
ALL DAY BREAKFAST

S T E A K  S A L A D
S P I N A C H  S A L A D

EAGLE
BREAKFAST

PANCAKES
A N D  E G G S

S M O K E D
CHIPOTLE CHICKEN
QUESADILLAHOUSEMADE CHICKEN

TAQUITOS

C H I C K E N  C A E S A R 
SALAD

SANDIA COBB SALAD
Crisp romaine, chicken, bacon, 
egg, tomatoes, avocado and 
bleu cheese crumbles with 
your choice of dressing.      
1150 SMALL     16 LARGE

Bacon, sausage, ham or spam? Red 
or green? Handheld or smothered 
on a plate?      
8 HANDHELD     12 SMOTHERED     

Bacon, sausage, ham or spam with 
cheese.     7

Crisp romaine, creamy caesar 
dressing, croutons, parmesan 
cheese and tomatoes. Try it 
blackened!     950 SMALL     14 LARGE

A center cut sirloin grilled to 
order and served over crispy 
romaine, heirloom tomatoes,    
bleu cheese crumbles, and green 
onions. Served with choice of 
dressing.     16*

Tender baby spinach with fresh 
strawberries, feta cheese 
crumbles, candied pecans, 
topped with a grilled salmon 
filet and served with raspberry 
vinaigrette.       
1350 SMALL     18 LARGE

Two eggs, hash browns, toast with 
bacon, sausage, ham or spam.     12*

Whipped butter, maple syrup, 
strawberries and whipped cream. 
Served with two eggs cooked to 
order.     11*  

The breakfast classic! Served with 
hash browns.     11*  

A southwestern classic! Available 
with red chile.     11*

Our delicious chicken fried steak 
smothered with your choice of 
red or green chile and topped 
with 2 eggs cooked to order. Hash 
browns on the side.     17* 

SOUP OF THE DAY
Ask your server for today’s offering.     450 CUP     7 BOWL

GREEN CHILE STEW
Homemade and delicious.     450 CUP     7 BOWL

GREEN CHILE CHICKEN CHOWDER
Served in a fresh baked bread bowl.     11

TRADITIONAL POSOLE
New Mexico’s favorite.     450 CUP     7 BOWL

SOUP/SALAD/SANDWICH COMBO
Please select your choice of two: a cup of soup, a house salad  

or a half deli sandwich (turkey, ham or roast beef).     10

BR E A K FA S T 
B U R R I T O

BR E A K FA S T 
SANDWICH

EGGS 
B E N E D I C T

H U E V O S 
RANCHEROS

CHICKEN FRIED STEAK
A N D  E G G S

*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.

M A C H A C A 
* * *  FRIES  * * *

B U N K E R
NACHOS

CHIPS & SALSA

M R .  G R E E N 
C H I P S

C O A C H E S 
W I N G S

OATMEAL

Freshly fried yellow, blue and red 
tortilla chips with our housemade 
salsa.     5

Freshly fried potato chips piled 
high and dusted with ranch 
seasoning. Served with ranch 
dressing.     5

“They’re Back!” Your choice of 
ranch or bleu cheese dressing.     18

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

House smoked chipotle chicken, 
mushrooms, tomato, and red onion 
with shredded cheese.     11

T W O - P U T T
Fresh fried tortilla chips with salsa 
and queso blanco.     12

Our flat bread brushed with garlic oil 
and topped with marinara, fresh basil, 
buffalo mozzarella and finished with 
herbes de provence.     10
Add pepperoni     2

Machaca or chicken, beans, queso 
blanco, tomatoes, lettuce, jalapeños 
and sour cream.     16

FLATBREAD
MARGHERITA

Crisp waffle fries piled high 
and topped with queso blanco, 
machaca beef, pico de gallo and 
avocado.     14

Served with salsa, queso blanco, 
and pico de gallo.     10

SOUPS
GREENS

SHAREABLES

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.      

