
   A P P E T I Z E R S 
 

 

 
 

 

 

 

 
FRE SH  TOMA TO  SO UP   

Corn, Avocado, White Cheddar  
+ Blue Corn Torti l las  

14. 
 

 
 

SOPH IE ’S  CHOP PE D SALA D  *   
with Her Own Special  Dressing  

+ Crispy Torti l las  
14. 

 
 

 

 

T IGE R  SH RIMP   
+  ROAS TE D  GA R L I C  CO RN  TA MAL E  *  

Corn - Cilantro Sauce 
19. 

 
 

 

BABY ROM AIN E  SA LA D  *   
Warm Hominy Croutons , Chorizo 

Roasted Garlic Dressing  
+ Cotija 

14. 

 

 
 

 BLUE  CO RN  PAN CA K E  *   
Barbecued Duck  

+ Habanero Chile  - Star Anise Sauce  
16. 

 

 
 

 

 

 

 

 

 

 

 BLUE  CORN  LOBSTER  TA CO S *  
Tomatil lo, Avocado 

+ Pickled Red Onion,  Habanero  
and Fennel Relish 

21. 

 
 

 

ROUGH  CU T  TUNA  “NA CHO S”  *   
Mango - Habanero Hot Sauce  

+ Avocado Crema 
19. 

 

 
 

YUC ATAN  CHI CK EN  SKE WE R S  *  
Peanut –  Smoked Chile Barbecue Sauce  

Flour Torti l las , Pickled Red Onions + Mint  
17. 

 

 

 
CR EMIN I  MU SH ROOM  QU ESA DIL LA  *  

Fontina, Ricotta  
Fried Egg + Salsa Verde  

17. 

 
 

 

  GOAT  CH EE S E  “QU ESO  FUN DIDO”  *  
Rajas, Blistered Serrano Vinaigrette  

+ Blue Corn Torti l la Strips  
17. 

 
 

 

SMO KE D CH IC K EN  +  B LA CK BEAN  QU E SADI L LA  *  
Avocado + Toasted Garlic  

Creme Fraiche  
17.  

 

 

 

 
 

 

 

 

 

 

 

 

an 18% gratuity will be added to parties of 8 or more 

 
“Safe Harbor certifies to ensure the highest quality, safest seafood attainable.   

Please ask your server for details” 



   E N T R E E S 
 

 

 
ANCH O  CHI L E -HON EY  GLA Z E D  SA LMON  *  
Spicy Black Bean Sauce, Tomatil los  

+ Roasted Jalapeno Crema 
33.  

 

 

NEW MEX ICA N  SPI CE  RUBB E D  
POR K TEND E R LO IN  *  

Bourbon - Ancho Chile Sauce 
+ Sweet Potato Tamale  

with Crushed Pecan Butter  
37.  

 

 

S I X TE EN  SP IC E  CH IC K EN  *  
Garlic-Mango Sauce 

Cilantro Pesto Mashed Potatoes 
+ Fresno Chile-Mango Relish 

33.  

 

 

CORNM EA L  CRU ST ED  CHI L E  RE LL ENO  *  
Roasted Eggplant + Manchego Cheese  

 Sweet Red Pepper Sauce  
+ Balsamic Vinegar  

26.  
 

 
 

F IR E  ROA S TE D  VEA L  CHO P  *   
Horseradish -  Maple Glaze  

+ Chorizo - Goat Cheese Tamale  
with Thyme Butter  

49.  
 

 

GRI LL E D  LAMB  PO R TE RHOU S E  CHOP S  *  
Preserved Serrano Chile Sauce 

Mint Chimichurri  + Plantain Tamale  
with Molasses Butter 

47.   
 

  LOBST E R  OU T  OF  TH E SHE L L  *  
Hominy Cakes + Fresno Chi le But ter Sauce 

52. 
 

 

CAS CAB EL  CHI LE  CRU S T ED  RABBIT  *  
Sweet Pea Cous Cous 

Green Chiles, Mint, Marcona Almonds  
+ Smoked Red Pepper Sauce  

39. 

 

 

GRI LL E D  SWOR DF I SH  *  
Creamy Green Chile Rice  

Yellow Pepper Mole  
+ Cilantro – Green Chile Vinaigrette  

38.  

 
 

MANGO  +  SPI C E  CRU ST E D  TUNA  S TEA K  *  
Green Peppercorn  - Green Chile Sauce  

+ Toasted Pine Nut Cous Cous 
38.  

 

 
 

ST EA K S  

 

CE RT IF I ED  ANGU S  BE EF®PR I ME  
NEW YO RK S TR IP  S TEA K  *  

House - Made MESA Steak Sauce  
52. 

 

 

CE RT IF I ED  ANGU S  BE EF®PR I ME  
22  O Z  BON E IN  

CHIPO TL E  G LA ZE D  R IB -EY E  *   
Red + Green Chile Sauce  

55. 

 

 

CE RT IF I ED  ANGU S  BE EF®PR I ME  
COFFE E  RUBB ED  F I L E T  M IGN ON  *   
Mushroom - Ancho Chile Sauce  

52. 

 

 
 

 

 

 S I D E  D I SHE S  *  

 

Roasted  Corn  

Chipot le  A io l i ,  L ime  

+ Cot i ja  

 

Anaheim Chi le  Re l leno  

B lack Beans ,  R ice  

+ Monterey  Jack  

 

C i lant ro  Pe sto Mashed Potatoes  

 

Sautéed  Spinach  

 

P lantain  Tamale   

wi th  Molasses  Butter  

 

Double  Baked Potato  

Horseradi sh ,  Green Onions  

+ Creme Fraiche  

 

11.  

  

 
 

 

~ We are happy to split any check up to four (4) equal ways ~  

 
 

* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the 

risk of food borne illness. Individuals with certain health conditions may be at higher risk if these foods are 

consumed raw or undercooked. 


