Food

CORN NUGGETS .
Lightly [ried nuggets (10) wath a
Sprcy tornalo dlp

NCHOR BUFFALC VINGS $£850
The hallowed recipe ol Bullalo's
Anchor Bar, creators of Buffalo
chicken wings, served medium or
hot with bleu cheese dressing and
celery sticks

NACHOS $6.00

WITH GROUND BEer $8.00
House tortilla chips covered with
melied Monterey Jack and sharp
Voo dneeses, Hnen spriiieds
with jalapenos, diced tomato, and
seallions

EA‘EHOS SAHTA ]:E $750
WITH CROUND BEEF $950
Blue corn tortilla chips smothered
with Tex-Mex pinto beans, melted
Monterey Jack and sharp Cheddar
cheeses, sliced black olives and
_igllap(:lms-, diced tomalo and scal-
ions, sour cream, and guacamole

QUESADILLA CHEESE $6.00

CHICKEN OR CHORizo $750
Your choice ol diced grilled
clucken or spicy chorizo sausage
sandwiched  between  two  large
Hour tortillas with cheese, diced
scallions, and minced [resh jalape-
nos, served with pico de gallo

HoT SHOTS $5.00
Four large, breaded, deep-ltied
Jalapeno  peppers  stulled  with
Cheddar _t'llwczsr.. served with spicy
Lomalo dip

MiNI TACOS $550
T'en mimiature {ried tacos [illed
with scasoncd ground chicken and
served with Chipotle salsa

SFICY BUFFALO SAUSAGES
$850

Two ground bullalo sausages sca-
soncd with chipotle, sundried Lo-
milo, and cilantro, served with
apple-flavored horseradish

RED CHILE CON CARHE
Cup $450 owr $6.00

Chunks of bect slow simmered
with red chile and lavered over
Tex-Mex pinto beans, garnishedd
with {Iheﬂld:zr cheese, diced lo-
mato, and scallions, and served
with jalapeno com bread

BLUES BURGER $6.00
CHEESE $650 N Mex. $7.00

Char-grilled ground beel’ on a
toasted roll with letince, tomzalo,
and [res—New Mexican adds red
and  green  chile and  melted

Monterey Jack cheese
BUFFALO BURGER £8.00

Lean Amenican Bison, the real
tlung, lower in cholesterol and
tastier than beel, on a toasted roll
with lettuce, tomato, and fries

ADORE CRILLED (HICKEN
SANDWICH $750

Butterflicd  chargmilled  chicken
breast smothered with green clule
aned melted Monterey Jack cheesc
om a toasted roll with Tnes

BURRITO (RANDE $12.00
A large flour torulla stufted with
beans and cheese, vour choice ol
chile beel, diced grilled chicken,
or fresh vegetables, topped with
red or green chile :u}g cheeses,
and served with rice and Tex-Mex
pinto beans

Margaritas
THE ADOBE $6.00

Our house standard, made with
zold tequila

BLUE $650

With  silver tequila  and  blue
CLHTHCE

Sauza Hornitos blue agave tequila
for smoother aste

DOBE (JOMMEMORATIVO $8.00
Sauza  Commemorativo  Anejo,
Combrean, wmd {resh lime juice
makes for an even  mellower
ToATEit

REPOSADD TRADICIONAL $650
Jose Cuervo Tradicional
Reposado  blue  agave  tequla,
Comtrean, and [resh lime juice

LVER $2.00
lerradura  Silver  blue  agave
tequila, Cointreau, and [resh lune
Juice

THE ANEJO (LASSICO $£950
Jose Cuerva 1800 Reserva
Antiqua  blue  agave tequila,
Cointreau, and [resh lime juice

HE (JRAND SUPREME $10.00
The special [lavor of Grand
Marnier matched with Il Tesoro
Anejo blue agave tequila and [resh
lime juice
ANY MARGARITA PREPARED

FROZEN: ADD $1.00

Fruit Margaritas
Baja $7.00
The classic Adobe margarita with
a splash of pineapple juice

MELON _ $7.00
Reposado l{.:[l]m[a. and  Midori-a
sweel treal with a bite

FROZEN RASFBERRY
A Troven Iruit frappe

FROZEN STRAWEERRT $800
An Adobe Lavorile

One check per table, pleasel
I%J/;tﬁ'rlatum,; mey ke added

800

or meore




