
  
 

 
Global Small Plates 

 
Tierra Amarilla Lamb Potstickers 
Mango Voodoo Sauce and Thai Herbs – 12 
 
Tahitian Style Prawn Ceviche 
Fresh Coconut, Avocado and Lime  - 15 
 
Tasmanian Sweet Crab Fundido 
Flamed Tableside with Tequila – 17 
 
Thai Style Beef Tetaki 
Green Papaya Salad and Peanut Sauce -14 
 
Tamarind Braised Spare Ribs 
Malaysian Style with Yam Confit - 15 
 
Pollo Real Organic Chicken Wings 
Guajillo Sauce and Cumin Lime Ranch – 12 
 
Crispy Calamari with Olives 
Tossed with Asiago and Moroccan Aioli– 10 
 
 

Anaconda classics 
 
Chips With  Salsa & Guacamole  - 12 
 
Ben’s Famous Tortilla Soup 
Chorizo, Chicken, Black Beans and Chile - 8 
 
A Classic Caesar 
Romaine, Parmesan and White Anchovy - 12 
 
Baby Greens with Roasted Beets 
Goat Cheese and Pistachios - 12 
 
The Anaconda Burger 
Fresh Ground Local Beef on Corn Bun-12 
                            Substitute Fresh Local Bison- 4 

Add-Green Chile, Mushroom, Cheddar, Blue 
Cheese, Bacon, Avocado - .75ea 

        
Steak Frites – With Local Beef 
Tossed with Fresh Garlic and Parsley - 19 
 
Forest Mushroom Enchiladas 
Oaxaca Black Mole and Anasazi Beans – 15 
 
 
  

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  
 


