
   A P P E T I Z E R S 
 
 
 
 

 
 
 

ROAS TE D  PU MP KIN  SOU P   
Toasted Pepitas 

+ Allspice -  Maple Crema 
14.  

 
 
 

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

Corn - Cilantro Sauce 
19.  

 
 

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

+ Crispy Torti l las 
14.  

 
 
 

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

Roasted Garlic Dressing 
+ Cotija 

15. 

 
 
 

BLA CK KA L E  SA LA D  
Shaved Brussels Sprouts, Cotija 

Toasted Pumpkin Seeds, Blue Corn Croutons 
+ Chipotle Lime Dressing 

                            15. 
 
 
 
 

CHAR R ED SHI SH I TO  PE PP ER S  
Pomegranate Salt , Cumin 

+ Mango Agrodolce 
12.  
 
 

 
 

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

+ Avocado Crema 
19.  

 
 
 
 
 

   GRILLED LAMB TENDERL OIN TACOS  
Avocado – Serrano Relish 

Pickled Shallots 
+ Cotija Crema 

                                  19. 
 

 
 

RED CH IL E  BA RB E CUE  DUC K 
Blue Corn – Red Quinoa Johnny Cake 

Fresh Figs + Cracklings 
17.  

 
 
 

GOAT  CH E ES E  “QU E SO  FUND I DO” 
Rajas, Blistered Serrano Vinaigrette 

+ Blue Corn Torti l la Strips 
17.  

 
 
 

DOUBLE SMOKED BACON QUESADILLA  
Caramelized Onions, Fried Egg 

+ Fresno Chile Hot Sauce 
17.  

 
 
 

  SMOK E D CHI C KE N  +  BL AC K  BEAN  QU E SADI L LA  
Avocado + Toasted Garlic 

Creme Fraiche 
17.  

 

 
MESA SPR EA DS  

served with Masa Chips 
Crushed Avocado + Cucumber – Jicama Relish 
Fresh Ricotta Cheese + Red Chile Pipian Salsa 

18. 
 
 
 
 
 
 

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



   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.  
 

 
SIX 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  

Porcini  Mushrooms, Cotija 
+ Sun Dried Chile Sauce 

29.  
 

 
  CASC ABE L  CH IL E  CRU S TE D  RABBIT  *  

Butternut Squash Cous Cous 
Caramelized Shallots, Sage  

+ Hot and Sweet Pecans 
39.  

 
 

  GRIL L ED  LA MB PO RT E RHOU SE CHOP S *  
Preserved Serrano Chile Sauce 

Mint Chimichurri  + Pumpkin Tamale 
with Allspice Butter 

47.  
 
 

  ST EAM ED HA L IB UT  
Guajil lo Chile Posole Broth 

Mint, Cilantro, Avocado 
+ Crispy Blue Corn 

38.  
 

 
  F IRE  ROA ST ED  VEA L  CHO P  *   

Salsa Verde  
Chorizo -  Goat Cheese Tamale  

with Thyme Butter  
49.  

 

 
 GRI LL ED  SWO R DF I SH  *  

Creamy Green Chile Rice 
Yellow Pepper Mole 

+ Cilantro – Green Chile Vinaigrette 
38.  

MANGO +  SPI C E  CRU ST E D  TUNA  STEA 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 STR IP  STEA 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  GLA ZE D  RIB -EY E  *   
Red + Green Chile Sauce 

60.  
 
 

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

52.  
 
 
 

 

 SI D E  DI SHE S  
 

Chi le  Rubbed Car rots  
Tamar ind,  Mint ,  L ime 

+ Tanger ine  
13.  

 
C i lant ro  Pesto Mashed  Potatoes  

11.  
 

Roasted  Brusse ls  Sprouts  
Toasted Sesame,  Guaj i l l o  Chi le  

+  Cot i ja  
13.  

 
Sautéed  Spinach 

11.  
 

Pumpkin  Tamale   
wi th  A l l sp ice  But te r  

11.  
 

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. 


