
Optional Starters
YOGURT PARFAIT MGF   

House Made Granola, Yogurt, Strawberries, Banana | 599

OATMEAL MGF   

Brown Sugar, Banana, Raisins | 599

Choose 3 Entrees 
PUMPKIN SPICE FRENCH TOAST  

Cinnamon Roasted Apples, Pecan Toffee, Pumpkin Spice Mascarpone | 1299 

BREAKFAST BURRITO  
Chorizo, Breakfast Potatoes, Scrambled Eggs, Cheddar Jack Cheese,  

Flour Tortilla, Pork Green Chile, Sour Cream | 1499 

CATTLEMAN’S* MGF  
Scrambled Eggs, Choice of Bacon or Sausage, Fresh Fruit or Breakfast Potatoes, Toast | 1199  

GOLDEN OMELET* MGF  
Spinach, Mushrooms, Pepper Jack Cheese,  

Fresh Fruit or Breakfast Potatoes, Toast | 1199

DENVER OMELET* MGF  

Ham, Onions, Bell Pepper, Cheddar,  
Fresh Fruit or Breakfast Potatoes, Toast | 1199 

AVOCADO BENEDICT  
Poached Eggs, Avocado, Griddled Tomatillos, Cholula Hollandaise, English Muffin,  

Fresh Fruit or Breakfast Potatoes | 1299 

CLASSIC BENEDICT*  
Poached Eggs, Ham, Cholula Hollandaise, English Muffin,  

Fresh Fruit or Breakfast Potatoes | 1299 

CARNITAS HASH MGF  
Two Eggs Any Style, Sweet Potatoes, Kale, Bell Peppers, Mushrooms,  

Roasted Poblano Cream, Toast | 1499

CHICKEN N’ BISCUITS  
House Made Jalapeños Cheddar Biscuits, Santa Fe Hot Chicken, Pork Green Chili,  

Poached Eggs, Cheese Mix, Pico de Gallo, Breakfast Potatoes  | 1599

Cantina Private Dining  

Breakfast menu

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,  
may increase your risk of foodborne illness, especially if you have certain medical conditions. †All fried items are prepared in oil that is also used to cook shellfish, fish and breaded items. 



Optional Starters
YOGURT PARFAIT MGF   

House Made Granola, Yogurt, Strawberries, Banana | 599

OATMEAL MGF   

Brown Sugar, Banana, Raisins | 599

Choose 4 Entrees 

Choose 1 Dessert
KEY LIME PIE | 9  BUTTERMILK PIE | 9  FLOURLESS CHOCOLATE TORTE | 9 

 CINNAMON ROLL BREAD PUDDING | 9

Cantina Private Dining  

Brunch menu

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,  
may increase your risk of foodborne illness, especially if you have certain medical conditions. †All fried items are prepared in oil that is also used to cook shellfish, fish and breaded items. 

PUMPKIN SPICE FRENCH TOAST  
Cinnamon Roasted Apples, Pecan Toffee,  

Pumpkin Spice Mascarpone | 1299 

BREAKFAST BURRITO  
Chorizo, Breakfast Potatoes, Scrambled Eggs, Cheddar Jack 
Cheese, Flour Tortilla, Pork Green Chile, Sour Cream | 1499 

CATTLEMAN’S* MGF  
Scrambled Eggs, Choice of Bacon or Sausage,  
Fresh Fruit or Breakfast Potatoes, Toast | 1199  

GOLDEN OMELET* MGF  
Spinach, Mushrooms, Pepper Jack Cheese,  

Fresh Fruit or Breakfast Potatoes, Toast | 1199

DENVER OMELET* MGF  

Ham, Onions, Bell Pepper, Cheddar,  
Fresh Fruit or Breakfast Potatoes, Toast | 1199 

AVOCADO BENEDICT  
Poached Eggs, Avocado, Griddled Tomatillos, Cholula Hollandaise, 

