SHAREABLES

GHIPS & SALSA

Freshly fried yellow, blue and red
tortilla chips with our housemade
salsa. 450

THREE-PUTT

Fresh fried tortilla chips with salsa,
queso and guacamole. 10

AVOCADD
TOAST

Grilled green chile bread with
balsamic glaze, avocado, tomato,
and pickled onions. 8

QUESO FRIES

Our crispy fries smothered with
our famous queso. 8

SMOKED
CHIPOTLE CHICKEN

QUESADILLA

House smoked chipotle chicken &
shredded cheese. Served with sour
cream, guacamole, and salsa. 9

BUNKER
NAGHOS

Beef or chicken, beans, chile con
queso, tomatoes, lettuce, jalaperios
and sourcream. 11

MR. GREEN
CGHIPS

Freshly fried potato chips piled
high and dusted with ranch
seasoning. Served with ranch
dressing. 4%

COACHES
WINGS

“They're Back!” Your choice of
ranch or bleu cheese dressing. 13

HOUSEMADE GHICKEN

TAQUITOS

Served with salsa, queso and pico
degallo. 8

S0UPS

GREEN GHILE STEW

Homemade and delicious. 45°cup 7 BowL

GREAMY GREEN GHILE GHICKEN

Served with a warm flour tortilla.

a45%cyp 7 BowL

FIESTA GHILI

Our spin on chilicon carne. 45°cup 7 BowL

SOUP/SALAD/SANDWICH COMBO

Please select your choice of two: a (HI[1] of soup, a house salad
or a half deli sandwich (turkey, ham or roast beef). 9

An 18% gratuity will be added to parties of 8 or more or parties requesting separate checks

Gluten free options are available. While we offer gluten-free menu options, we are not a gluten-free kitchen.
Cross-contamination could occur and our restaurant is unable to guarantee that any item can be completely

free of allergens.

Gluten-free hamburger buns and bread available for an additional 1

Children’s menu available upon request.

ALL DAY BREAKFAST

BREAKFAST
BURRITO

Bacon, sausage or carne
adovada? Red or green? Handheld
or smothered on a plate?
THANDHELD 10 SMOTHERED

INSIDE OUT
BURRITO

Same as above with cooked-to-
order eggsontop! 10°

EAGLE
BREAKFAST

Two eggs, hash browns, toast with
sausage patties or bacon. 10°

PANGAKES
AND EGGS

Whipped butter, maple syrup,
strawberries and whipped cream.
Served with two eggs cooked to
order. 1T

E GG S
BENEDICT

The breakfast classic! Served with
hash browns. 11’

OATMEAL

Freshly made and served with
brown sugar, dried cranberries,
walnuts and your choice of toast. 9

HUEVOS
RANGHEROS

A southwestern classic! Available
with red chile. 10

BREAKFAST
SANDWIGH

Bacon, sausage, or ham. 7

GARNE ADOVADA AND EGGS

Saynomore! 1T

LRI QOLALRRILLALOOOOO

SANDIA
GOBB SALAD

Grisp romaine, chicken, bacon,

egq, tomatoes, avocado and bleu
cheese crumbles with your choice of
dressing. 8%SMALL 13 LARGE

AHI TUNA
SALAD

Fresh spring mix, carrots, mandarin
oranges, avocado, and toasted
sesame seeds topped with a seared
ahi tuna steak. Served with sesame
ginger dressing. 13™

CHICKEN

GAESAR

S AL AD

Crisp romaine, creamy Caesar
dressing, croutons, parmesan
cheese and tomatoes. Try it

blackened! 7swmaLL 10 LARGE

STEAK
SALATI

Acenter cut sirloin grilled to order
and served over crispy romaine,
heirloom tomatoes, bleu cheese
crumbles, and green onions. Served
with choice of dressing.  13°

*We are happy to accommodate requests for cooked to order items whenever possible. However, we are legally required by the FDA food code to inform you, consuming raw or undercooked meats, poultry, seafood and shellfish or

eggs may increase your risk of food borne illness.



