SMALL PLATES & APPETIZERS
House-made Salsa Flight and Hot Chips: All three of our house-made salsas:
Roasted Tomatillo, Fire Roasted Ranchero and Salsa Fresca served with warm
freshly made crisp corn tortilla chips…4.99

Mesa Nachos: Freshly made crisp corn tortilla chips topped with our buffalo black
bean chili, cheddar and pepper jack cheeses and queso then baked and finished with
fresh jalapeños, salsa fresca and crema…9.50

Chips & Guacamole: A basket of warm tortilla chips and our house-made
guacamole…7.00

Smothered Fries: Crispy fries topped with cheddar and pepper jack cheeses and
our Pork Green Chili, Red Chilé sauce or both…7.99

Queso Fundido con Chorizo: Melted Asadero and Cotija cheeses, salsa fresca and
a warm flour tortilla…8.50

Chicken Tenders: Tender, juicy chicken breast tossed in our seasoned flour blend.
Choice of Mesa BBQ sauce, Buffalo hot sauce or plain. Served with ranch or bleu
cheese dressing…8.99

Colorado Quesadilla: Made to order quesadillas filled with cheddar, pepper jack,
queso fresco and green chiles in a large flour tortilla served with salsa fresca and
guacamole:...7.99
Portobello Mushroom…8.75

Chicken…9.50

Denver Wings: Crispy wings tossed with your choice of Mesa BBQ sauce, Buffalo
hot sauce or plain. Served with ranch or bleu cheese dressing...9.50
Queso Dip: Made in house with black beans, a blend of cheeses and served with
freshly made crisp corn tortilla chips…7.50

Steak*…10.99

SOUP & CHILI
Colorado favorites, made fresh in-house from our own recipes.
Cup…4.50 Bowl: served with a warm flour tortilla…6.50
Pork Green Chili: A Colorado favorite, made with simmered pork and
fire-roasted green chiles

Chef’s Daily Selection: Please ask your server for today’s house-made soup.

Buffalo Black Bean Chili: Special recipe of ground Colorado Buffalo, black
beans, tomatoes, and jalapeños finished with Asadero cheese and cilantro

Soup and Chili Sampler: A trio sampling of house-made Pork Green Chili,
Buffalo Black Bean Chili, and our chef’s soup of the day served with a warm
flour tortilla.…6.50

SIGNATURE SALADS
Add chicken...4.00
Add steak*…5.00
Add grilled portobello mushroom… 2.00
Colorado Wedge: Crisp wedge of iceberg lettuce with smoked bacon, diced
eggs, Cotija cheese, roasted fiesta corn and Salsa Fresca topped with ranch
dressing…9.99

Grilled Steak and Portobello Mushroom*: Served on top of seasonal greens with
sautéed red onions and dressed with Chimmichurri Sauce, house made Salsa Fresca
and three cheese blend…12.99

Mesa Verde Cobb: Grilled chicken, smoked bacon, diced eggs, bleu cheese
crumbles, salsa fresca, and roasted corn served on a bed of seasonal greens
and finished with chipotle ranch dressing and fresh tortilla strips...10.99

Caesar Salad: Chopped hearts of romaine lettuce tossed in our signature Caesar
dressing topped with croutons and Italian cheeses…9.99

SANDWICHES
Add French Fries or Sweet Potato Fries 2.99 - Add a Side Caesar or Mixed Green Salad…..3.99
Mesa Turkey & Cheddar: All white meat turkey breast with cheddar cheese,
lettuce, salsa fresca and mayo…8.99

Chipotle Chicken Wrap: Chicken, lettuce, tomato, pepper jack cheese, and
chipotle aioli wrapped in a whole wheat tortilla…9.99

Vienna Beef Hot Dog: Classic Toppings...5.99 Add Cheese...50¢ Add Chili..2.25
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Indicates a dish that is, or can easily be modified to be gluten-free. 													
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CHAR-BROILED BURGERS*
& CHICKEN SANDWICHES

CHEF’S SELECTIONS

Add French Fries or Sweet Potato Fries to any sandwich…2.99
Add a Side Caesar or Mixed Green Salad…3.99 GF Bun available for….1.50

