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Af ternoon Lunch Menu 
Served 2.15pm until 4.15pm 

All soups and salads are served with a piece of our house baked Mesquite syrup, and butter glazed cornbread. 

 

The S ignature  Soup 

Smooth black bean and cream of corn, Chile cream signature. 

$5 

 

The S ignature  Soup with  a  Smal l  Southwestern Caesar  Sa lad 

$11 

 

Caesar  Sa lad 

Romaine, roasted red peppers, Parmesan cheese and pumpkin seeds. 

Big Caesar $9 Small Caesar $6 

 

The Gri l led  Ch icken Caesar 

Bowl of crisp Caesar salad topped with grilled chicken breast, roasted red peppers,  

Parmesan cheese and roasted pumpkinseeds. 

$11 

 

Roast  Turkey and Swiss  Sandwich  on Toasted Sourdough wi th  House Made Fr ies   

Deli Style turkey breast, Swiss cheese, lettuce, and tomato 
with mayo and cranberry relish. 

$9 

 

The Box Car  Burger  wi t h  House Made Fr ies 

½ LB of ground Angus chuck, fire grilled and served on a sesame  roll with red onions, 

lettuce, tomato, John’s special sauce. 

$9 

Build yours with Cheddar, Swiss, bacon, sautéed mushrooms or grilled Poblano Chile $.75 per item 

 

Churro Lamb Posole 

A steaming bowl of lean lamb, hominy corn, peppers, onions, and red chile with roasted corn salsa and warm tortillas. 

$12 
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Freshl y  baked Mesq ui te  syrup and but ter  g lazed cornbread 

Side of Cornbread – one piece  

$2  

Side of Cornbread – 4 pieces  

$7 

Side of Cornbread – 12 pieces  

$13 

 

Take an order of cornbread home with you today! 

 

 

All split plate orders will be plated separately for a charge of $4.00 

Gratuity of 18% will be added to groups of 6 or more 


