
juliette at hotel willa -233 paseo del pueblo sur, taos, nm
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COFFEE AND TEA 

iced coffee - with or without milk 4/5

iced matcha - with or without milk 5/6

WINE BY THE CAN 

djuce x cirelli - red, white or sparkling 12

BEER BY THE CAN 

coors - banquet  5

SODAS BY THE CAN 

de soi - spritz italiano, or golden hour both with adaptagens  6

iced tea - juliette herbal, matcha mint, forest floor black 4

wild arc farm - rosato piquette, concord, skin-contact piquette 14

bells - two hearted  7

echigo - koshikari rice ale 7

dram - cardamom and black tea, or citrus & blossoms 8

recess - blood orange or strawberry rose 7

N/A BEER BY THE CAN

athletic - upsidedown golden or mexican style copper 8

best day - nature’s pilsner, kolsch, or west coast ipa 8

visitor - extra ipa or lightly hopped 7

FOOD

SWEETS

smashed avocado - herbs and fennel pollen cracker 14

smoked sliced pork - melon and hyssop 16

chicken liver - allysa’s sourdough and pickledcelery root 16

juliette burger - green chile, cheddar and caramelized onion 

beef fat fried potatoes - citrus aioli    10

20

tomato sandwich - sheet bread, sweet pepper, fresh cheese 16

ice cream sandwhich - corn cookie + vanilla ice cream  10

+ espresso 4

DRINK

RUM  
major arcana house blend rum / distilado de pina / coconut 

WHISKEY
fermented turquise corn / lime 

MILK PUNCH  
algodones claro vodka / dry curacao / bitter bianco / meyer lemon

14

14

14 

SPRITZ 
sparkling rose / amaro 

14

MARGARITA
cimarron tequila / lime / naranja / very nice salt  

14

MEZCAL MARGARITA
ray camparo mezcal  / lime / naranja / very nice salt  

14

SELTZER / CIDER

madre - desert water: classic or grapfruit and yerba santa santa   6

ranch rider - repasado and lime or vokda and lemon 6

tractor - hard cider  6
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