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LITE BITES
HOUSE-MADE TORTILLA CHIPS
WITH GUACAMOLE AND SALSA 12

House-Made Guacamole | Tomatillo Salsa
Roasted Tomato Salsa | Tortilla Chips

TRUFFLE FRIES 13
Shaved Parmesan | Lemon-Garlic Aioli

NEW MEXICO CHILE CHEESE FRIES 14
Choice of Red Chile, Green Chile, or Christmas Chile
SALADS

CAESAR SALAD 16

Romaine Hearts | Parmesan Crisp | Garlic Croutons
Anchovies | Roasted Poblano Caesar Dressing
Add Grilled Chicken 5 | Shrimp 9 | Salmon 8

LOCAL CRISP GREENS 16
Local Silver Leaf Farms Greens | Cucumber

Radish | Bell Pepper | Tomato | Pickled Onions
Castelvetrano Olives | Lemon Vinaigrette

THE PLAZA COBB SALAD 20
Grilled Chicken | Bacon | Hard-Boiled Egg

Black Beans | Roasted Corn | Cherry Tomatoes

Shredded Carrots | Blue Cheese | Chipotle Ranch

SANDWICHES & BURGERS

All Burgers and Sandwiches Come with Fries or Salad
Truffle or Sweet Potato Fries +4

New Mexico Green Chile Cheese Fries +6

LORETTO BURGER 20
Certified Angus Beef Patty | Heirloom Tomato

Sesame Seed Brioche Bun | House-Made Guacamole

Flame Roasted Hatch Green Chile | Butter Lettuce
Tucumcari Green Chile Cheddar Cheese

Chimay¢ Red Chile Rubbed Bacon | Yellow Onion

BRISKET SANDWICH 18

Toasted Ciabatta Bun | Horseradish Aioli
Swiss Cheese | Tomato | Lettuce

GRILLED CHICKEN SANDWICH 19

Grilled Chicken Breast | Sesame Seed Brioche Bun
Cheddar Cheese | Guacamole | Lettuce | Tomato
Onion | Chipotle Aioli

Add Bacon +2 New Mexico Green Chile +1

GREEN CHILE TURKEY WRAP 17

Turkey | New Mexico Green Chile | Swiss Cheese
Tomato | Spinach | Dijonaise | Spinach Flour Tortilla

VEGETABLE WRAP 16

Sautéed Squash | Roasted Corn | Tomato | Spinach
Onion | Mushrooms | Spinach Flour Tortilla

ENTREES

FISH TACOS 20
Beer Battered Cod | Corn Tortillas | Cabbage
Pickled Onion | Cotija Cheese

SALMON 27

Pan-Seared Salmon | Basmati Rice
Grilled Broccolini | Lemon

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.
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SIGNATURE COCKTAILS

THE ESSENTIAL MARGARITA 14
Perfectly balanced ingredients to create

the quintessential classic margarita

Casa Noble Blanco | Patron Citronge

Fresh Squeezed Citrus Sour

STRAWBERRY-JALAPENO MARGARITA 14
Our Santa Fe Margarita Trail Signature

Jose Cuervo Tradicional Silver Tequila

Fresh Strawberry Purée | Muddled Jalapefio

Triple Sec | Fresh Squeezed Citrus Sour

“BURRO ALLEY" 14

A classic mule with a New Mexican “kick”
Santa Fe Spirits Expedition Vodka
Liquid Alchemist Prickly Pear | Ginger Beer | Fresh Lime

ELIXIRS & POTIONS

POOLSIDE CABANA MARGARITA 16
Maestro Dobel Diamante Reposado Cristalino

Heritage Barrel Select Tequila | Luxardo Triplum

Fresh Citrus Sour | Agave Nectar

PALOMA NEGRA 14
Dos Hombres Mezcal | Fresh Grapefruit Juice
Lime Juice | Agave Nectar | Ginger Ale | Lava Salt Rim

NEW MEXICO LAVENDER LEMON DROP 13
NM Lavender Simple Syrup | Svedka Vodka
Triple Sec | Lemon Juice

SMOKY TAMARIND MAGGIE 16

Dos Hombres Mezcal | Fresh Citrus Sour
Liquid Alchemist Tamarind

RASPBERRY MOJITO 13
Bacardi Rum | Fresh Squeezed Lime Juice
House-Made Raspberry-Mint Simple Syrup

LORETTO SOUR 16
Knob Creek Rye Heritage Barrel Select Whiskey
Disaronno Amaretto | Fresh Citrus Sour | Orange Bitters

CLASSIC SPANISH SANGRIA (RED OR WHITE) 12
Peach Schnapps | Apricot Brandy | Orange | Lemon
Lime | Seasonal Fruit Garnish

MIMOSA 12
Sparkling Wine | Orange Juice

PEACH BELLINI 12
Sparkling Wine | Peach Schnapps | Peach Purée

BEER

IMPORT BEER 7

Corona | Heineken | Guinness | Dos Equis Lager or Amber
Stella Artois | Modelo Negra | Heineken 0.0 (non-alcoholic)

CRAFT AND LOCAL BEER 7
Santa Fe Brewing Pepe Loco | Santa Fe Brewing 7K IPA
Santa Fe Brewing Social Hour | Santa Fe Brewing Nut Brown
Steel Bender “Compa” | Sandia Cider, Seasonal Flavor
Sierra Nevada Pale Ale | Ex Novo Brewing Co

“Perle Haggard” Pilsner 160z 8

DOMESTIC 6
Budweiser | Bud Light | Coors Light
Michelob Ultra | Miller Lite

NON-ALCOHOLIC OPTIONS

House-Made Italian Style Sodas 5
Ask your server for our current flavors

*Bottled Beer Will Be Poured Into A Cup By Your Server.



