
tables
Ranch GrilleS

Please inform your server before placing your order if you
 have any food allergies or intolerances.

GF = Gluten Free, V = Vegan
*Some items may contain undercooked proteins, 
which may increase the chance of foodborne illness.

Bar Menu

Bacon-Wrapped Prawns GF
Pineapple mango slaw, BBQ glaze

 17 

Tubac Flatbread*
Finocchiona salami, pepperoni, ricotta, 

roasted heirloom tomatoes,
garlic, EVOO, balsamic drizzle 

17

Fresh Fried Potato Chips GF
 Sour cream & onion dip

13

Cabernet Wild Mushrooms GF
Jarlsberg swiss & green onion biscuits

 15

Eight-Piece Wings 
Choice of: 

Buffalo, BBQ, or sweet and spicy 
Served with bleu cheese, 

carrot & celery sticks 
16

Hatch Green Chili & Chicken Quesadilla
Sonoran-spiced chicken, roasted poblano 

chilies, queso fresco, manchego, 
Tillamook cheddar, cabbage escabeche, 

 chile toreado 
 17

Otero Burger*
8oz Angus beef, caramelized onions,
Tillamook cheddar, dill pickles,

lettuce, tomato, Hatch chile mayo,
brioche bun 

21

 


