POOLSIDE 2T

INN and SPA
DINING at LORETTO

SANTA FE

LITE BITES

CHIPS & DIPS 15
Salsa Verde | Salsa Roja | Tortilla Chips
Add Guacamole +6

BLISTERED SHISHITO PEPPERS 16
Sea Salt | Sweet Chile Sauce

CHICKEN TAQUITOS 18
Shredded Lettuce | Guacamole
Sour Cream | Salsa Roja

CRISPY CHICKEN TENDERS AND FRIES 16
BBQ and Honey Mustard Dipping Sauces

SALADS
Add Shrimp +10 | Salmon +10 | Grilled Chicken +10

HOUSE MADE CAESAR SALAD 18
Artisanal Romaine | Brioche Crouton
Herb Gremolata | Classic Caesar Dressing

GARDEN SALAD 18
Heritage Blend Greens | Shaved Fennel

Heirloom Cherry Tomatoes | Pickled Onion

Carrot Ribbons | Garden Fresh Herb Vinaigrette

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

LORETTO BURGER 22
Brioche Bun | Chimayd Red Chile Bacon

Flame Roasted Hatch Green Chile

Tucumcari Green Chile Cheddar Cheese

House-Made Guacamole | Chipotle Aioli

Bibb Lettuce | Heirloom Tomato | Yellow Onions

CHIMAYO CHICKEN SANDWICH 19
Fried or Grilled | Ciabatta Bun | Arugula

Heirloom Tomato | Pickled Onion

Chimayd Chile Aioli

CAPRESE SANDWICH 18
Baguette | Fresh Mozzarella | Basil Pesto

Balsamic Vinaigrette | Mixed Greens

Shaved Red Onion

FISH AND CHIPS 27
Crispy Fries | Green Chile Tartar Sauce
Green Apple Cabbage Slaw

EXTRAS

French Fries 10
Fresh Fruit Bowl 8
Side Salad 8

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

MARGARITA 13
Sauza Blue Reposado Tequila | Naranja Liqueur

Agave Nectar | Lime | Salt Rim

Cadillac Gold Tequila +3

Silver Coin Tequila +3

Strawberry Jalapefio “Margarita Trail” Feature +3

“BURRO ALLEY" 15
Santa Fe Spirits Vodka | Prickly Pear
Ginger Beer | Fresh Lime Juice

PALOMA 14
Cantera Negra Blanco Tequila | Ruby Grapefruit
Lime | Soda | Tajin Rim

A TOAST TO HAL... 17
Monkey 47 or Gray Whale Gin | Juniper Berries

Rosemary | Peppercorn | Dried Lime Wheel

Mediterranean Tonic

BLUE LAGOON 15

Dark and Light Rum | Blue Curagao | Coconut
Lime | Vanilla Demerara

HIGH DESERT MOJITO 16
Green Chile Infused Mezcal | Lime | Fresh Mint
Agave | Splash Soda

SUNSET SANGRIA 16

Brandy | Apricot and Peach Liqueur | Agave
Orange | Lemon Juice
Selection of White or Red

MOCKTAILS
Refreshing, non-alcohalic beverages made using
fresh fruits and herbs

CUCUMBER FRESCA 10
Fresh Cucumber | Mint | Lime | Agave Nectar

PRICKLY PEAR PALOMITA 10
Fresh Grapefruit | Prickly Pear | Lime | Soda

SELTZER

SURFSIDE TEA & LEMONADE VODKAS 1n
Ask your server for flavors

MODELO RANCH WATER 1
WINE

SPARKLING

Blanc de Blancs | Gruet | New Mexico, NV 12
Brut Rosé | Gruet | New Mexico, NV 12
WHITE

Sauvignon Blanc | Kim Crawford | New Zealand, 2024 13
Pinot Grigio | Barone Fini | Italy, 2024 n
ROSE

Chateau Routas | Provence, France 2025 13
RED

Cabernet Sauvignon | Quilt | California, 2023 20
Pinot Noir | Benton Lane | Oregon, 2023 16
BEER

Make It a Michelada +3

CRAFT AND LOCAL BEER 7
Santa Fe Brewing Pepe Loco | Santa Fe Brewing 7K IPA
Santa Fe Brewing Social Hour | Mass Ascension IPA
Tractor Brewing Co. Hard Cider

IMPORT BEER 7
Corona | Heineken | Guinness

Dos Equis Lager or Ambar | Stella Artois

Modelo Negra or Especial | Heineken 0.0 (Non-Alcoholic)

DOMESTIC BEER 6

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

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



