starters

sea

CHAMA CHILI
beef, red chile, cheddar, pinto beans,
sour cream, jalape os, flour tortilla
cup 8
bowl 10

LOBSTER ROLL MP
claw, knuckle and tail soaked in butter, herbs,
and celery on a fresh roll with potato chips

FRENCH ONION SOUP
swiss cheese gratinée, crostini
cup 8
bowl 10
GRILLED SALMON NIÇOISE 26
green beans, kalamata olives,
heirloom tomatoes, hardboiled egg,
harvest mixed greens, potatoes,
red peppers, lemon thyme vinaigrette
WEDGE SALAD 16
iceberg lettuce, smoked bacon,
blue cheese crumbles, heirloom tomatoes,
cucumber, creamy blue cheese dressing
CHAMA CHOP 18
mixed greens, smoked bacon,
blue cheese crumbles, hard boiled egg,
roasted peppers, chicken, grilled corn,
avocado, pepitas, cilantro-cumin dressing
CAESAR SALAD 15
romaine hearts, pecorino-romano, croutons,
white anchovies, roasted garlic dressing
add CHICKEN 8

SHRIMP 16

WILD SALMON 18

dressings cilantro-cumin vinaigrette, ranch, caesar,
blue cheese vinaigrette, creamy blue cheese,
blueberry-balsamic vinaigrette

eggs
SOUTHERN FRIED CHICKEN 18
fried chicken breast, two eggs, cheesy grits,
country gravy, english muffin
EGGS BENEDICT 16
two poached eggs, ham, hollandaise,
english muffin, potato hash
THE STACK 17
three hot cakes, maple syrup, macerated berries,
scrambled eggs, buffalo-chipotle sausage
HUEVOS RANCHEROS 17
two corn tortillas, potato hash, asadero,
smothered with red or green chile,
topped with two eggs and cowboy beans
STEAK AND EGGS 22
8 oz. prime ny strip, two eggs, potato hash,
calabacitas, green chile, hollandaise

BLACKENED SHRIMP AND GRITS
cheesy grits, bacon, scallions

22

OYSTERS ON THE HALF SHELL
red chile mignonette, cocktail sauce,
hot sauce, potato chips
six 18
twelve 32
SMOKED SALMON 18
cold smoked salmon, dill cream cheese,
heirloom tomatoes, red onion, capers,
poppy seed bagel, organic arugula salad
SOUTHWEST CIOPPINO 32
lobster, little neck clams, mussels, shrimp,
tomatoes, roasted poblano, onions,
red chile fish broth

land
SNAKE RIVER FARMS
WAGYU BURGER 24
green chile, white cheddar, lettuce,
tomato, and onion on a brioche bun
served with french fries
B.L.A.T. 16
bacon, lettuce, avocado, tomato,
black pepper mayo, toasted sourdough
served with potato chips

PRIME RIB
grilled and brined for 48 hours,
then slow roasted.
served with mashed potatoes,
seasonal vegetables, au jus,
and whipped horseradish

10 oz. 37

sides
EGG 2
THICK CUT BACON 4
ENGLISH MUFFIN WITH BUTTER 3
BUFFALO-CHIPOTLE SAUSAGE 6
PANCAKE WITH MAPLE SYRUP 3
CHEESY GRITS 8
POTATO HASH 8
MASHED POTATOES 8

