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Appetizers 
Southwest Melt   $4.99 

Grilled French Bread topped with green chile, avocado, and melted cheddar cheese,  

served with a side of homemade salsa 

Carne Adovada Crisp   $5.99   
Lean pork marinated in Red Chile served inside a crispy tortilla with melted cheddar 

Grilled Veggie Wrap   $5.99  
Grilled zucchini, roasted red peppers, sautéed mushrooms, caramelized onions, organic sunflower sprouts,  

and melted jack cheese, rolled in a whole wheat tortilla served with a side of cucumber dill dressing 

(Add a side of Potato Salad, Fresh Fruit, Chips or Side Salad for only $1.29  

Garden Fresh Salads 
Pan Seared Pacific Wild Salmon   $8.99   

Spring greens topped  with a Pan Seared Wild Salmon Filet cooked in a lemon zest butter and nested  

in sunflower sprouts.  Topped with glazed walnuts, served with a side of our Cucumber Dill Dressing 

Citrus Chicken Salad   $6.99 
Spring greens topped  with grilled chicken breast (citrus seasoning), mandarin oranges, red onion,  

celery and sliced almonds, with choice of dressing 

Cajun Chicken Pasta Salad   $7.49 
Farfalle Pasta, tossed with veggies and Cajun dressing, served over a bed of mixed greens (Veggies: Broccoli, red 

peppers, celery, green onion, black olives, diced tomatoes, and shredded carrots) Topped with a Cajun Spiced Chicken Breast 

Grilled Tuna Steak Salad   $7.99 
Spring greens topped with Grilled Yellow Fin Tuna Steak (lemon butter seasoning), red peppers,  

celery, and a Cucumber Dill Dressing 

Steamed Veggie Salad   $6.49 
Steamed zucchini and broccoli, nested in greens, carrots, and red peppers, topped with  

organic sunflower sprouts and tomato .  Choice of dressing  

Spinach Salad   $5.99  (With Chicken add $2.25) 
Spinach greens topped with celery, raspberries, and almonds, served with Raspberry Vinaigrette 

Grilled Portabella Salad   $7.49 
Spring greens topped with a Grilled Portabella Mushroom, roasted red peppers and garnished with  

organic sunflower sprouts, tomato, and black olives.  Served with a Creamy Vinaigrette Dressing 

Salad Dressing Choices 
-Ranch   -Raspberry Vinaigrette (Fat Free) 

-Blue Cheese  -Balsamic Vinaigrette (Low Fat) 

-French  -Creamy Vinaigrette  

-Cucumber Dill  

Salad Sides: 
Side Garden Salad         $2.49 

Side Spinach Salad         $3.49 

Replace Sandwich “side”  with Garden Salad   $1.49 

Replace Sandwich “side” with Spinach Salad             $2.49 

Sandwich Board. 
Honey Ham & Swiss $6.29 

Sliced Honey Ham, smoked bacon, Swiss cheese, lettuce, tomato and red onion on a baguette. 

Mesquite Turkey   $6.29 
Smoked Turkey Breast, cheddar cheese, roasted red peppers, avocado and tomato on a baguette 

Rio Roast Beef $6.29 
Sliced Beef Roast, green chile, avocado, jack cheese, and tomato served on whole wheat  



“Hot” from The Grill 
Tuscan Meatloaf Sandwich   $6.99 

Rustic Tuscan Meatloaf topped with caramelized onions, roasted red peppers, and jack cheese,  

Served on a grilled baguette (add Green Chile for only $.99) 

Beef & Bleu   $6.99 
Sliced Beef Roast, caramelized onions, and sautéed mushrooms, topped with melted bleu cheese  

served on grilled sourdough 

Grande Beef   $6.99 
Sliced Beef Roast, cheddar cheese, green chile, and roasted red peppers, served with our chipotle sauce  

on grilled sourdough 

Grilled Chicken Breast   $6.99 
Grilled Chicken Breast served with lettuce & tomato and your choice of 2 toppings on a grilled baguette  

Toppings: Swiss cheese, Jack cheese, Cheddar cheese, avocado, sautéed mushrooms, bacon,  

green chile, red peppers, sunflower sprouts, and caramelized onions (Each additional topping $.99) 

Grilled Portabella   $7.49 
Grilled Portabella Mushroom, roasted red peppers, black olives & Jack cheese served on a baguette 

