
Southwestern Black Bean Soup
Topped with a tangy cilantro creama. $5.00

Big Mac’s Texas Chili
Hearty Texas chili topped with sour cream and shredded 
cheese. $5.50

Green Chili Stew
Served with a slice of toasted pueblo bread. $5.00

Garden Salad
Toasted pinon sprinkled on top of crisp lettuce, tomatoes 
and cucumbers. $5.50

Caesar Salad
Cotija cheese, ancho croutons, atop a bed of romaine 
lettuce, drizzled with cilantro Caesar dressing. $7.00
Add chicken or cajun jumbo shrimp $4.00

Wedge Salad
A wedge of iceburg lettuce, diced tomatoes, crisp bacon 
and bleu cheese dressing. $6.00

Fried chicken Strips
Accompanied by celery & carrot sticks with Franks Red Hot 
Sauce and ranch dressing to drench them in. $7.00

Santa Fe Queso
Melted cheese smothered with beef & green chile with 
crisp tortilla chips. $5.50

Hatch Chili Cheese Fries
New Mexico’s own Hatch Green chile and melted cheese 
on a bed a fries. $6.00

Alamogordo Nachos
A mountain of pueblo beans, jalapenos, sliced olives, 
melted cheese, pico de gallo, sour cream and guacamole 
over tortilla chips. $8.50

Prime Rib Quesadillas
Tender prime rib, sauteed onions and cheese melted in a 
flour tortilla with sour cream and guacamole. $8.50

Jumbo Shrimp Cocktail
Succulent shrimp in a red chile cocktail sauce with 
avocado & fried tortilla chips. $9.00

Baked Potato
Fluffy Russet pototo topped with Texas chili, shredded 
cheese and green onions. $5.00

Lemon Parmesan Parsley Fries
Served with chili sauce and chipotle ranch. $4.25

Beer Batter Onion Tower
Served with cajun remoulade and chipotle ranch. $6.00

Sweet Potato Waffle Fries
Served with Santa Fe Queso and cajun remoulade. $4.25

turkey sandwich
Freshly slliced turkey piled high with provolone 
cheese, avocado, lettuce, tomato, onion and 
mustard-mayo $9.00

panini pastrami
Lean and flavorful pastrami, melted cheese, 
onion and mustard-mayo $9.50

roast beef sandwich
Thnly sliced roast beef, melted pepper jack 
cheese, lettuce, tomato, onion and creamy 
horseradish $9.00

salmon blt
Grilled salmon with crisp bacon, lettuce, tomato 
and topped with a cajun remoulade. $11.00

california chicken sandwich
A grilled chicken breast topped with melted 
Monterrey jack cheese, avocado, lettuce, 
tomato and onion with mustard-mayo. $9.25

buffalo chicken sandwich
A perfectly grilled chicken breast tossed with 
Franks Red Hot sauce, melted swiss cheese, 
lettuce, tomato, onion and topped with bleu 
cheese dressing $9.25

ny steak
A thick & juicy New York steak served on a 
toasted baguette, topped with beer battered 
onion rings and green chili aioli. $14.25

prime rib french dip
Thinly sliced prime rib on a freshly toasted 
baguette served with au jus and creamy 
horseradish. $10.00

pulled bbq pork sandwich
Slow roasted pulled pork smothered in BBQ 
sauce, topped with pineapple cole slaw and 
green chili salsa. $11.00

classic burger
1/2 pound of 100 percent ground sirloin 
with pickle, crisp lettuce, sliced tomato 
and onions. $9.00

customize with:
American Cheese, Swiss Cheese, 

Provolone or Pepper Jack Cheese, 
avocado, bacon, sauteed mushrooms, 

caramelized onion, green chili

1/2 lb of 100 percent 

ground Ssirloin
Served with choice of lemon 
parmesan parsley fries, sweet 
potato waffle fries, shoestring 
fries, pineapple coleslaw or 
green chili potato salad.

portabello boursin (meat free)
Grilled portobello stuffed with boursin cheese 
$11.00

Caliente Burger
Stuffed with jalapenos and cheddar cheese $10.00

green chili meatloaf burger
Grilled and served on a bun $10.00

bleu burger
Topped with melted bleu cheese $10.50 

Paradise Burger
Grilled pineapple and BBQ sauce $10.00

big texas burger
Topped with Texas chili, shredded cheese and 
diced onion $11.00

southwest burger
Hatch green chili, fried egg, avocado, bacon and 
pepper jack  $10.00

    TIWA burger
     Topped green chili strips $10.00 

          Spa burger
           Grilled turkey patti with LT&O $9.00 

Choice of Wheat, White, Rye, Sourdough or Pueblo 
Bread. Served with choice of lemon parmesan 
parsley fries, sweet potato waffle fries, shoestring 
fries, pineapple coleslaw or green chili potato salad.



Served with seasonal vegetables and your choice of jumbo baked 
potato, rice pilaf, lemon parmesan parsley fries, sweet potato waffle 
fries, mashed potatoes, green chili mashed potatoes or seasoned 
shoe string fries.

grilled 7 oz. filet mignon $28.00

grilled 14 oz. new york strip $19.00

grilled 16 oz. cajun rib eye $24.00

grilled 14 oz. porterhouse steak $26.00

grilled top sirloin $17.50

tender teriyaki flat iron steak $19.00

grilled apple stuffed chop $17.50

slow roasted prime rib (after 4pm)
Council Room cut 10 oz. $22.00
The governor’s cut 16 oz.  $26.00

Au Jus
Demi Glace

Sweet BBQ Sauce
Jack Daniel’s Peppercorn Sauce

Beer battered fish and chips
A generous serving of Alaskan cod served with a green chili caper 
remoulade and your choice of Council Room french fries. $10.00

cajun seafood penne pasta
Sauteed shrimp, sausage, sundried tomatoes, asparagus tips and 
roasted corn over penne pasta and served with cajun cream sauce and 
parmigianino reggiano. $15.75

angel hair pomodoro
Angel hair pasta, tossed with olive oil, garlic and fresh herbs topped with 
a light tomato sauce. $11.00
Add chicken or shrimp $5.00

grilled atlantic salmon steak
Grilled Atlantic salmon served with seasonal vegetables, rice pilaf and 
topped with a herbed lemon butter sauce. $14.75

pan roasted chicken breast
A roasted to perfection chicken breast served with a black bean corn 
relish and topped with a cilantro cream sauce. $14.50

coffee $1.99

tea $1.99

soda $2.99

CHOOSE YOUR OWN 3 EGG OMELET
Served with hash browns and choice of bread $9.50

choose from the following:
Bacon, Ham, Sausage, Onion, Bell Pepper, Jalapeno, Green Chili, Tomato, 
Black Olives, Mushrooms, Spinach, Cheddar, Swiss, Pepper Jack

STEAK AND EGGS
6 ounce New York Strip grilled to your preference, two (2) eggs any style, 
hash browns and choice of bread $11.00

PANCAKES OR WAFFLES
Your choice of blueberry, mixed berry, banana pecan or blue corn $8.00


