
 

 

 

LUNCH 
In The Garden 
 
Soups & Salads 

 
 

Caramelized Sweet Onion Soup 
Goat Cheese Crostini and Autumn Herbs 
• 5 cup   9 bowl 

 
Local Fall Harvest Soup 

 
 
 

                                 

Heirloom Squash and Caramelized Apples  •  5 cup – 9 bowl 

 
Ben’s Famous Tortilla Soup 
Chicken, Local Green Chile, Black Beans & Chorizo   •  6 cup – 11 bowl 

 
Slow Roasted Baby Beet Salad 
Baby Greens, Goat Cheese, Pistachios and Red Wine Vinaigrette • 7 small   14 large 

 
A Classic Caesar with a Twist 
Baby Romaine, Parmesan Reggiano, Preserved Lemon and White Anchovy • 7 small 14 Large 

 
Taos Taco Salad 
Local Greens,  Charred Onions, Cotija Cheese, Avocado and Piscilla Chile Vinaigrette • 12 

 
Salad Toppers:    Salmon •7         Chicken  • 5         Shrimp •6         Steak  • 7 

 
Sandwiches & Entreés  

  
THE EL MONTE BURGER 

Fresh Ground Local Beef on a Green Chile-Bun • 12  
                        Substitute Local Free Range Bison•4 

Add Your Choice of, Jack Cheese, Cheddar Cheese, Mushrooms, Bacon, Green Chile, Avocado or 
Blue Cheese for .75ea 

 
Piñon Grilled Salmon Sandwich 

   Pistachio-CilantroPesto, Caramelized Onions and Pea sprouts • 16 

 
A Chimayo Style Cubano (Brick Pressed Sandwich) 

Slow Braised Carne Adovada, Smoked Ham, Swiss Cheese, Pickle and Grain Mustard • 14 

 
Wild Forest Mushroom and Goat Cheese Enchiladas 

Oaxaca Style Mole, Black Beans and Guacamole • 15 

 
“Steak Frites” 

Local Free Range Beef & Hand Cut French Fries Tossed with Parsley and Garlic• 19 

 
 

Sweet Endings 

   
Local Style Caramel Flan 
Seasonal Fruits and Caramel • 7 

 
Housemade Churros with Fresh Cinnamon 
Aztec Chocolate Dipping Sauce  •  7  

 
Dark Chocolate Brownie 
Housemade Caramel-Mocha Ice Cream • 7  

 
 

 
 

Fall of 2008                                                         Chef-  John Cox 