Rio Grande Turkey   $6.99 
Sliced Breast of Turkey, avocado, and green chile, topped with jack cheese, lettuce, and tomatoes, 

served on grilled sourdough 

Chicken Pesto Sandwich  $7.49   
Grilled Chicken Breast served open face on a French baguette topped with pesto sauce,  

our homemade marinara, and melted mozzarella cheese 

Nate’s Melt   $7.49 
Sliced Beef Roast, green chile, red peppers, caramelized onions, avocado, and cheddar on  

grilled sourdough bread 

Steak Sandwich   $7.49 
Thinly sliced top sirloin fanned out on a baguette, topped with caramelized onions and cheddar cheese   

Add Sautéed Mushrooms, Green Chile, or Avocado for only $.99 each 

Rio Grande Club  $7.99 
Sliced Breast of Turkey, smoked ham, bacon, avocado, and green chile, topped with jack cheese,  

lettuce and tomatoes, served on grilled sourdough 

New Mexico BLT  $6.99  
Smoked Bacon, avocado, green chile, topped with melted jack cheese, lettuce and tomato,  

served on grilled whole wheat (Add a fried egg for $.99, served open face) 

Grilled Veggie Sandwich  $7.49 
Grilled Zucchini, caramelized onions, roasted red peppers, avocado, and melted jack cheese,  

topped with Fresh organic sunflower sprouts and tomato, served on grilled whole wheat 

Bosque Grilled Cheese  $6.99   
Melted jack and cheddar cheese, grilled tomato rounds, avocado and fresh basil  

served on grilled whole wheat 
 

*All Sandwiches served with choice of Homemade Potato Salad, Fresh Fruit, or Chips* 
OR replace ñsandwich sideò with a Garden Salad ($1.49) or a Spinach Salad ($2.49) 

An ñExtra Plateò charge of $.99 will be added for all shared single entrees. 



Kids Meals (12 and Under Only) $2.99 
          Ham (or Turkey) & Cheese, PB&J, Ham & Cheese Quesadilla, Grilled Cheese 

-Pint Sized Chef Salad  $3.29 
(Spring greens, topped with ham, cheddar, carrot shreds and tomato, served with 1 side of dressing) 

1/2 Sandwich available for $1.99  (1/2 Quesadilla not available) 

Finger Friendly (4 & Under)  $1.99 
Chopped Ham, Cheddar Cheese, and Fresh Fruit 

 *All sandwiches served with a side of Fresh Fruit or Chips* 

Kid Drink  $.99 (Soda or Milk), Kid Juice $1.49 
 

The “Lite” Side $5.49 
1/2 sandwich served with your choice of Potato Salad, Fresh Fruit, 

 Side Salad  or cup of Green Chile Stew 

Honey Ham and Swiss, Rio Roast Beef, Mesquite Turkey,  

Rio Grand Turkey, New Mexico BLT, Grande Beef, Beef & Blue,  

Grilled Veggie, Bosque Grilled Cheese 

New Mexican Food Favorites 
Combination Plate: Taco, ChzEnchilada, Relleno (Choice of Red or Green)   $8.49 

Enchilada Plate: Stacked Beef or Chicken (Choice of Red or Green)          $7.49   

Taco Plate: 3 Beef of 3 Chicken or Combo Tacos                        $6.99 

Fish Tacos: 2 Pan Seared Tilapia Tacos with a Citrus Chipotle Sauce  $8.49 

Beef Burrito (Choice of Red or Green)        $7.49 

Chicken Burrito (Choice of Red or Green)       $7.49 

Combination Burrito: Beef or Chk, Bean, Rice (Choice of Red or Green)  $7.49 

Chile Relleno Plate: 2 Smothered Rellenos (Choice of Red or Green)         $8.49 

(All “NM Food served with beans and rice) 

Green Chile Stew: Cup $2.99, Bowl $4.99 w/Tortilla  

Beverages 
Coffee (Dark, Rich Blend)       $1.99 
Juice: Orange, Apple, Cranberry    16oz Lg/12oz Small   $2.49/$1.99 
Milk                    $1.99 
Iced Tea                   $1.99 
Hot Chocolate                  $1.99 
Hot Tea          $1.99 
Sodas          $1.99 
(Coke, Diet Coke, Sprite, Dr. Pepper, Lemonade, Diet Dr. Pepper, Root Beer) 

Coffee Specialty Drinks Available  
¶ Cappuccino or Latte       $2.99 
¶ Mocha (Ghirardelli Chocolate)       $3.49 
¶ Espresso          $1.49 (Double $1.99) 
¶ Flavoring (Caramel, Vanilla, Hazelnut)      $.50 


