from the kitchen

HOUSE-MADE ASSORTED BREAD
salted butter

ONION SOUP
Holy Cow fondue, NM Beef, crouton

CRISPY NEW POTATOES

vinegar, chile, herb aioli

BEETS
prickly pear, candied pistacio, onion, Vella Dry Jack

CEVICHE
seasonal fish, pickled green chile

BLUE CORN HUSHPUPPIES

carne adovada, seasonal jam

SMOKED TROUT TOSTADA

avocado, cilantro, green chile

HOUSE BRATWURST

pretzel, beer mustard, sauerkraut

ARTISANAL CHEESE PLATE
Big Woods Blue, Bufarolo, and Detroit Street Brick

served with house made accompaniments

Chef recommends a drizzle of 20 year-aged New Mexico

Monticello Balsamico on your cheese plate
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from the bar

MAURO’S LIMONCELLO
A tart and sweet lemon liqueur made using the

very best recipe from Northern Italy.

CAMPO MARGARITA
Milagro Tequila Blanco, Naranjo Liqueur,

citrus, lavender

FOR EVERYTHING GOOD, MEZCAL

Del Maguey Vida Mezcal, Rothman & Winter Pear,

Bitter Bianco, Lime, Orange Bitters

THE MASTER & MANZANILLA
Chamomile Infused Monopolowa Vodka,
Bodegas Yuste Manzanilla Sherry, Lemon,

Honey, Rosemary

LAVENDER ‘g9
Wheelers Gin, Créme deViolette,

Domaine St. Vincent Brut, lemon, lavender

OTONO EN OAXACA
Del Maguey Vida Mezcal, Granada-Vallet,

Monticello Pomegranate Juice, Seasonal Peppers

APPLES & RYE

Rittenhouse Rye Whiskey,

Santa Fe Spirits Apple Brandy, Cardamaro,
Apple, Hair of the Dog & Angostura

BOSQUE SUNSET
Milagro Tequila Blanco, Aperol, Cinnamon,

Cranberry, Lemon

THE FIG & THE ARTICHOKE
Fig-Infused W.L. Weller Bourbon, Cynar,
Byrhh, Angostura

SANTO DE BROOKLYN

Shackleton Blended Scotch, Maraschino Liqueur,
Dolin Dry Vermouth, Amargo-Vallet,

Luxardo Cherry, Palo Santo
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beers

draft

BOW & ARROW “NOMADICO” IPA

BOW & ARROW “VISIONLAND” AMBER
SCRIMSHAW PILSNER

GULDEN DRAAK BELGIAN STRONG ALE

bottle can

PABST BLUE RIBBON

PACIFICO

LA CUMBRE “BEER”

LA CUMBRE “SLICE OF HEFEN”
LA CUMBRE “ELEVATED” IPA
STATE PEN PORTER

STRAFFE HENDRIK QUADRUPEL
KARMELIET TRIPEL

KASTEEL TRIPEL

mocktails

PINA PICANTE
Pineapple, Lime, Red Chile

BITTTER SWEETIE

Lemon, House Ginger, Honey

LAVENDER LEMONADE

Lavender, Lemon, Soda
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wines by the glass

sparkling

MYV GRUET BLANC DE NOIRS

New Mexico

MV P. SPARR CREMANT D ALSACE ROSE

Alsace, France

white

2017 VIVAC GRUNER VELTLINER

Dixon, New Mexico

2016 GRANBAZAN AMBAR ALBARINO
Rias Baixas, Spain

2017 RAUL PEREZ ALBARINO

Rias Baixas, Spain

2016 EYRIE PINOT GRIS

Willamette Valley, Oregon

2016 VON BUHL RIESLING KABINETT
Mosel, Germany

2016 DOMAINE A DEUX
Loire Valley, France

2016 JEAN-LOUIS CHAVE “CIRCA”
Rhone Valley, France

2015 HEITZ CHARDONNAY

Russian River Valley, Sonoma, California

7’
rose

or7 TRIENNES

Provence, France

red

2016 STOLLER PINOT NOIR
Willamette Valley, Oregon

2014 LUNA ROSSA “NINI”

Deming, New Mexico

2009 DEHESA LA GRANJA
Castilla y Leon, Spain
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2014 SEAN MINOR CABERNET SAUVIGNON 15/58

Napa Valley, California

2014 SUSANA BALBO MALBEC
Uco Valley, Mendoza, Argentina

2013 CASTELGIOCONDO BRUNELLO
DI MONTALCINO, Tuscany, Italy

14/54

22/86



local spirits

SFE SPIRITS WHEELER’S GIN 12
SFE SPIRITS SILVER COYOTE BOURBON 14
SFE SPIRITS COLKEGAN SINGLE MALT 17
SFE SPIRITS COLKEGAN CASK STRENGTH 18
KGB SPIRITS TAOS LIGHTNING RYE 17
KGB NARANJO LIQUEUR 14
SFE SPIRITS ATAPINO LIQUEUR 14
KGB SPIRITS BRIMSTONE ABSINTHE 17
apéritifs and digestifs