Classic: Served with lettuce, red onion, sliced tomato and
a pickle		

Beef Burger or
Chicken Breast

Street Tacos: Three warm corn tortillas filled with shredded cabbage, onion
cilantro mixture, salsa fresca, Cotija cheese and a lime wedge. Served with black
beans and cilantro lime rice. Your choice of: Grilled Chicken…10.99 Portobello
Mushroom…10.25 Pork Carnitas…10.99 Carne Asada…11.99 Choose Three
Combination…11.99

With Cheese: Cheddar, Bleu, Swiss or PepperJack		

10.75

Sábana de Pollo: Tender seared chicken breast, smothered with Asadero cheese
and black beans topped with chimmichurri sauce. Served over cilantro lime rice and
garnished with salsa fresca and a roasted Serrano pepper…13.99

Chili and Cheese: Melted Pepper Jack cheese and smothered
in our house-made Pork Green Chili		

11.75

Pueblo Pork Carnitas: Slow-roasted seasoned pork served on a warm flour tortilla
topped with melted cheese and crema…10.50

The Smoker: Smoked bacon, Mesa BBQ sauce and choice
of cheese		

11.25

Holy Guacamole: Smoked bacon, cheddar cheese and
guacamole, garnished with fresh jalapeños		

11.25

Additional Toppings:

M

10.25

Chicken Adovada Platter: Marinated chicken breasts grilled and topped with our Red
Chilé sauce. Served with cilantro lime rice, refried beans, corn tortillas, guacamole and
a grilled jalapeno…13.99

V

ESA fried
ERDE
Smoked bacon, sautéed onions, jalapeños,
egg, portobello mushroom,
black bean queso

BURRITOS & ENCHILADAS

Pueblo Pork Carnitas: Slow-roasted seasoned pork topped with Red Chile sauce,
melted cheeses and crema…10.50
Chicken Chimichanga: Cilantro lime rice, black beans, chicken, mixed cheeses
and salsa fresca in a fried flour tortilla topped with lettuce, salsa fresca and crema.
Smothered with your choice of Pork Green Chili, Red Chilé sauce or both…11.25
Chicken: Cilantro lime rice, black beans, chicken, mixed cheeses, and salsa
fresca rolled in a flour tortilla then smothered in Pork Green Chili and drizzled
with crema…11.25
Veggie: A Flour tortilla stuffed with cilantro lime rice, black beans, portobello
mushrooms, poblano peppers, fire-roasted corn, mixed cheeses and salsa
fresca…10.75

Nacho Libre: Cilantro lime rice, refried beans, chicken, and mixed cheeses in a
flour tortilla, then smothered in our Black Bean Queso and topped with salsa fresca
and crema…11.50
Carne Asada: Cilantro lime rice, black beans, Asadero cheese, diced Carne Asada
and poblano peppers in a flour tortilla smothered in Red Chilé sauce and topped
with salsa fresca and crema…12.25
Enchiladas: Three corn tortillas filled with cheddar and pepper jack cheeses, topped
with Red Chile, onion cilantro mixture, crema, salsa fresca and Cotija cheese.
Served with black beans and cilantro lime rice.
Your choice of: Cheese...8.99 Grilled Chicken...10.99 Carne Asada...11.99
Enchiladas Suizas: Three corn tortillas filled with chicken and Asadero cheese,
topped with onions, creamy tomatillo sauce, crema, Cotija cheese and salsa fresca.
Served with black beans and cilantro lime rice…10.99

SIDES

DESSERTS

Caesar Salad..............3.99 Beans Black or Refried 2.99 Any Salsa.................1.00
House Salad...............3.99 One Street Taco:
Green/Red Chile......2.25
Ranch, Bleu Cheese, Balsamic, Chicken, Pork.................3.00
Chimmichurri, Chipotle Ranch, Steak.............................3.50 Chipotle Aioli............50¢
Honey Mustard

