
 

“STARTERS” 
Half Orders Available On Select Items 

BLACK BEAN SOUP (G)   8 
Black Beans / Andouille Sausage / Lime-Cumin Crema / Cilantro Oil / Tortilla Strips  

 

ROASTED CORN-MAINE LOBSTER & TRUFFLE CHOWDER   9 
Roasted Corn / Lobster / Jalapeno Bacon / Sweet Potatoes / Smoked Paprika Croutons 

 
VEGETABLE CHILI (G)   9 

Eggplant / Bell Peppers / Mushrooms / Red Kidney Beans / Chick Peas / Tomato/Jack Cheese / Sour Cream 
 

GUACAMOLE & CHIPS (G) 7 
Hass Avocado / Red Onion / Fresh Lime / Cilantro / Corn Tortilla Chips  

Add Jumbo Crab 5 Add Maine Lobster 6 

 

TRI-COLOR NACHOS GRANDE (G)   11 

Corn Tortilla Chips / Black Beans / Jack & Cheddar Cheese / Guacamole / Pico de Gallo / Sour Cream 

Add Fajita Seasoned Chicken 4  Add BBQ Pulled Pork  5 

FLASH-FRIED ANCHO CHILE CALAMARI**   11 
Sweet-Spicy Chile Glaze / Wakame Seaweed Salad / Toasted Peanut Crunch 

“SALADS” 
OUR HOUSE SALAD (G)   8 

Organic Field Greens / Red Papaya / Fire-Roasted Golden Peppers / Stone Ground Mustard-Chipotle Vinaigrette 
 

SANTA FE CAESAR SALAD   11 
Tortilla Bowl / Romaine / Roasted Corn & Black Bean Salsa / Manchego Cheese / Smoked Paprika Croutons 

 
CHOPPED TRI-COLOR SALAD** 12 

Toasted Almonds / Mandarin Oranges / Avocado / Tequila-Pecan Brittle / Cabrales Cheese/Strawberry Vinaigrette 

Add Grilled Chicken 4  Add Grilled Shrimp 5        Add Grilled Skirt Steak 6 

 

“SANDWICHES & BURGERS” 
CHOICE OF IDAHO FRIES, SWEET POTATO FRIES, OR SIDE SALAD 

 

SOUTH OF THE BORDER 10 OZ. BLACK ANGUS BURGER   12 
Guacamole / Jalapeno Bacon / Cheddar / Pico De Gallo / Chipotle Aioli  

 
GARDEN BURGER   10 

Guacamole / Cheddar / Pico De Gallo / Chipotle Aioli / Caramelized Onion Brioche Roll 
 

GRILLED CHICKEN “CLUB” WRAP (G)   10 
Grilled Chicken Breast / Mesclun Greens / Tomatoes / Chili Pepper Bacon / Cilantro Aioli / Spinach Tortilla  

 
GRILLED CHEDDAR “BLT”  10 

Vermont Cheddar / Jalapeno Bacon / Arugula / Tomato / Roasted Red Pepper / Horseradish Dijon 
 
 



 
 

“SOFT CORN TACO DUO” (G) 
*Choose ONE of the following: Pulled Chicken 12 / BBQ Pulled Pork 13/ Sliced Steak 14/Crisp Shrimp 14 

 
Corn Tortillas / Creole Cabbage Slaw / Tomatoes / Jack & Cheddar Cheese / “Green” Rice & Red Beans 

                                        
“QUESADILLAS”    

Flour Tortilla / Roasted Asparagus / Goat Cheese / Tomato Jam / Cilantro Yogurt / Crumbled Cotija  10   
 

Flour Tortilla  /Pulled  Chicken /  Fresh Ripe Mango &  Papaya / Jack & Cheddar Cheese/Sour Cream  10   
 

 

“PUPUSAS” (G) 
Spinach & Cheese Stuffed Masa Cakes / Seasoned Chicken & Chorizo / Pickled Onions / Cole Slaw  11    

 
Pulled Pork & Cheese Stuffed Masa Cakes / Topped With BBQ Pulled Pork / Cole Slaw / Salsa Roja  11   

 

 “MAINS” 
SOFRITO MARINATED “FRENCH” CHICKEN BREAST (G) 16 

Cilantro-Pesto Whipped Potatoes / Sweet Plantains / Tequila & Grapefruit Mojo / Spiced Tomato Glaze 
 

CORIANDER CRUSTED PORK TENDERLOIN (G) 18 
Roasted Corn-Jack Cheese Masa Cake / Grilled Linguica / Tomato & Sweet Coconut Salad / Spicy Coconut Broth 

 
GRILLED MARINATED ARGENTINIAN SKIRT STEAK 18 

Latin Fried Rice / Sunny Egg / Classic Chimichurri Sauce / Cubin “Haystack” Potatoes 
 

CHIPOTLE-ORANGE BBQ GLAZED TILAPIA (G) 18 
Black Thai Rice / Two Cabbage Slaw / Mandarin Orange-Mango Salsa / Coconut-Lime Emulsion 

 
OUR OWN SEAFOOD PAELLA (G) 18 

Jumbo Shrimp / P.E.I. Mussels / Little Neck Clams / Calamari /  
Saffron Risotto / Chorizo / Sweet Peas / Roasted Corn / Green Onion 

Add Maine Lobster 5   

 

 “ON THE SIDE”  
YUCCA FRITA / IDAHO FRIES / SWEET POTATO FRIES / COLE SLAW  5 

“GREEN” RICE & BEANS / BABY SPINACH / CILANTRO BUTTER ROASTED CORN ON THE COB / LATIN FRIED RICE  6 
 
 
 

*The Health Department suggests that this item can be cooked to order. Consuming raw or undercooked meat, fish, 
shellfish or raw eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

  
**This dish contains nuts.  (G)  This dish is gluten free. 


