ALL DAY DINING

STARTERS

CHILE CON QUESO WITH CRISP CORN TORTILLA CHIPS 8

GUACAMOLE AND CRISP CORN TORTILLA CHIPS 1

freshly prepared with ripe avocados, tomatoes, white onions, garlic,

cilantro and lime juice

FIVE ROLLED BEEF OR CHICKEN TAQUITOS 13

house-made salsa fresca and guacamole

NACHOS GRANDE 17

crisp corn tortilla chips, lean seasoned ground beef, pinto beans, chile con queso,
shredded lettuce, tomatoes, jalapenos, sour cream and guacamole
QUESADILLAS 15

cheddar cheese with beef or chicken, shredded lettuce, tomatoes, jalapeno,
sour cream and guacamole

SHRIMP COCKTAIL 17

six jumbo shrimp, charred lemon, cocktail sauce

SIX CRISPY CHICKEN WINGS 16

traditional buffalo style, honey BBQ), or New Mexico red chile

CRISPY CALAMARI 16

charred lemon, house-made tangy citrus zest aioli

TRADITIONAL POSOLE 9

white hominy, onions, lean diced pork, red chile, served with flour tortillas
SLOW SIMMERED GREEN CHILE STEW 9

new mexican green chile, lean diced pork, tomatoes, onions, potatoes, served with
flour tortillas

LOCAL FLAVORS

TWO RED CHILE PORK TAMALES 17

pork marinated in red chile and steamed in corn masa, red or green chile

TWO GREEN CHILE RELLENOS 18

hatch green chile, cheddar cheese, battered and fried, red or green chile

THREE HOUSE TACOS 17

crunchy or soft, lean seasoned ground beef or spicy chicken, salsa fresca

STUFFED SOPAPILLA 18

lean seasoned ground beef, spicy chicken, pinto beans and cheddar cheese,

red or green chile

COUNCIL ROOM PLATTER 23

one rolled cheese enchilada, one beef taco, one chile relleno and one tamale, red or green chile
HUEVOS RANCHEROS 17

two yellow corn tortillas, two eggs, red or green chile

THREE BLUE CORN GREEN CHILE CHICKEN ENCHILADAS 18

THREE YELLOW CORN CHEDDAR CHEESE ENCHILADAS, RED OR GREEN 14

add ground beef or spicy chicken 4

STEAK AND ENCHILADAS 30

two rolled cheese enchiladas, grilled 10 oz. New York strip steak, red or green chile
SEASONED GROUND BEEF OR SPICY CHICKEN BURRITO, RED OR GREEN CHILE 18
BEAN AND CHEESE BURRITO, RED OR GREEN CHILE 13

All Local Flavors served with (choice of two) Spanish rice, pinto beans, papas.
Choice of flour tortillas or sopapillas.



COUNCIL ROOM FAVORITES

PASTA CARBONARA WITH ATWIST 20
spaghetti, cream, sweet peas, baby heirloom tomatoes, smoked bacon, prosciutto,
fresh garlic, parmesan cheese

CAESAR SALAD 13
crisp romaine, baby heirloom tomatoes, shaved parmesan, croutons, caesar dressing,
charred lemon add chicken 5 add grilled shrimp 8

BLACKENED SALMON NICOISE 23

farmers market greens, green beans, tomatoes, hard boiled eggs, kalamata olives, mus-
tard vinaigrette

SEARED AHI TUNA SALAD 27

farmers market greens, avocado, baby heirloom tomatoes, cucumbers, red onions,
crispy wonton strips, wasabi dressing

FRIED JUMBO SHRIMP 27

breaded jumbo shrimp, spicy tequila-infused cocktail sauce, served with fries
SANDIA PATTY MELT 18

custom blend hamburger patty, caramelized white onion, thousand island dressing,
swiss cheese, marbled rye, fries

THE 505 PHILLY CHEESE STEAK 19

thinly sliced steak, grilled red and green peppers, onions, green chili queso, toasted
hoagie, fries (you'll need a knife and fork.)

CALIFORNIA GRILLED CHICKEN SANDWICH 18

toasted brioche bun, avocado, sliced tomato, smoked bacon, leaf lettuce, chipotle mayo
COUNCIL ROOM HAMBURGER 16

8oz. custom blend patty, toasted bun, lettuce, tomato and pickles, served with fries
add bacon, green chile or cheese 2

NEW MEXICAN GREEN CHILE MEATLOAF 20

baked to perfection, served with mushroom demi sauce

STEAK AND EGGS 29

hand cut new york strip grilled to order, two eggs any style and papas

SMOKIN’ TONY’S BBQ PLATTER 36

half rack st. louis ribs, grilled sausage, french fries, coleslaw, coca cola® barbecue sauce
GRILLED HAND CUT 7OZ. FILET MIGNON 52

GRILLED HAND CUT 140Z. RIBEYE STEAK 50

TWIN BROILED LOBSTER TAILS 62

cold water lobster tails, drawn butter, charred lemon

Meatloaf, steaks and lobster served with choice of two:

chef’s fresh vegetables french fries
smashed potatoes diced fresh fruit
house salad loaded baked potato available after 4:00 pm

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have a medical condition

20% gratuity added to parties of six or more.
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