time capsule in a can that’s a hoppier, New Mexican spin on an English-Style pale ale. Absolute gas. IYKYK. 5.4% ABV | 50 IBU
	Rotating Taps Ask your bartender what’s on rotation!
	Social Hour A strong, wit-inspired beer with pineapple & mango, you’ll never regret drinkin a few. Probably your mom’s favorite beer. 7.0% ABV | 15 IBU
	Starter Fluid A juicy, hazy, high octane, double IPA that’s fast-acting and formulated for fun. These flavors are engineered to get you goin! 9.5% ABV | 35 IBU
	Watermelon Kiwi Hard Cider A refreshing cider made with all-natural ingredients. Light pink love language that’s easy sweet and slightly tart in a cup. 5.6% ABV | 0 IBU
	Beer Flights Four (4) 5oz- $7 Eight (8) 5oz- $13 (2+ people required)
	Cocktails
	Wine
	Red
	White
	Adobe Spice [10]
	Diplomatico Montuano Rum, Disaronno, Chai, Cream and a hint of Salt.
	Canyon Botanica [9]
	Roku Gin, Strawberry, Lemon, Vanilla and Orange Bitters.
	Cocoa Noir [11]
	Uncle Nearest 1884 Whiskey, Vanilla, Orange Bitters and Van Gogh Dutch Chocolate Vodka.
	High Desert Sunset [9]
	Effen Blood Orange Vodka, Mango, Lime. Topped with Ginger Beer.
	Mesa Gold [10]
	Johnnie Walker Black Whisky, Lemon, Peach and Sugar. Topped with Soda Water.
	Passion Project [9]
	Malibu Rum, Pineapple, Passionfruit, Cream and Lime.
	Pineapple Theory [10]
	Lalo Tequila, Blue Curacao, Pineapple, Lime and Black Pepper.
	Queen of Mañana [11]
	Hennessey Cognac, Prickly Pear and Lemon. Topped with Prosecco.
	Santa Fe After Dark [10]
	Madre Espadin Mezcal, Campari, Sweet Vermouth and Orange.
	Sunset Garden [9]
	Effen Cucumber Vodka, Elderflower, Peach, Tajin, Chamoy and Lemon. Topped with Soda Water.

	Mocktails
	Badlands Dragon [8]
	The Road to Chimayo [8]
	Strawberry, Pineapple, Lemon and Ginger Beer.
	Non-Alcoholic
	Fountain
	Red Bull

	Happy Hour