Guacamole ......... Sm 1.75

Mesa Fries..................2.99 Grilled Chicken
Rg..... 3.50 Lg...........6.50
Sweet Potato Fries.....2.99 Breast.........................4.50 Crema........................50¢
Cilantro Lime Rice....2.99 Basket of Chips..........2.50 Fresh Fruit...............2.99

Churros: Filled with traditional
Cajeta Mexican caramel
sauce and tossed in cinnamon
sugar served with chipotle hot
chocolate for dipping...5.99

Key Lime Pie: Classic
key lime pie with a Graham
cracker crust. Garnished with
raspberry sauce and whipped
cream…5.99

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Indicates a dish that is, or can easily be modified to be gluten-free. 													
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TRUE COLORADO BREAKFAST
Served daily until 10:30 a.m.

BREAKFAST BURRITOS

BUTTERMILK PANCAKES

Light and fluffy made to order and served with Maple syrup and butter.

Fresh scrambled eggs, melted cheese, potatoes and Red Chilé sauce, all rolled
into a large flour tortilla. Made to order with your choice of:

Add strawberry or chocolate topping and whipped cream…1.00

Veggie........................7.50

Chorizo Sausage...........8.25

Pancake Platter*: served with two eggs any style and your choice of

Pork Carnitas..........8.25

Smoked Bacon..............8.25

Smoked Bacon, Chorizo Sausage or Pork Carnitas…9.99

Carne Asada...........10.25

Three Pancakes with Bacon, Chorizo Sausage or Pork Carnitas....8.50
Three Pancakes (short stack)....….6.99

Smother your breakfast burrito with Pork Green Chili or Red Chilé sauce,
salsa fresca and crema...........................................................................add 2.25

BREAKFAST PLATTERS*

Two eggs served any style with choice of potatoes or fresh fruit served with
white or wheat toast. Made to order with your choice of:
Smoked Bacon.........9.25
Chorizo Sausage......9.25

CLASSIC CHILAQUILES*

A true Mexican favorite. Corn tortilla chips cooked in our house made
Red Chilé sauce and topped with two eggs cooked any style and garnished
with Cotija cheese. Served with refried beans and onion cilantro mix.8.99

HUEVOS RANCHEROS*

Pork Carnitas...............9.25

Crisp corn tortillas smothered in refried beans and melted cheese, topped
with 2 eggs any way you like ‘em. Garnished with chopped lettuce,
ranchero salsa and crema.......................................................................9.99

Substitute egg whites ...1.50

CAMPFIRE SKILLETS*

A hearty skillet with potatoes, green chiles, melted cheese, Red Chilé sauce
and two eggs cooked any style. Topped with salsa fresca and served
with white or wheat toast. Your choice of:
Veggie........................8.75

Chorizo Sausage...........9.25

Pork Carnitas..........9.25

Smoked Bacon..............9.25

MESA VERDE FRENCH TOAST
Thick cut French bread dipped in cinnamon egg batter then fried crispy on
the outside and soft on the inside. Served with Maple syrup and butter.

Add strawberry or chocolate topping and whipped cream…1.00
French Toast Platter*: served with two eggs any style and your
choice of Smoked Bacon, Chorizo Sausage or Pork Carnitas…..10.99

Carne Asada...........10.99
Mesa Skillet: a twist on our Campfire skillet with the addition of
black beans, diced jalapenos and melted Asadero cheese...................... add 1.50

French Toast with Smoked Bacon, Chorizo Sausage
or Pork Carnitas….9.50

Smother any skillet with Pork Green Chili or Red Chilé sauce............. add 2.25

French Toast……………………….7.99

BEVERAGES
LaVazza Italian Coffee................. 2.75
Soft Drinks: Pepsi products........... 2.99
Americano or Espresso................. 2.99

Cappuccino or Latte..................... 3.99
Celestial Seasoning Teas............... 1.99

Juice: Orange, Apple, Cranberry,
Grapefruit, Pineapple, Tomato

Sm 1.99 Lg 3.99

Bottled water, soda, juice,
Gatorade also available.

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients.raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Indicates a dish that is, or can easily be modified to be gluten-free. 													
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