
RICOTTA I LEMON
BUTTER I SYRUP

(SERVED WITH SEASONAL FRUIT) 
$10

*
House-made granola I seeds

mixed berries I honey
$10

*
Bananas I almond butter 
maple syrup I cacao bits 

almonds 
$10

*
multigrain toast I FIELD 

GREENS I smashed avocado 
olive oil I whipped goat 

cheese I pistachios
$14

Add bacon I $5

flour tortillas
Black beans & potatoes on 

the side 
$14

eggs I bacon I queso** 
GREEN ONION I pico de gallo

OR

pico de gallo I GREEN ONION
VEGAN CHEESE I guacamole

Add chorizo $4
Add bacon $4
Add eggs $3

Add extra taco $6
GF OPTION – CORN TORTILLAS***

Cottage cheese I blueberries 
 honey I pistachios i lemon 

zest
$9

Individual $5 I TRIo of 3 $12

Fresh brew  $3
Americano  $5

Cappuccino 
Latte 
Café au lait  $6
Iced latte 
Flat white 

RISHI TEA S  $6

HOT CHOCOLATE  $5

Milk ALTERNATIVES $2
Almond  
Oat  

Juice $4
Mineral water $4
Sodas $4
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*contains dairy and tree nuts  |  **contains dairy  ***consuming raw or undercooked EGGS increases your RISK of foodborne illness,
especially if you have certain medical conditions, are a pregnant person, a young child or an elder

*
Cured Meats I Fruits I Spiced Nuts
Cornichons I Mediterranean Olives

Cabernet Grainy Mustard 
Fig Chutney I Lavash Crackers*

$15 I $26 

*
Jicama Tortillas I FIELD Greens

Curry Chicken Salad I mayonnaise
Apples I Dried Cherries I cashews

$15

**
Elote I cojita cheese I Black Beans
Spicy Queso I Avocado I Red Onion 

Lime I Cilantro I Crema 
TORTILLA Chips

$15
ADD CHORIZO $5

 AVOCADO I TOMATO I LIME 
RED ONION I CILANTRO 

Tortilla chips or Crudite PLATTER
$10

* ***
Romaine I Parmigiano Reggiano

RICK’s 2-TIME award-winning from 
scratch Dressing  I HOMEMADE 

Sourdough Croutons
$14

(RICK MAKING IT TABLESIDE…
PRICELESS)

Extra anchovy I $4

*
Arugula I Almonds I pepitas
 beets I Dried Cranberries 
cucumber I cherry tomato

 jicama I lemon Dijon Vinaigrette
$14

*
Mixed Greens I Pistachio I Cashew 
 Zucchini I Broccoli I Green Onion 

Red Onion I Shaved Fontina 
Parmesan Cheese I Mushroom
 Key-Lime Basil Vinaigrette

(GIFTED by chef Bruce of RUGGLES 
BLACK)
$16

*
Mixed Greens I Avocado 
Blueberries I Pistachios

Honey-Goat Cheese
 Balsamic Vinaigrette

$14

roasted pear I Arugula 
bacon I fig jam I onion

honey goat cheese
$16

*
goat cheese I roasted 

pears I fig jam I walnut 
oil I honey I pistachios

$22
ADD BACON $4

*
pesto I arugula i goat 

cheese I Wild Mushrooms 
roasted green chili 
balsamic reduction

$20

**
Pomodoro I ham

 salami prosciutto 
mozzarella

$22
ADD CHORIZO $5

Add 
Chicken Breast $6 I Hanger Steak $8 

thick sliced ham I roasted green 
chilE strips I crispy onions 

drizzled in queso
$16
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*contains dairy  **contains tree nuts

* **
Peanut butter I Nutter ButterS
vanilla pudding i Caramelized
BANANA I HOMEMADE whip cream

$14

* **
4 churros I Nutella I Oreos 
KAkawa chocolate ice cream

$14 

* **
Cocoa white chocolate cookie 
fruit & oatmeal cookie I peanut 
butter chocolate chip cookie

BUTTERCREAM icing i chocolate 
GANACHE I HOMEMADE whip cream

$16

*
VANILLA ICE CREAM

ZIA ROOT BEER (OR COCA-COLA)

$12

ADD A SHOT of rum I $6

*
mix OF up to 5 cereals

CHOICE OF MILK I seasonal fruit

$10

(ask for selections)

liqur 43 I expresso

$15

brandy i kahlua
crème de cacao I coffee

$18
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$8

Santa fe brewing co. 7k (ipa)
Santa fe brewing co. social hour 

(wit style)
Santa fe brewing co. pepe loco 

(mex lager)
Nmx standard (pilsner)

Sierra blanca bone chiller 
(brown ale)

$8

Santa fe brewing co. cholla fizz 
(assorted flavors)

Neilson chardonnay (CA) $12
King estate pinot gris (OR) $13

Kim crawford sauv blanc (NZ) $12
Pine ridge chenic blanc (ca) $10

La crema pinot noir (CA) $11
Conundrum red blend (CA) $9
Portillo Malbec (ARG) $11

Daou paso robles (ca) $14

Gruet brut (NM) 
Gruet brut rose (NM)

Grahams 10-yr $12

.

Pinon Rum i brandy
Pecan & Sage Infused Syrup 
Toasted Rosemary Sprig
Lime Soda I Black Glitter

tequila i Grapefruit i Lime
Jalapeno Infused Syrup 

Soda I Jalapeno

Vodka i Grapefruit Cranberry
Mint infused Syrup

White Glitter I Mint Sprig

Rye Whiskey
Orange & Angostura Bitters

Demerara Syrup I Orange Twist 
Luxardo Cherry I Served Smoked
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mezcal i Lemon
Agave I Aquafaba

Aromatic Bitter Spritz

Gin i Limoncello
Luxardo Liqueur I Simple
Butterfly Pea Flower

Lemon Twist I Luxardo Cherry


