. 21st ANNUAL GREEN
CHILE FESTIVAL MENU

SALSA TRADICIONAL

Our spicy new salsa is made with tomatillos, serranos, arbol chiles, fresh green chiles, cilantro
and spices. Served warm at every table with chips & Salsa Fresca.

DRINKS APPETIZERS
r*‘\‘, AN SR i EEs o e = CHILE CON QUESO $5.49
MEXICAN MOJITO $5.95 ’ Our signature blend, always made v$vi’:h Green Chile

A new twist on the Classic Mojito, made with Cuervo ! Sauce:

Tradicional tequila, mint, fresh lime juice, sugar and )
Jarritos grapefruit soda.

- D 1 STUFFED JALAPENOS $4.99
= = = - Four jalapefios stuffed with jack cheese, rolled in !
FATHER AGAVE $3.25 anko bread crumbs and fri_Jed. Served with our !
The healing powers of Don Julio Silver tequila mixed omemade, spicy Green Chile BBQ Sauce. !

with the sanctity of Cointreau and fresh lime juice. A e
drink of the religious order.
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GREEN CHILE
NEW MEXICAN MARTINI $7.75 STEW SM $4.99 LG $7.49

Made with green chile-infused El Jimador Silver Tequila, Homemade stew with grilled chicken, carrots,
Cointreau and fresh lime juice. Served in a shaker with a otatoes, grilled onions, green chiles and tomatoes,
martini glass rimmed with salt and a jalapeno-stuffed olive. Blended with Green Chile and Tomatillo Sauces.

ENTREES

Two enchiladas rolled in flour tortillas and

topped with our new spicy sour cream sauce. Your
choice of roasted chicken & cheese or vegetarian,

Sliced grilled steak with fresh green chiles, red bell
‘ peppers, onions and jack cheese on a bed of Hatch

Green Chile Sauce. Served with green chile rice, made with spinach, onions, zucchini, yellow squash,
refried beans & flour tortillas. red bell peppers, serranos, roasted green chiles, corn
\ - T ’ — gnd cheese. Served with green chile rice & refried
eans.

o

Three homemade corn tortillas filled with marinated | GREEN CHILE BBQ
: < CHICKEN $38.99

rice, charro beans & sliced avocado.
A grilled chicken breast toEped with our

homemade, spicy Green Chile BBQ Sauce, jack
SOUTHWESTERN cheese and slféec)j/ avocado. Served with ngeen
ENCHILADAS $8.99

chile rice & refried beans.
Blue corn tortillas stacked with roasted chicken,

TACOS NORTENOS $8.79 {»“Mm“_ﬂ
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cheese and Green Chile Sauce, topped with a fried YTEVEY m Y e
eﬁg. Served with your choice of r?c% & refried or b l l“Al( BU]““ l 0 (’()NIB() $7.49
charro beans. A mini burrito stuffed with sliced grilled steak &

cheese, covered with Hatch Green Chile Sauce.
——=  Served with two homemade tostada chips dlgped in

l, I{ELLEN“S ‘UTENTIC“S $9.29 Boom-Boom Sauce, green chile rice & charro beans.

Two roasted chicken & cheese chile rellenos, one ;
| ,«

————

with Green Chile Sauce and one with Boom-Boom
Sauce, with green chile rice & refried beans.
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