
*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

LITE BITES

HOUSE-MADE TORTILLA CHIPS & SALSA  	 12

Salsa Verde I Salsa Roja 
Add Guacamole 6

ON DECK TACOS	 18

Blackened Fish I Cabbage Slaw I Roasted Corn Relish 
Chipotle Crema I Warm Tortilla

COCONUT SHRIMP	 16

Spicy Ranch

CRISPY CHICKEN TENDERS	 16

BBQ and Honey Mustard Dipping Sauces 

CRISPY CHICKEN WINGS	 18

Choice of Sauces: Buffalo I Smoky BBQ I Sweet Chili 

SALADS

CLASSIC CAESAR 	 15 
Romaine I Grated Parmesan
Garlic-Herb Croutons I Caesar Dressing

POOLSIDE SALAD 	 15

Heritage Greens Blend I Tomatoes I Shredded Carrots
Pickled Onions I Apple Cider Vinaigrette

ENHANCEMENTS
Shrimp   10	
Salmon   10
Grilled Chicken   7
Tuna Salad   12

SANDWICHES AND WRAPS
Choice of Fries, Fruit, or House Salad

LORETTO BURGER  	 20

Brioche Bun I Chimayó Red Chile Bacon 
Flame-Roasted Hatch Green Chile 
Tucumcari Green Chile I Cheddar Cheese 
House-Made Guacamole I Chipotle Aioli 
Bibb Lettuce I Heirloom Tomato I Yellow Onions

GROUPER SANDWICH 	 24	
Choice Of Grilled Or Blackened I Spicy Remoulade 
Lettuce I Brioche Bun

TUNA SALAD ROLL  	 18	
Lettuce I Tomato I Split-Top Roll

TURKEY CLUB WRAP  	 22	
Roast Turkey I Bacon I Avocado I Lettuce I Tomato 
Ranch Dressing I Flour Wrap

GARDEN WRAP  	 16	
Green Chile Hummus I Avocado I Lettuce I Tomato 
Cucumber I Red Onion I Carrot I Pepper I Spinach Wrap

EXTRAS  		
French Fries   10
Fresh Fruit Bowl   8
Guacamole   6
Carrot and Celery Sticks with Ranch   7

POOLSIDE
DINING



POOLSIDE
COCKTAILS

SIGNATURE POOL COCKTAILS

MARGARITA 	 14

Tequila Reposado I Naranja Liqueur
Agave Nectar I Lime I Salt Rim 
Grand Gold +3 
Silver Coin +3
Strawberry Jalapeño “Margarita Trail” Feature +3

“BURRO ALLEY”  	 15

Santa Fe Spirits Vodka I Prickly Pear 
Ginger Beer I Fresh Lime

PALOMA  	 14

Tequila Blanco I Ruby Grapefruit 
Lime I Soda I Tajín Rim

MAI TAI  	 15

Light And Dark Rum I Orgeat 
Naranja Orange Liqueur I Lime

DESERT FLAME   	 15

Hatch Chile Mezcal I Prickly Pear 
Strawberry I Lime

SPIKED ARNOLD PALMER   	 13

Bourbon Or Vodka I Fresh Lemonade 
Fresh Brewed Iced Tea

VENETIAN SPRITZ   	 14

Aperol I Prosecco I Acqua Frizzante 
Olives And Orange Slice

SELTZER
LONG DRINK CRANBERRY AND SODA 	 12

SUNTORY VODKA SELTZER 	 12

Strawberry I Peach I Lemon I Grapefruit

WINE
SPARKLING 	
Blanc de Noirs Gruet, New Mexico, NV	 10

WHITE
Sauvignon Blanc Kim Crawford, New Zealand, 2019	 11
Pinot Grigio Barone Fini, Italy, 2022	 10

ROSÉ  	 10

Daou “Discovery”, California, 2022	 13

RED 	
Cabernet Sauvignon Quilt, California, 2020	 20
Pinot Noir ZD Wines, 2021	 15

BEER
CRAFT AND LOCAL BEER 	 7

Santa Fe Brewing Pepe Loco I Santa Fe Brewing 7K IPA
Santa Fe Brewing Social Hour I Santa Fe Brewing Nut Brown
Steel Bender “Compa” I Sandia Cider, Seasonal Flavor
Sierra Nevada Pale Ale I Ex Novo Brewing CO
“Perle Haggard” Pilsner 16oz

IMPORT BEER 	 7

Corona I Heineken I Guinness 
Dos Equis Lager or Ambar I Stella Artois 
Modelo Negra I Heineken 0.0 (Non-Alcoholic)

DOMESTIC BEER 	 6

Budweiser I Bud Light I Coors Light 
Michelob Ultra I Miller Lite

*Bottled Beer Will Be Poured Into A Cup By Your Server.


