SALADS & SANDWICHES |

EJAS

|
SOUTHWEST CHICKEN COBB SALAD 11 ‘

JALAPENO RANCH OR SUNDRIED TOMATO VINAIGRETTE

GREENS, EGG, BLUE CHEESE, BACON, AVOCADO, TOMATO e
GRILL & CANTINA
PORTOBELLO SALAD 10 ‘
GREENS, AVOCADO, TOMATO, CRISPY FRIED SHALLOTS, DIJON VINAIGRETTE
APPETIZERS
SPINACH SALAD 9 (ADD CHICKEN: $3) B e ——

SPINACH, ONION, EGG & TOMATO WITH SMOKED BACON DRESSING
FIRE ROASTED SALSA & CHIPS 3.5
FLATIRON STEAK SALAD* 14 GUACAMOLE 4.5/ 75
GREENS, AVOCADO, TOMATO, CRISPY FRIED SHALLOTS, DIJON VINAIGRETTE ’ '
SPICY QUEsSO DIP 5/ 8.5
PEAR SALAD 13 (ADD CHICKEN: $3)

GREENS, PEARS, WALNUTS, BLUE CHEESE & BALSAMIC VINAIGRETTE THE TRIO (SMALL QUESO, GUACAMOLE &
SALSA WITH CHIPS) 9
BEER STEAMED BRATWURST ON A BUN 11 BIG NACHOS: CHICKEN 9, OR BEEF 11.5

CUCUMBER PICO DE GALLO, SAUERKRAUT & SPICY MUSTARD
CRAB CAKES WITH LEMON CAPER AIOLI 12.5
GRILLED CHICKEN SANDWICH 11
ON TOASTED JALAPENO CHEESE BUN, WITH SAUTEED ONION & JACK CHEESE COCONUT FRIED SHRIMP 10

SPINACH AND ARTICHOKE DIP 8
QUESADILLAS: STEAK 13, CHICKEN 11

WITH SAUTEED ONIONS, JACK & CHEDDAR. BLACK BEANS & RICE SOUP
" —
BURGER* 9.5 CHICKEN & SAUSAGE GUMBO 4.5/ 8

HALF POUND PREMIUM BURGER, ON A TOASTED JALAPENO CHEESE BUN
ADD: CHEESE, ROASTED RED PEPPER, GREEN CHILE, MUSHROOM-$ .5 EA
BACON, AVOCADO, BLUE CHEESE - $.75 EA

CHICKEN TORTILLA SOUP 4.5/ 8

SIDES
BROKEN ARROW RANCH ANTELOPE BURGER* 15 ~—————
HALF POUND, ON A TOASTED JALAPENO CHEESE BUN MEXICAN RICE 2.5
ADD: CHEESE, ROASTED RED PEPPER, GREEN CHILE, MUSHROOM - $ .5 EA BLACK BEANS 2.5

BACON, AVvOCADO, BLUE CHEESE - $.75 EA
ROSEMARY MASHED POTATOES 3.5

CORN & ZUCHINNI SAUTE 3.5
GRILLED ASPARAGUS ©
CHIPOTLE POTATO SALAD 3.5

TREES
— CITRUS, SHALLOT & PINE NUT GREEN BEANS 3.5

BLTA (BACON, LETTUCE, TOMATO & AVOCADO) 9
ON TOASTED SOURDOUGH WITH CHIPOTLE AIOLI

SOUTHWESTERN E

ADD FOUR COCONUT OR GRILLED SHRIMP TO ANY ENTREE: $6

GRILLED SHRIMP OR MAHI- MAHI BAJA TACOS 14 ! DESSEBTS

WRAPPED IN SOFT CORN TORTILLAS WITH BLACK BEANS & RICE NEW YORK CHEESECAKE WITH SUGARED
PECANS & CHOCOLATE SAUCE 7.5

CHICKEN BAJA TAcos 10

WRAPPED IN SOFT CORN TORTILLAS WITH BLACK BEANS & RICE CAJETA CREPES WITH SUGARED PECANS,

WHIPPED CREAM & CHOCOLATE SAUCE 7.5
SAUTEED PORTOBELLO ENCHILADAS 11

BLACK BEANS & RICE HOMEMADE PEACH COBBLER

‘, WITH VANILLA ICE CREAM 6.5
NEW MEXICO CHILE- CHICKEN ENCHILADAS 13 (CHARLIE’S #13)

RED CHILE, GREEN CHILE, OR CHRISTMAS. BLACK BEANS & RICE SHARFFEN BERGER CHOCOLATE CAKE

SUGARED PECANS & CHOCOLATE SAUCE 6
CocOoONUT FRIED SHRIMP 16

7 COCONUT BATTERED SHRIMP WITH COCKTAIL SAUCE & CHIPOTLE AIOLI BUTTERMILK PIE 7
GRILLED MAHI WITH AVOCADO MANGO SALSA 16 CHOCOLATE PIE 7
WITH MEXICAN RICE AND GRILLED ASPARAGUS

SHRIMP & MANGO ENCHILADAS 15 | DRINK SPECIALS
GRILLED SHRIMP ENCHILADAS WITH MANGO SALSA. BLACK BEANS & RICE AR AP

B D ORAN

SALMON BURRITO 16 LOOD O GE MARTINI
WITH REFRIED BLACK BEANS, GOAT CHEESE & CUCUMBER-DILL SALSA GODIVA CHOCOLATE MARTINI
PAN FRIED RAINBOW TROUT 16 POMEGRANATE CITRUS MARTINI
DUSTED IN CORNMEAL, WITH GARLIC HERB BUTTER

PAN FRIED POTATOES & MIXED VEGETABLES POM ROYALE

POMEGRANATE JUICE & CHAMPAIGNE

BLACKENED CHICKEN WITH ROASTED RED PEPPER COULIS 15 DRY OR SWEET

ROSEMARY MASHED POTATO & GRILLED ASPARAGUS POMEGRANATE MARGARITA
CHIPOTLE CHICKEN PASTA 14 FLECTRIC BLUE MARGARITA
SUNDRIED TOMATO, CARAMELIZED ONION, CHIPOTLE CREAM SAUCE

SUBSTITUTE SHRIMP: ADD $3: CHICKEN & SHRIMP: ADD $4 PEACH MARGARITA
PORK LOIN 14 PRICKLY PEAR MARGARITA
SMOTHERED IN A CREAMY MUSHROOM SAUCE ON A BED OF RICE WITH CUERVO GOLD & COINTREAU

WITH CITRUS, SHALLOT & PINE NUT GREEN BEANS

PLEASE SEE BACK SIDE FOR TEQUILA,

CHICKEN FRIED STEAK 15 BEER AND WINE SELECTIONS

COUNTRY GRAVY, ROSEMARY MASHED POTATOES & MIXED VEGETABLES

|
' *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, |

STEAK & SHR]MP* 24 SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR ‘
8 OZ MARINATED CAP STEAK & FOUR JUMBO SHRIMP. RICE & MIXED VEG. RISK OF FOODBORNE ILLNESS

f

[

18% GRATUITY ADDED TO PARTIES OF 6 oR MORE - ONE CHECK PER TABLE - SPLIT PLATE CHARGE $3



