FEATURES MARGARITAS

Garden of Eden El Campana.lr'io ‘
Barrel Select Patrén Afiejo Tequlla, Sauza Ct}cumber (;hlll Tequila
Patrén Citrénge, fresh lemon juice, & Triple Sec Liqueur 1

agave nectar, fresh sage 17 MARGARITA TRAIL MARGARITA
Bell Ringer

Barrel Select Patrén Adejo Tequila, Tanteojale.lpeﬁo Tequila & Patré~n Citrénge,
Aperol, lime juice, grapefruit juice garnished with fresh jalapefio 13

simple s;rup 17 ) La Fonda BEER

A SANTA FE

Siesta

Don Julio Afejo, Cointreau & Santa Fe Pale Ale LocaL 550

Double Barrel Courvoister V.S, 1
Double Barrel Herradura Tequila 5 Marble IPA LocaL  5.50
specially crafted in Jalisco, Mexico Daizy Blue Moon .50
for La Fonda with Cointreau 16 Our barrel-select Patrén Afiejo Tequila Stella Artois  5.50
specially crafted in Jalisco, Mexico C
~ for La Fonda with Cointreau and i B
St. Germain Liqueur 17 Negra Modelo .50
\ X / Budweiser
INE Don Rael Bud Lich >
Gruet Sparkling Wine LocAL 10 Sauza Hornitos Reposado & [ o)
Calera Chardonnay 14 Hornitos Afiejo, Grand Marnier, O’Doul’s 4.25

Honig Sauvignon Blanc 12 & Patrén Citrénge 12

Anselmi Pinot Grigio 10 Batror Silve e oI “

L'es V1olettes' Rosé¢ 12 Patrén Silver Tequila
Adriano Adami Prosecco 12 & Patrén Citrénge 13

Gruet Pinot Noir LOCAL 10
La Sombra

Kenwood Merlot 10 o T
Rodney Strong Cabernet Sauvignon 11 QU0 | G BE e
: Grand M & Pendlet
Altos Los Hormigas Malbec 1 faga Hiarmer o 1 creSiCia

~ OUR SIGNATURE TEQUILA
100% Blue Weber Agave Tequila
“Barrel Select Patrén Afiejo” specially crafted for La Fonda, on the plaza of Santa Fe, from the highlands of Jalisco Mexico.

SPIRITS

Crown Royal | Jameson | Maker’s Mark | Macallan 12 | JW Red | Grey Goose
Tito’s Handmade Vodka | Bombay Sapphire | Tanqueray | Bacardi Superior Light | Captain Morgan
Patr6n Barrel Select Afiejo | Hornitos Reposado | Hornitos Afiejo | Herradura Double Barrel Reposado | Herradura Silver
Amaretto di Sarrono | Bailey’s | Courvoisier V.S. | Grand Marnier | Kahlta | Patrén Citrénge
Cointreau | Cointreau Noir | Presidente Brandy | Taylor Fladgate 10 year



‘I\Be]l

ower

at La Fonda

STARTERS

Warm Tortilla Chips, Ethel’s Chicken Salad
Salsa & Guacamole o Boston bibb lettuce, green grapes,
toasted almonds with papaya
Spicy Cashew Mix/Olives vinaigrette & crunchy croustades 12

& Pretzels 9 Caesar Salad with Heirloom Tomatoes ¢

add chicken §
g
QUESADILLAS

Grilled Shrimp & Mexican Cheeses 14 Grilled Sirloin with Caramelized Onions

Mexican Ch
Pulled Chicken & Mexican Cheeses 10 & Mexican Cheeses 10
Grilled Calabaci ith Black Bean Mash
Honey Ham, Roasted Green Chile rilled Calabacitas with black bean [Vas

& Mexican Ch
& Swiss Cheese ¢ exican Lheeses 9

Roasted Green Chile & Mexican Ch 8
Pork Carnitas & Mexican Cheeses 10 phpagesl i CXCal e

Choose one Salsa for your Quesadilla
Avocado/Tomatillo, House Red, Roasted Jalapefio, Grilled Pineapple
Green Chile or Papaya/Avocado,

L
SWEETS

Chocolate Nutella Quesadilla with Bananas or Strawberries 6

Raspberry or Key Lime Mousse 4

Salsa & Guacamole made in house & fresh daily

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



