
   A P P E T I Z E R S 
 
 
 
 

 
 
 
 

       TOM AT O  TORT I LL A  SO UP  *  
Queso Oaxaca 

Avocado Relish + Cilantro 
13. 

 
 
 
 

SM OK E D  CH I C K E N  +  BL AC K  BE A N  QUESAD ILL A  *  
Avocado + Toasted Garlic Creme Fraiche 

16. 
 
 
 
 

BURRAT A  +  GR IL LE D  RA DI CC H I O  *  
Cherry Tomatoes, Gooseberries 

Asparagus + Serrano Chile Dressing 
16. 

 
 
 
 

SOPHIE ’S  CH O P P E D  SA L A D  *   
with Her Own Special Dressing 

Crispy Torti l las 
13. 

 
 
 
 

TI GE R  SHRIM P   
+  ROAST ED  GA R L I C  COR N  TA M A L E  *  

Corn - Cilantro Sauce 
18. 

 
 
 
 

BL UE  COR N  PA N C A K E  *   
Barbecued Duck  

+ Habanero Chile - Star Anise Sauce 
15. 

 
 
 
 
 

 
 
 

BL UE  CO R N LOBSTER  TAC OS  *  
Tomatil lo, Avocado 

+ Pickled Red Onion, Habanero and Fennel Relish 
20. 

 
 
 

BA B Y  RO M A I NE  SAL AD  *   
Roasted Garlic Dressing 
Warm Hominy Croutons 

+ Parmesan Crisp 
13. 

 
 
 

CRI S PY  SQUASH  BL OS S OM S  *  
Ricotta, Corn, Basil 

+ Hot and Sweet Yellow Pepper-Mango Sauce 
16. 

 
 
 

SOUT HWESTERN  SP ICE  CHI CK E N  SK EWE RS  *  
Gril led Red Onions, Flour Torti l las 

+ Peanut Barbecue Sauce 
15. 

 
 
 

ROUGH  CUT  TUNA  “NA C H O S”  *   
Mango - Habanero Hot Sauce  

+ Avocado Crema 
18. 

 
 
 

GOAT  CH EE SE  “QUE S O  FUNDIDO”  *  
Rajas, Blistered Serrano Vinaigrette 

+ Blue Corn Torti l la Strips 
16. 

 
 
 

CRE MI N I  MUSH R O O M QU E S AD I L L A  *  
Fontina, Ricotta 

Fried Egg + Salsa Verde 
16. 

 
 

 
 

 
 
 
 

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 
 
 
 

 
AN C H O  CHILE -HO N E Y  GL AZ ED  SALM ON  *  

Spicy Black Bean Sauce  
+ Roasted Jalapeno Crema 

32. 
 
 

NE W  ME XI C A N  SP I C E  RUBBED   
PO R K  TENDERL O IN  *  

Bourbon - Ancho Chile Sauce 
Sweet Potato Tamale 

+ Crushed Pecan Butter 
36. 

 
 

GRIL LE D  CHI CK E N  *  
Hot Red Pepper – Garlic Sauce 

Fresh Corn Tamale with Jalapeno Pesto Butter 
30. 

 
 

CO R N M E AL  CRUS TE D  CHILE  RELL E NO  *  
Roasted Eggplant + Manchego Cheese 

 Sweet Red Pepper Sauce  
+ Balsamic Vinegar 

25 .  
 
 

FI RE  ROASTED  VE AL  CH O P  *   
Horseradish - Maple Glaze 

Wild Rice Tamale + Sage Butter 
48. 

 
 

GRIL LE D  LAMB PO R T E R H O US E  CH O P S  *  
Preserved Serrano Sauce 

Mint Chimichurri 
+ Blue Corn Tamale with Basil Butter 

44. 
 
 

    BL UE  CORN  CR UST ED  HAL IBUT  *  
Warm Salsa Cruda, Sweet 100 Tomatoes 

Black Olives, Oregano + Jalapenos 
38. 

 
 

GREE N  CHIL E  C I O P P I N O  *  
Jumbo Prawn, Scallop, Halibut  

Litt le Neck Clams, Mussels 
served with Blue Corn Stick  

+ Scallion Butter 
40. 

 
 

CA S C A B E L  CHIL E  CR US TE D  RA B B I T  *  
Spring Pea Cous Cous  

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

38. 
 

 
MANGO  +  SP I C E  CR U STE D  TUNA  ST E AK  *  
Green Peppercorn - Green Chile Sauce  

+ Toasted Pine Nut Cous Cous 
38. 

 
 
 

S TE AKS  
 

BL A CK  AN G U S   
NE W  YO R K  STR I P  STE AK  *  

House - Made MESA Steak Sauce 
52. 

 
 

CO F F E E  RU B B E D   
F I LET  MIGNON  *   

Mushroom - Ancho Chile Sauce 
50. 

 
 

22 O Z  BO N E  IN  
CH I P OT LE  GL AZ E D  R I B-EY E  *   

Red + Green Chile Sauce 
48. 

 
 

 
 
 

 SI DE  DIS HES  *  
 

F resh Corn Tamale  
wi th  Ja lapeno Pesto  But ter  

 
Smoked Chi le  Co l la rd  Greens 

 
Roasted Corn 

Cot i ja ,  C i lant ro ,  L ime 
+ Smoked Chi le  A io l i  

 
Mashed Potatoes   

+  Green Chi le  Queso Sauce 
 

Sautéed Spinach 
 

Double  Baked Potato   
Horseradish ,  Green Onions 

+ Creme Fra iche 
 

10.  
 

 
~ 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. 