English Muffin, Fresh Fruit or Breakfast Potatoes | 1299 

CLASSIC BENEDICT*  
Poached Eggs, Ham, Cholula Hollandaise, English Muffin,  

Fresh Fruit or Breakfast Potatoes | 1299 

CARNITAS HASH MGF  
Two Eggs Any Style, Sweet Potatoes, Kale, Bell Peppers,  

Mushrooms, Roasted Poblano Cream, Toast | 1499

CHICKEN N’ BISCUITS  
House Made Jalapeños Cheddar Biscuits,  
Santa Fe Hot Chicken, Pork Green Chili,  

Poached Eggs, Cheese Mix, Pico de Gallo,  
Breakfast Potatoes  | 1599

HONEY CHIPOTLE CHICKEN 
Kale, Mango, Goat Cheese, Cherry Tomatoes,  

Cilantro Lime Vinaigrette | 1699 

CHICKEN ENCHILADAS MGF  
Shredded Chicken, Local Blue Corn Tortillas,  
Red Chile Sauce, Queso Fresco, Lime Crema,  

Cilantro Lime Rice, House Beans | 1599 

HATCH STYLE RELLENO  
Three Cheese, House Stuffed Anaheim Chiles  

Battered and Lightly Fried, Red Chili, Pork Green Chili,  
Pico de Gallo, Lime Crema, Cilantro Lime Rice,  

House Beans | 1499

ROASTED SWEET POTATO SANDWICH  
Toasted Baguette, Cumin Aioli, Golden Beet Slaw,  

Goat Cheese, Tomatillo Salsa | 1399

ANGUS BURGER*  
Lettuce, Red Onion, Tomato, Cheddar Cheese | 1499 

FLATBREAD TURKEY SANDWICH  
Avocado, Bibb, Tomato, Green Chili Relish,  

Pepper Jack Cheese, Mayo | 1599



Choose 2 Starters 

Choose 3 Entrees 
HONEY CHIPOTLE CHICKEN 

Kale, Mango, Goat Cheese, Cherry Tomatoes, Cilantro Lime Vinaigrette | 1699 

CHICKEN CAESAR 
Chicken, Romaine, House Made Crouton, Parmesan Cheese, Cilantro, Charred Corn | 1599

CHICKEN ENCHILADAS MGF  
Shredded Chicken, Local Blue Corn Tortillas, Red Chile Sauce, Queso Fresco, Lime Crema, Cilantro Lime Rice, House Beans | 1599 

HATCH STYLE RELLENO  
Three Cheese, House Stuffed Anaheim Chiles Battered and Lightly Fried, Red Chili, Pork Green Chili,  

Pico de Gallo, Lime Crema, Cilantro Lime Rice, House Beans | 1499

TABLE MOUNTAIN BURRITO  
Charred Corn Salsa, Cilantro Lime Rice, House Beans, Cheddar Jack Cheese, Green Chili, Pico de Gallo, Lime Crema.  

• Shredded Chicken | 1499  •  Pork Carnitas | 1599  •  Barbacoa | 1699  Chimi +1

ROASTED SWEET POTATO SANDWICH  
Toasted Baguette, Cumin Aioli, Golden Beet Slaw, Goat Cheese, Tomatillo Salsa | 1399

TABLE MOUNTAIN CUBANO 
Flat Bread, Warm Ham, Salami, Carnitas, Swiss, Pickles, Yellow Mustard  | 1599

ANGUS BURGER*  
Lettuce, Red Onion, Tomato, Cheddar Cheese | 1499 

FLATBREAD TURKEY SANDWICH  
Avocado, Bibb, Tomato, Green Chili Relish, Pepper Jack Cheese, Mayo | 1599

Choose 1 Dessert
KEY LIME PIE | 9  BUTTERMILK PIE | 9  FLOURLESS CHOCOLATE TORTE | 9 

 CINNAMON ROLL BREAD PUDDING | 9

Cantina Private Dining  

lunch menu

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,  
may increase your risk of foodborne illness, especially if you have certain medical conditions. †All fried items are prepared in oil that is also used to cook shellfish, fish and breaded items. 