MACHACA
HASH

Our slow cooked machaca beef tossed with 
pan roasted potatoes, pepper and onions, all 

topped with cheddar jack cheese and two 
eggs cooked to order.      11* 



OFF THE GRILL

BETWEEN BREAD

AMERICAN
B U R G E R

PRIME RIB SANDWICH

BUFFALO CHICKEN SANDWICH

VALLE GRANDE
B R A T W U R S T

A L B U Q U E R Q U E
TURKEY CROISSANT

S A N D I A
C H E E S E  S T E A K

MACHACA
 TOSTADAS

GRILLED FISH TACOS

FLAT ENCHILADA
PLATE

SEAFOOD PASTA

FISH & CHIPS

TURKEY PATTY MELT
CAPRESE SANDWICH

THE CLASSIC CLUB 

MEXI DIP 

Q U E S O 
B U R G E R

NM 
B U R G E R

House prime rib with drunken onions, 
mushrooms and swiss cheese, 
served on our own housemade 
green chile bread. Complimented 
with rosemary au jus.     18

Grilled elk and jalapeño bratwurst 
with drunken onions, sauerkraut, 
and mustard aioli.     12

Turkey, avocado, swiss cheese, 
lettuce, tomato, green chile and 
mayonnaise on a croissant.     18

Chopped roast beef, drunken onions 
and green chile covered in queso 
blanco. Served on french bread.     15

Two crisp tostada shells stuffed 
with our slow cooked beef 
machaca, cheddar jack cheese, 
queso blanco, lettuce, tomato and 
green onion.    12

Grilled fresh tilapia with cabbage, 
avocado, jalapeño crema and pico de 
gallo, served in white corn tortillas. 
Served with beans and rice.     16

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

green chile).     13

Seared diver sea scallops and 
shrimp sautéed in white wine 
garlic butter with heirloom tomato, 
baby spinach and topped with 
shaved parmesan.     17

Beer battered tilapia, crispy fries, 
cole slaw and tartar sauce.     14    

Housemade green chile bread 
surrounding melted smoked 
gouda, complimented with a cup of 
our award winning smoked tomato 
bisque.    12

Pan roasted half chicken over 
rosemary thyme risotto with chef’s 
fresh vegetable and pinon pan 
sauce.    18

Sautéed mushrooms, drunken 
onions and swiss cheese on 
marble rye.     12

Fresh mozzarella, tomatoes and 
basil oil, seasoned with olive oil, salt 
and a balsamic glaze. Served on 
tomato focaccia.     12

Turkey, ham, bacon, american and 
swiss cheese, lettuce, tomatoes 
and mayo stacked on toasted 
wheat bread.     16

Our hoagie stuffed with house 
made machaca topped with swiss 
cheese and dunked in mexican 
au jus. Unbelievable! You’ll need a 
knife and fork for this one!     13

Our grilled burger smothered in 
queso blanco topped with grilled 
tomatoes and fried jalapeños.     18*

B L A C K  B E A N 
CHIPOTLE BURGER

The best veggie burger! 
Complimented with pepperjack 
cheese and chipotle aioli!      14

Crisp fried chicken breast smothered in buffalo sauce 
and topped with gorgonzola cheese and bacon.     16

Roasted green chile and cheddar 
cheese atop the classic burger with 
lettuce, tomato and red onion.     17*

BIG 
PLATES

SMOK E D GOUD A
GRILLED CHEESE
&  S M O K E D
TOMATO BISQUE

P I N O N
CHICKEN

THE BOX
In a hurry? Grab a box! A deli sandwich (ham or turkey), 
a bag of chips and a candy bar and you’re ready for 
your tee time.     12

HOT DOG
¼ pound all beef dog grilled. Served with Mr. Green 
Chips.     7

BRATWURST
Johnsonville’s finest beer brat on a bed of 
sauerkraut. Served with Mr. Green chips.      
7

DELI SANDWICH
Ham, turkey or roast beef served on wheat 
bread with lettuce and tomato.     9

ON THE GO

*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
Substitute Sweet Potato Fries or Coleslaw  1

Substitute Fresh Fruit  2
Substitute a Side Salad or Truffle Fries  3

B A R N Y A R D 
S A N D W I C H
Grilled spam topped with 2 fried 
eggs, crispy bacon, green chile, and 
pepperjack cheese served on green 
chile bread.     14

The classic with lettuce, tomato 
and red onion.      15*      
Add cheese     1


