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S pa r k l i n g

B A S K E T  O F  E i g h t  G O U G È R E S   1 2
TRADITIONAL WITH COMTÈ CHEESE | NEW MEXICAN WITH CHIMAYO CHEESE

C R O Q U E T T E  D E  J A M ó N  Y  C H O R I Z O   9
THREE CRISPY HAM & SAUSAGE CROQUETTES

B O Q U E R O N E S   8
SAFFRON POTATO | AIOLI | WHITE ANCHOVIES IN VINEGAR

O N I O N  &  B A C O N  J A M   7
CARAMELIZED ONION & SMOKED BACON   

M I X E D  O L I V E S   9
BRINED & CURED 

T R U F F L E D  P O P C O R N   9
BLACK TRUFFLED 

A R T I S A N A L  C H A R C U T E R I E  A N D  C H E E S E   1 7
CHEF’S SELECTION OF THREE CHEESES AND TWO CURED MEATS 

SERVED WITH OLIVES AND HOUSE PICKLED VEGETABLES

S P A R K L I N G   1 6
A selection of refreshing sparkling wines  

from Gruet Winery. The quintessential  
New Mexican sparkling wine house  

specializing in methode champenoise.

W H I T E   1 4
A variety of four vibrant expressions of  
New Mexico’s best white wines focusing  
on the wide range of terroir in the state.

R E D   1 6
A hand-picked collection of four  

New Mexican reds. Beautiful flavors ranging 
from soft red fruits to deep and powerful notes 

of leather, tobacco and chocolate.

F o r t i f i e d   1 7
A rich and decadent selection of  
two white ports and two reds.  
A sweet selection featuring the  

Alliance from Noisy Water,  
Fiona from Sheehan, Animante from  

Casa Rondena and Amante from Vivác.
 

S P I R I T S   1 7
A mix of locally distilled, artisanal  

spirits from Santa Fe Spirits.  
Vodka  20  
+ Gin  32  

+ Single Malt Whiskey  5o 
+ Apple Brandy  42

F L I G H T S


