
AppetizerS

Salads

TO GO MENU

CHips, SALSA,
Guacamole  10 VG, V, GF, DF
RED SALSA | GREEN SALSA | HOUSEMADE GUACAMOLE | CHIPS

Sandia Gazpacho   12
WATERMELON | HEIRLOOM TOMATOES | SHERRY |
PIQUILLO PEPPERS | CUCUMBER | ALMONDS

Corn Salad  14 VG, GF
BABY ROMAINE LETTUCE | RADISH | CRISPY CORN |
BABY HEIRLOOM TOMATO | RED ONION |
COTIJA CHEESE | CHILE LIME VINAIGRETTE

Southwestern Wedge salad  14
BUTTER LETTUCE | BACON LARDONS | BABY TOMATOES |
AVOCADO | ROASTED GREEN CHILES | CRISPY ONIONS | 
CROWS DAIRY GOAT CHEESE DRESSING

Chimayo Chile Braised Pork  22 GF

Mesquite Grilled Sword Fish  25 GF

Mesquite Grilled Flank Steak*  25 GF

SERVED WITH FRIJOLES CHARROS
& RICE HANDMADE TORTILLAS,

SALSAS & GUACAMOLE

TACO PLATTERS

Plato Vegano  20 VG, V, DF
ACHIOTE MARINATED TOFU | NOPAL & SEASONAL VEGETABLES SUCCOTASH | ROASTED CORN | ROMESCO SAUCE

Southwest Burrito / Bowl  16
RICE | BEANS | PICO DE GALLO | GUACAMOLE | COTIJA CHEESE | CREMA | SALSAS

CHOICE OF: PORK | STEAK | CHICKEN
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House Specialties

Wood Fired Grill
grilled trout  29

CHULA SEAFOOD TROUT | PORK BELLY | NATIVE WHITE BEAN HASH | PICKLED ROMANESCO
SHISHITOS | SMOKED BACON BUTTER SAUCE | PARSLEY & PICKLED RED ONION SALAD

pollo asado  28 GF
GRILLED TWO WASH RANCH HALF CHICKEN | | CREAMY HAYDEN FLOUR MILLS POLENTA

GREEN CHILE JUS | SWEET POTATO HASH | ROASTED CIPPOLINI ONION 

Green Chile Burger*  19
7 OZ. PRIME BEEF PATTY | GREEN CHILES | WHITE CHEDDAR | CHIMAYO AIOLI | CHOICE OF SIDE

Cowboy steak*  32 GF
14 OZ. PRIME RIBEYE | ROASTED TOMATOES | CRISPY FINGERLING POTATOES

 CHIMAYO CHILE SAUCE | BUTTERED LEEKS | FINE HERBS

ADD PROTEIN:
PULLED CHICKEN  6
GRILLED SHRIMP, GRILLED STEAK  8
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