PORK GREEN CHILI MGF 

OR CHICKEN TORTILLA MGF  
Cup 499 | Bowl 699

CAESAR 
Romaine, House Made Crouton,  

Parmesan Cheese, Cilantro, Charred Corn | 599

HOUSE 
Mixed Greens, Carrots, Tomatoes,  

Cucumbers, Jalapeño Vinaigrette | 599

 

SNAKE BITES 
Roasted Jalapeños, Lime Cream Cheese,  

Bacon, Red Pepper Ranch | 599

 ROCK SHRIMP CEVICHE 
Fresno Chilis, Charred Corn,  
Cucumbers, Cilantro | 1199 

STREET CORN NACHOS MGF 
Three Cheese Blend, Charred Sweet Corn,  

Cotija, Pico De Gallo, Cilantro, Lime Crema | 599 



Choose 2 Starters 

Choose 3 Entrees 
HONEY CHIPOTLE CHICKEN 

Kale, Mango, Goat Cheese, Cherry Tomatoes, Cilantro Lime Vinaigrette | 1699 

CHICKEN CAESAR 
Chicken, Romaine, House Made Crouton, Parmesan Cheese, Cilantro, Charred Corn | 1599

ROCKY MOUNTAIN RAINBOW TROUT*  
Vegetarian Pozole, Jalapeños, Asparagus, Cilantro, Radish | 2099 

VERLASSO SALMON*  
Braised Tomatoes, Quelitas, Roasted Calabaza, Chipotle Glaze | 2299

RED BIRD CHERRY PIÑON HALF CHICKEN MGF  
Mustard Crust, Pine Nuts, Celery Root Puree, Golden Beets, Apples, Hazel Dell Oyster Mushrooms | 2099

GRILLED 14 OZ RIBEYE  
Mashed Potatoes, Asparagus, Cilantro Lime Butter | 3099

BRAISED BERKSHIRE PORK SHANK 
Mole Coloradito, Chimayo Calabaza Puree, Shaved Brussels, Roasted Cauliflower | 2699

CHICKEN ENCHILADAS MGF  
Shredded Chicken, Local Blue Corn Tortillas, Red Chile Sauce, Queso Fresco, Lime Crema, Cilantro Lime Rice, House Beans | 1599 

HATCH STYLE RELLENO  
Three Cheese, House Stuffed Anaheim Chiles Battered and Lightly Fried, Red Chili, Pork Green Chili,  

Pico de Gallo, Lime Crema, Cilantro Lime Rice, House Beans | 1499

TABLE MOUNTAIN BURRITO  
Charred Corn Salsa, Cilantro Lime Rice, House Beans, Cheddar Jack Cheese, Green Chili, Pico de Gallo, Lime Crema.  

• Shredded Chicken | 1499  •  Pork Carnitas | 1599  •  Barbacoa | 1699  Chimi +1

Choose 1 Dessert
KEY LIME PIE | 9  BUTTERMILK PIE | 9  FLOURLESS CHOCOLATE TORTE | 9  CINNAMON ROLL BREAD PUDDING | 9

Cantina Private Dining  

dinner menu

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,  
may increase your risk of foodborne illness, especially if you have certain medical conditions. †All fried items are prepared in oil that is also used to cook shellfish, fish and breaded items. 

PORK GREEN CHILI MGF 

OR CHICKEN TORTILLA MGF  
Cup 499 | Bowl 699

CAESAR 
Romaine, House Made Crouton,  

Parmesan Cheese, Cilantro, Charred Corn | 599

HOUSE 
Mixed Greens, Carrots, Tomatoes,  

Cucumbers, Jalapeño Vinaigrette | 599

 

SNAKE BITES 
Roasted Jalapeños, Lime Cream Cheese,  

Bacon, Red Pepper Ranch | 599

 ROCK SHRIMP CEVICHE 
Fresno Chilis, Charred Corn,  
Cucumbers, Cilantro | 1199 

STREET CORN NACHOS MGF 
Three Cheese Blend, Charred Sweet Corn,  

Cotija, Pico De Gallo, Cilantro, Lime Crema | 599 


