
AppetizerS

Salads

Sides

DINNER MENU
3PM - CLOSE

CHips, SALSA,
Guacamole  10 VG, V, GF, DF
RED SALSA | GREEN SALSA |
HOUSEMADE GUACAMOLE | CHIPS
SALSAS, CHIPS REFILL 2 | GUACAMOLE REFILL 4

Street Style Esquites  10 VG, GF
ROASTED CORN OFF THE COBB |
COTIJA CHEESE | MEXICAN CREMA |
CHIMAYO AIOLI | CILANTRO | TAJIN

Pozole   14
RED CHILI PORK STEW | HOMINY | CABBAGE | 
RADISHES | AVOCADO | CILANTRO

Cheese crisp  13
SCHREINER’S CHORIZO | BEANS | AVOCADO |
OAXACA CHEESE | PICO |  CHIMI CREMA

Potato Tacos (3)  13 VG, GF
CRISPY CORN TORTILLA | CHIMAYO SAUCE |
SMASHED IDAHO POTATOES | CREMA |
TOMATO CHILTEPIN SALSA

Shrimp aguachile  16
MEXICAN SHRIMP | CUCUMBER | AVOCADO | 
JICAMA | PICKLED ONIONS | HEIRLOOM TOMATOES | 
CILANTRO | HABANERO MANGO SAUCE  

queso fundido  13 GF
CHEESE BLEND | SCHREINER’S CHORIZO |
PICO DE GALLO | HAND MADE TORTILLAS

ADD PROTEIN:
MARINATED TOFU  6	 GRILLED CHICKEN  8
GRILLED SHRIMP  9	 GRILLED STEAK  12

Little Gem Salad  12
HEIRLOOM TOMATOES | ROASTED CORN | BACON |
GREEN CHILE | AVOCADO | COTIJA CHEESE | 
JALAPENO BUTTERMILK DRESSING

CITRUS Salad  12
BABY ARUGULA | AZ CITRUS | QUINOA |
CANDIED PEPITAS | GOAT CHEESE |
WATERMELON RADISHES | CUCUMBERS |
AVOCADO | CITRUS VINAIGRETTE

Rancho Papas  8 VG, GF
HEIRLOOM FINGERLING POTATOES |
CHIMAYO CREMA | COJITA CHEESE |
GREEN ONION

Frijoles Charros & Rice  6
SLOW COOKED BEANS | CHORIZO |
BUTTERED RICE | CORN | OAXACA CHEESE

Local veggies  7 VG, V, GF, DF
SEASONAL - CHANGES DAILY

Chimayo Chile
Braised Pork  23 GF

Mesquite Grilled
Sword Fish*  25 GF

Mesquite Grilled
skirt Steak*  25 GF

SERVED WITH FRIJOLES CHARROS
& RICE HANDMADE TORTILLAS,

SALSAS & GUACAMOLE

TACO PLATTERS

seasonal vegetables  20 GF
RED OR GREEN SAUCE

Roasted chicken  22 GF
GREEN SAUCE

Chimayo Chile
Braised Pork  22 GF

RED SAUCE

SERVED WITH
FRIJOLES CHARROS & RICE

ENCHILADAS

Chile Relleno (STEAMED)  20 VG, GF
MUSHROOM DUXELLE | GOAT CHEESE SAUCE | CHIMAYO CHILE | CRUNCHY LEEKS

Aztec Cake  22 GF
LAYERED TORTILLAS | PULLED CHICKEN | ROASTED GREEN CHILES

SWEET CORN | CHEESE BLEND | CREMA

Plato Vegano  20 VG, V, DF
ACHIOTE MARINATED ORGANIC TOFU | SEASONAL VEGETABLES |

RED QUINOA | MOLE VERDE | CHIPOTLE SAUCE

Short Rib Ossobucco  32
BRAISED IN A CHIPOTLE BROTH | CREAMY BLUE CORN POLENTA

GREEN CHILE RAGU | TOMATE CONFITADO

Churro Ice Cream Sandwich  12
HOUSEMADE FRESH CHURROS | VANILLA ICE CREAM

MEXICAN CHOCOLATE SAUCE | CAJETA | BRULEE BANANA

sweet corn flan  12
CARAMEL CORN | CANDIED FIGS | CHANTILLY | WHITE CHOCOLATE CRUMB

coconut tres leches  12
HORCHATA MOUSSE | MACERATED STRAWBERRIES | CANDIED PEPITAS 

House Specialties

DESSERTS

Wood Fired Grill
grilled Rainbow trout  30

CHULA SEAFOOD RAINBOW TROUT | BUTTER BRAISED LEEKS
CONFIT FINGERLING POTATOES | HUITLACOCHE | ROASTED POBLANOS | CAPERS

CRISPY PARSLEY | BROWN BUTTER PRESERVED LEMON EMULSION

pollo asado  32 GF
GRILLED TWO WASH HALF CHICKEN | RED MOLE SAUCE | HAYDEN MILLS CRISPY POLENTA 

ZUCCHINI & SWEET POTATO HASH | RED CHILE AU JUS

Green Chile Burger*  20
7 OZ. ROVEY FARMS WAGYU BEEF | GREEN CHILES | WHITE CHEDDAR |

CHIMAYO AIOLI | GHERKIN PICKLES | CHOICE OF SIDE

Sampler Platter*  29 GF
GRILLED SKIRT STEAK | ONE PORK ENCHILADA | ONE VEGGIE ENCHILADA | 

ONE CHICKEN ENCHILADA | CHEESE FILLED CHILE RELLENO

Tomahawk Pork Chop*  34
BONE IN 14OZ PORK CHOP | CARAMELIZED  CIPOLLINI ONIONS | GRILLED NOPALES |

ROASTED STONE FRUIT | PIÑON | HOUSE MADE WHOLE GRAIN MUSTARD SAUCE

Cowboy steak*  40 GF
16OZ PRIME RIB EYE | RANCHO PAPAS | HEIRLOOM TOMATOES | SHISHITO PEPPERS |

NOPALES | CIPOLLINI ONIONS | RED CHILE DEMI GLAZE

v. 2022-1118% gratuity added to parties of 6 or more  |  Charge of $1.25 on To-go Orders

Ghostranchaz.com      @Ghostranch_AZ

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

WE ARE HAPPY TO ACCOMMODATE DIETARY REQUESTS,
PLEASE ASK US HOW WE CAN MODIFY YOUR DISH.

GLUTEN-FREE

VEGETARIAN

VEGAN

DAIRY FREE


