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Baja Shrimp and Crab Martini - 27

Jumbo shrimp with lump crab on top of are
charred serrano slaw, garnished with fresh lemon
lime and sliced avocado with a mini tobasco bottle

Skillet Queso Blanco - 18

House made queso with asadero cheese topped
with chorizo, fresno pepper vinaigrette and queso
fresco served with chips

Bourbon Barrel Wagyu Sliders - 18

Bourbon onion jam thick cut apple smoked bacon,
house cold smoked white cheddar and heirloom
tomato tapenade

CBLT - 27

Crispy softshell crab stacked on Texas toast with
bacon lettuce tomato, dressed with old bay mayo
comes with truffle fries

Cauliflower Crust Pizzas - 18
Shaved beef house made ricotta, overnight
tomatoes and fresh oregano
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New Mexico Garden - 16

Roasted corn red onion, fresh tomato, cilantro,
oregano, queso fresco asadero cheese and red
Chile cream drizzle

Chopped salad - 13

Crisp iceberg lettuce, house cold smoked cheddar,
heirloom tomatoes, wild board bacon and pickled
red onion, choice of dressing

Wendells tortilla soup - 12

Assorted Chile broth with aromatic vegetables
tender chicken and topped with shredded cheddar
fresh avocado lime wedge and crispy tortilla strips

Truffle fries - 18

Crispy fries tossed with salt fresh cracked pepper,
chives and grated manchego cheese, drizzled with
white truffle oil served with truffle aioli
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