
 

 

 

 

SPECIALTY COCKTAILS $15 
 
Cody’s Conundrum 
yellow chartruese / domain canton ginger liqueur / egg white / lemon juice 
om spirits meyer lemon and ginger liqueur / nutmeg 
 
Muy Famoso  
taos bourbon / sweet vermouth / black walnut bitters / om spirits cranberry and 
blood orange liqueur / orange peel 
 
Copper Coin  
vida mezcal / cointreau / lime juice / agave / red chile powder  
 
Moto Chiquita  
santa fe spirits expedition vodka / santa fe spirits wheeler’s gin / om spirits dark 
chocolate and sea salt liqueur  
 
Larry’s World Famous Green Chile Chocolate Martini 
absolut vanilla / godiva chocolate liqueur / green chile powder 
chocolate ganache 
 
House Barrel-Aged Rotating Spirits and Cocktails 
ask your bartender for details!  
  
 

      BOTTLED BEER $7

Bud Light / Dos XX Lager / Heineken / Stella Artois / Corona 
Negra Modelo / Monk’s Ale / Santa Fe Brewing Pale Ale  

 St Pauli Girl Non-Alcoholic

DRAFT BEER $8 

Bosque Brewing Amber Ale / Bosque Brewing IPA 
Marble Oatmeal Stout / La Cumbre Red Ryeot 

 



 

 

 

 

  

WINES BY THE GLASS 
 

Sparkling and Champagne 
Enza Prosecco, Veneto, Italy     13 / 65 

Gruet Blanc de Noirs, New Mexico, US    12 / 60 

Gruet Sauvage Rose, New Mexico, US    14 / 70 

Louis Roederer Premier Brut, Champagne, France  27 / 135 

 
White 
August Kesseler Riesling R, Pfalz, Germany, 2015  12 / 60 

Domaine Roger Neveu Sancerre Clos des Bouffants, France, 2014 16 / 80 

Iconoclast Chardonnay, Russian River Valley, US, 2014  18 / 90 

Kumeu River Wines Chardonnay Kumeu-Village, NZ, 2014  16 / 80 

Mer Soleil Reserve Chardonnay, Santa Lucia Highlands, US, ‘14 17 / 85  

Cantina Andriano Pinot Grigio, Alto Adige, 2015    12 / 60 

Warwick Sauvignon Blanc Professor Black, South Africa, 2016 15 / 75 

 
Red 
Avalon Cabernet Sauvignon, Napa, CA, 2014   14 / 70 

Colomé Malbec, Salta, Argentina, 2013    15 / 65  

Gloria Ferrer Pinot Noir, Carneros, CA, 2013   18 / 90 

Iconoclast Cabernet Sauvignon, Stags Leap District, US, 2014 18 / 90 

Caymus, Cabernet Sauvignon, Napa, CA 2015                      25/150 (1L) 

Duckhorn Merlot, Napa, CA, 2014    18 / 90 

Row Eleven Pinot Noir, Napa, CA 2015   15 / 75 

Willamette Valley Vineyards Pinot Noir, Oregon, US, 2015  15 / 75 

 
Rosé 
Whispering Angel, Cotes de Provence, France, 2016  14 / 70 
Fleur De Mer Rose, Cotes de Provence, France, 2016  12 / 60 
  

 



 

 

STARTERS 
 
Chicken Wings  15 g 
buffalo green chile sauce / avocado ranch  
 

Garlic Prawn Flat Bread  18 
asadero cheese / bacon / microgreens / radish / chimichurri  
 

 

Grilled Cheese Sandwich 18 
boursin / american cheese / smoked gouda / brioche/ chipotle tortilla soup  
 

Chimayo Chile Spiced Bison Taco 16 g 
jicama slaw / sweet corn aioli / cilantro  
 

Ahi Tuna Poke  17 
eel sauce / corn tortillas / scallion / mango / avocado / red onion 
sesame seed  
 

Blue Corn Crusted Trout  21 g  
chipotle aioli / sweet potato fries / lime  
 

Short Rib Sliders  16 
pretzel bun / manchego cheese / tempura jalapeno / coconut slaw  
 
 
 
 
 
 
 

 
 

g – items can be made gluten free 
Please let your server know if you are gluten intolerant or Celiac 

 
 
  



 

 

THE CLASSICS 
 
Chips, Salsa & Guacamole  12 g  
add green chile con queso 4 
 

Rancho Nachos  22 g 
chicken or beef / blue & yellow corn chips / fresh jalapeños 
cotija & asadero cheese / olives / tomato / guacamole / sour cream 
roasted salsa  
 

Cheese & Charcuterie  19  
locally produced & international cheese / cured meats / pickles / chile jam  
whole grain mustard / crostini  
 

Grilled Chicken Caesar Salad  21 g 
hearts of romaine / croutons / parmesan cheese / white anchovies   
poblano dressing 
with: salmon 22 / shrimp 26 
 

Terra’s Signature Burger 20 
candied chile bacon / sharp white cheddar / crispy poblano   
caramelized onion / diced green chile / green chile ranch  
 
 

DESSERT 
 
Traditional Apple Pie 12 
 
Molten Chocolate Cake 12 
 
Egg Nog Crème Brûlée 12 
 
Ricotta Fritters 12 
 
Duet of Daily Ice Creams or Sorbet 7 
 
New Mexican Hot Chocolate 14 for one person, 20 for two people 

add Baileys, Kahlua or Frangelico 5 
 