APEROL 12
CAMPARI 12
CAPPELLETTI 10
A.A.BADENHORST, CAPERITIF 12
BYRHH 12
BONAL 12
CARPANO ANTICA FORMULA 12
PIO CESARE VERMOUTH DI TORINO 12,
GASTON RIVIERE

PINEAU DES CHARENTES BLANC 12,
CHATEAU ORIGNAC

PINEAU DES CHARENTES ROUGE 12
LILLET BLANC 10
LUSTAU VERMUT BLANCO 12
MATTHIASON SWEET VERMOUTH 12
FERNET ANGELICO 12
FERNET BRANCA 12
ANGOSTURA FERNET-VALLET 12
ANGOSTURA AMARGO-VALLET 12
AMARO DI ANGOSTURA 12
BILARO AMARO DI SEBASTOPOL 12,
AMARO NONINO 12
MONTENEGRO 12
PASUBIO 12
ELISIR NOVASALUS 12
COCCHI BAROLO CHINATO 12
COCCHI DI TORINO 12
COCCHI AMERICANO 12
COCCHI ROSA 12

BECHEROVKA 12



apéritifs and digestifs (continued)
CAMUS VS

CAMUS XO

CARDENAL MENDOZA BRANDY
DRAMBUIE

ARMAGNAC DARROZE 1971
TEMPUS FUGIT GRAN CLASSICO
TEMPUS FUGIT KINA L’AERO D’OR
LINIE AQUAVIT

LAZZARONI SAMBUCA
LAZZARONI AMARETTO
CHARTREUSE YELLOW
CHARTREUSE GREEN
CHARTREUSE VEP YELLOW
CHARTREUSE VEP GREEN
VIEUX PONTARLIER ABSINTHE
KGB BRIMSTONE ABSINTHE
L’ARACK DE MUSAR

mezcals

DEL MAGUEY VIDA

DEL MAGUEY CHICHICAPA
DEL MAGUEY PECHUGA
GRACIA A DIOS

EL JOLGORIO TEPEZTATE

tequilas

MILAGRO BLANCO
MILAGRO REPOSADO
ALMA BLANCO

ALMA REPOSADO

ALMA ANEJO

ALMO EXTRA ANEJO
PATRON ROCA REPOSADO
PATRON ROCA ANEJO
CHAMUCOS ANEJO

JOSE C. RES. DE LA FAMILIA EXTRA ANEJO
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gins

BOODLES 13
BRUICHLADDICH THE BOTANIST 14
HACIENDA 14
HAYMAN’S OLD TOM GIN 14
AVIATION 13
PLYMOUTH 13
MONKEY 47 14
ROKU 12
KYOTO DISTILLERY “KINO BI” 18

rye whiskeys

RITTENHOUSE 12
E.H. TAYLOR BOTTLED IN BOND 17
OLD OVERHOLT 12
TAOS LIGHTNING 17
SAZERAC 12
THOMAS H. HANDY 40
bOUTbO‘VlS

OLD CHARTER 8 YEAR 12
OLD GRAND DAD BOTTLED IN BOND 12
W.L. WELLER 2
BUFFALO TRACE 12
FOUR ROSES SMALL BATCH 13
EAGLE RARE 10 YEAR 13
BLANTONS 15
E.H. TAYLOR BOTTLED IN BOND 17
JEFFERSON’S OCEAN 17
GEORGE T. STAGG 40
WILLIAM LARUE WELLER 40
PAPPY VAN WINKLE 15 YEAR 75

Tennessee whiskeys

GEORGE DICKEL NO. 8 12
GEORGE DICKEL NO. 12 13



Irish whiskeys

POWER’S
REDBREAST 21 YEAR

Scotch whiskies

LAPHROAIG 10 YEAR
LAGAVULIN 16 YEAR
KILCHOMAN
BRUICHLADDICH OCTOMORE 2009
GLENMORANGIE 10 YEAR
OBAN 14 YEAR

OBAN “LITTLE BAY”
ARBERLOUR 12 YEAR

THE GLENROTHES
SHACKLETON

JOHNNIE WALKER BLUE LABEL

Japanese whiskies

IWAI TRADITION
MARS WHISKY “KOMAGATAKE”

rums

FLOR DE CANA 4 YEAR WHITE EXTRA DRY

EL DORADO 7 YEAR
EL DORADO 15 YEAR
EL DORADO 21 YEAR

FLOR DE CANA 7 YEAR GRAN RESERVA

RHUM J.M. AGRICOLE BLANC
NOVO FOGO CACHACA

vodkas

MONOPOLOWA
TITO’S

GREY GOOSE
HAKU
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