
S O C IA L  HO U R
4pm-6pm Daily

COCKTAILS

Margarita 	 10
The beloved Mexican prohibition era “Daisy”  
style cocktail presented in perfect balance  
with premium ingredients.

tequila reposado, naranja liqueur, agave 
nectar, lime, salt rim

Silver Coin (tequila blanco & cointreau) 

Strawberry Jalapeño (Margarita Trail 
feature) 

Roadrunner	 10
Juicy ~ Herbal ~ Fizzy

santa fe expedition vodka, lavender, 
sage, valencia orange, club soda

Smoking Nun 	 10
A tribute to Sister George, who had a  
fondness for cigars.  
Boozy ~ Smoky ~ Unexpected

dewar's blended scotch, d.o.m. benedictine, 
italian vermouth, loretto cherry & tobacco 
bitters, oak smoke

Paloma 	 10
This Sonoran Desert staple, Spanish for “dove,” 
pairs perfectly with any Southwest adventure.

camarena tequila reposado, ruby grapefruit,  
lime, soda, tajín rim

Espresso Martini 	 10
A silky and delicious pick-me-up potion.

ocean vodka, espresso roast coffee,  
madagascar vanilla

Manhattan 	 10
Sturdy ~ Balanced ~ Timeless

redemption rye, italian vermouth, 
angostura bitters

Well Spirits	 6
Svedka Vodka, Los Poblanos Gin, 
Jose Cuervo Tequila, Jim Beam, 
Bacardi Rum

SOFT MIXED DRINKS

Margarita Too	 6
seedlip notas de agave, agave nectar,  
lime, salt rim

Adobe Glow	 6
ginger, lemon, valencia orange,  
hibiscus, fizz

Pink Sombrero	 6
strawberry, pineapple,  
madagascar vanilla, lime, tonic



S O C IA L  HO U R
4pm-6pm Daily

BEER & WINE

Beer Canned & Bottled

Local Craft 	 6
Santa Fe 7K IPA, Santa Fe Pale Ale, 
Santa Fe Pepe Loco, Santa Fe Social Hour, 
Marble Double White, Ex Novo Perle Haggard, 
Ex Novo Mass Ascension IPA, Steel Bender 
Compa Lager, Tractor Hard Cider

Domestic 	 5
Michelob Ultra, Miller Lite, Coors Light,  
Budweiser, Bud Light

Imported	 6
Modelo Especial, Modelo Negra,  
Corona, Heineken

Wine By The Glass Featuring  
Robert Mondavi 	 5
Sauvignon Blanc, Chardonnay, 
Pinot Grigio, Merlot, 
Cabernet Sauvignon, Pinot Noir

SMALL PLATES & SHAREABLES

Chips & Dip 	 10
Salsa Verde, Salsa Roja, Tortilla Chips
Add Guacamole  +6

Roasted Corn Arancini 	 10
Grana Padano, Truffle Oil,  
Chimayó Red Chile 

Crispy Pork Belly Bites 	 14
Apple Cider Glaze,  
Pickled Mustard Seeds

Charred Baby Carrots 	 12
Lemon-Tahini Yogurt, Dukkah Crumble

Crispy Chicken Wings 	 18
Choice of Sauce: Buffalo, Smoky BBQ,  
or Sweet Chile

Beef Sliders 	 16
Guacamole, Green Chile, Cheddar Cheese, 
Chipotle Aioli, House-Made Kettle Chips

Hot and Crunchy Chicken 	 18
Brioche, Cucumber Kimchi,  
Green Chile Aioli, Fries

Coconut Shrimp 	 15
Spicy Ranch