OFF THE GRILL AND BETWEEN BREAD ITEMS SERVED WITH FRIES OR CHIPS
Sub. Sweet Potato Fries, Cottage Cheese or Coleslaw 1 « Sub. Fresh Fruit 2 = Sub. a Side Salad or Truffle Fries 3

RIBEYE

Grilled to order and topped with
a herbed butter. Steak fries on
the side. 32"

SMOKEROUSE

Applewood smoked bacon,
housemade onion rings,
housemade pickles, cheddar
cheese and BBQ sauce top our
fresh 8 ounce burger. 15

Roasted green chile and cheddar
cheese atop the classic burger
with lettuce, tomato and red
onion. 14

FIESTA
BURGE R

Served open faced smothered
with fiesta chili topped with
cheese and onions. 15°

SOUTHWEST
BURGER

Served open faced smothered
with queso topped with
jalapenos. 15°

AMERICAN
BURGER

The classic with lettuce, tomato

and red onion. 13°
Add cheese .75

BIG PLATES

v
GARNE ADOVADA

PLATE

Delicious and traditional! Served
witha warm flour tortilla. 12

BRILLED
FISH TAGOS

Grilled fresh tilapia with cabbage,
avocado, jalapefio crema and

pico de gallo, served in white corn
tortillas. Tomatillo rice on the side.
15

TURKEY 5L

RGER

Grilled turkey patty with balsamic glaze and spring mix
onawhole wheat oat bun. 11

BETWWEEN BREAD

LACKENED

B
GHIGKEN
SANDWICH

Served with cajunmayo. 13

SANDWICH

House smoked prime rib with
drunken onions, mushrooms and
swiss cheese, served on our own
housemade green chile bread.
Complimented with rosemary au
jus. 15

PULLED PORK
SANODWICH

House smoked pork smothered
in BBQ sauce, pickled onions and
coleslaw. 12

THE CLUBHOUSE

GUBANO

Pulled pork, ham, swiss cheese,
pickle and mustard between 2
slices of our housemade green
chile baguette. Spicy queso on
the side. 10

ALBUQUERQUE

TURKEY

GROISSANT

Turkey, avocado, swiss cheese,
lettuce, tomato, green chile and
mavonnaise on a croissant. 14

THE CLASSIG

+ GLUB

Turkey, ham, bacon, american and
swiss cheese, lettuce, tomatoes
and mayo stacked on toasted
wheatbread. 13

SANDIA GHEESE STEAK

Chopped roast beef, drunken onions and green chile covered in spicy queso. Served on french bread. 13°

R AR n" MEnn IR e e e

THE BOX
Ina hurry? Grab a box! A deli sandwich (ham or turkey),
a bag of chips and a candy bar and you're ready for

vour tee time. 12
HOT DOG

14 pound all beef dog grilled. Served with Mr. Green

Chips. 17

BRATWURST

1

Johnsonville’s finest beer brat on a bed of
sauerkraut. Served with Mr. Green chips.

DELI SANDWIGH

Ham, turkey or tuna salad served on wheat

bread with lettuce and tomato. 9

*We are happy to accommodate requests for cooked to order items whenever possible. However, we are legally required by the FDA food code to inform you, consuming
raw or undercooked meats, poultry, seafood and shellfish or eggs may increase your risk of food borne illness.

AHITUNA

ON GRIDDLE CAKES

Spice seared rare tuna on top of
afire roasted corn and scallion
griddle cake with slaw, wasabi
guacamole, and cajun tartar
sauce, finished with a balsamic
glaze. 14

FISH & GHIPS

Beer battered tilapia and crispy
fries, served with tartar sauce. 12

BLUE CORN
ENGHILADAS

Beef or chicken served on stacked
blue corn tortillas, smothered with
cheese and your choice of chile.
Served with beans and rice (gluten-
free with green chile). 12

SMOKED GOUDA
GRILLED GHEESE
& SMOKETD
TOMATO BISQUE
Housemade green chile bread
surrounding melted smoked
gouda, complimented with a cup of

our award winning smoked tomato
bisque. 10

ROASTELD
VEGETABLE
& PEPPERJAGK
w R A P

Atomato basil tortilla filled with fresh
marinated seasonal vegetables and
pepperjack cheese. 13




