ROOM SERVICE BREAKFAST 7:00 am to 11:30 am

LA PLAZUELA 15
Q Sliced seasonal fresh fruits topped with honey granola yogurt and toasted
pecans, served with a fresh-baked pastry and a choice of coffee or hot tea

NEW MEXICO BURRITO 15
A flour tortilla filled with scrambled eggs, chorizo sausage and grilled break-
fast potatoes, covered with New Mexico Hatch red, green or Christmas chile
and topped with asadero cheese, served with smoky black beans

LA FONDA EGGS BENEDICT 15
Two poached eggs served on a toasted English muffin with Canadian bacon
and grilled tomatillos, topped with house-made Hollandaise sauce and fresh
cilantro, served with grilled breakfast potatoes

HUEVOS RANCHEROS 14
Two eggs, over easy, served on corn tortillas, covered with New Mexico Hatch
red, green or Christmas chile, asadero cheese and crispy tortilla strips,
served with smoky black beans, pork posole and warm flour tortilla

O OMELET* 15
Three egg omelet with your choice of ham, avocado, chorizo sausage, green
chile, smoked salmon, bell peppers, sautéed mushrooms, onions, cheddar or
asadero cheese served with grilled breakfast potatoes

HUEVOS DE CUALQUIER ESTILO 16
Two eggs cooked any style with your choice of applewood smoked bacon,
sausage links or ham steak, served with grilled breakfast potatoes and toast

PANCAKES 13
Your choice of buttermilk, whole wheat, blueberry or blue-corn pifion served
with whipped butter, fresh seasonal berries and maple syrup

PLAIN OR CINNAMON APPLE OATMEAL*
Served with hot milk and brown sugar 8  with cinnamon apple 9
fresh seasonal berries add 5

CROISSANT BREAKFAST SANDWICH 14
Three scrambled eggs on a croissant with mayonnaise, tomato, crispy bacon,
O green chile and asadero cheese

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

There are no artificial trans fats in the foods we prepare. %La Fonda

A 20% service charge will be added to all room service orders.



BREAKFAST A LA CARTE 7:00 am to 11:30 am
Single Egg, any style 4 Ham Steak 5
Black Beans 4 Fresh Fruit, Yogurt & Pecans 6
Grilled Breakfast Potatoes 4 Red or Green Chile or Salsa 4
Pork Posole 5 Fresh Pastry 5
Applewood Smoked Bacon (3) 5 English Muffin, Bagel,

Sausage Links (2) 5 Toast or Tortilla 3

ROOM SERVICE ALL DAY MENU

LA PLAZUELA TORTILLA SOUP* 9
Garnished with shredded chicken breast, avocado, asadero cheese and lime
tortilla strips

11:30 am to 10:00 pm

ROASTED GREEN CHILE-CORN CHOWDER Cup 7 Bowl 9
Chunky chowder with Hatch green chile, roasted corn, onions, potatoes, bell
peppers and topped with crispy fried leeks

LA FONDA CAESAR SALAD 13 add chicken breast 17
Fresh romaine hearts tossed with Queso Cotija Caesar dressing, seasonal
cherry tomatoes, red onions and sourdough croutons

LA FONDA COBB* 16
Chopped and stacked romaine lettuce with grilled chicken breast, avocado,
jicama, applewood smoked bacon, blue cheese and seasonal cherry tomatoes
tossed with apple cider vinaigrette

RIO GRANDE QUESADILLA 13
Flour tortillas filled with pulled chicken and Mexican cheeses, grilled and
topped with lettuce, sour cream, guacamole and pico de gallo

LUMP CRAB CAKES 19
Lump crab Cakes, pan fried in panko breadcrumbs, served with roasted garlic-
spicy lemon aioli and jicama slaw

Sandwiches are served with your choice of French fries, sweet potato fries, beer
battered onion rings, or house side salad. Gluten free buns are available upon request.

*Indicates gluten free.

There are no artificial trans fats in the foods we prepare.
Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

& lafonda

A 20% service charge will be added to all room service orders.

O

O

TORTA DE BORREGO 19
Tender local Felix River Ranch lamb shoulder, braised and served on toasted
Telera bread topped with sliced seasonal tomatoes, sliced avocado, caramelized
onions, arugula, local feta cheese and lemon-cilantro aioli

ROASTED GREEN CHILE TURKEY MELT 14
Sliced roasted turkey, Hatch green chile, heirloom tomatoes, crispy applewood
smoked bacon, leaf lettuce, asadero cheese and roasted garlic aioli on whole
wheat bread

HATCH GREEN CHILE CHEESEBURGER 17
Freshly ground all natural beef patty grilled to order and topped with roasted
Hatch green chile, served on toasted telera bread with your choice of America,
Swiss or cheddar

NORTHERN NEW MEXICO SPECIALTIES

ENCHILADAS DEL NORTE 19 addtwo eggs 20
Two rolled yellow corn tortillas filled with your choice of shredded beef,
chicken or Mexican cheeses and topped with your choice of New Mexico
Hatch red, green or Christmas chile

RELLENOS DE LA FONDA 19
Two green chiles filled with Mexican cheeses, lightly beer-battered and
shallow-fried, topped with your choice of New Mexico Hatch red, green or
Christmas chile

LA PLAZUELA CARNE ASADA 22
New Mexico Top Sirloin char-grilled, served on a bed of creamy rajas,
served with refried beans, red chile cheese enchilada, guacamole
and pico de gallo

ROOM SERVICE DINNER MENU

CHAR-GRILLED FILET MIGNON 36
Red wine-porcini mushroom demi-glace, creamy buttermilk mashed potatoes
and fresh seasonal vegetables

5:00 pm to 10:00 pm

There are no artificial trans fats in the foods we prepare.
Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

& lafonda

A 20% service charge will be added to all room service orders.



ROOM SERVICE DINNER MENU

PAN ROASTED “AIRLINE” CHICKEN BREAST 26
Hatch green chile chutney, papaya cream, roasted fingerling potato salad
and fresh seasonal vegetables

5:00 pm to 10:00 pm

OVEN POACHED SALMON 29
Cilantro hollandaise, roasted butternut squash quinoa and fresh seasonal
vegetables

LONG ISLAND DUCK BREAST 29
Pan roasted with dried cherry-chile demi-glace, creamy sweet potato
polenta and fresh seasonal vegetables

BRAISED PORK SHANK 34
Chile-apple cider glazed with creamy sweet potato polenta and fresh
seasonal vegetables

CASHEW CAKE 20
Roasted and served with creamy sweet potato polenta, roasted butternut
squash quinoa, grilled cauliflower steak, steamed broccoli and roasted
tomato sauce

ROOM SERVICE CHILDREN’S MENU

For kids 12 and under

The following items are served with your choice of two sides:
French fries, sweet potato fries, steamed broccoli, grapes or applesauce

Each Item %9

MACARONI & CHEESE
HAMBURGER OR CHEESEBURGER
PB&J - GRILLED OR PLAIN

QUESADILLA - CHICKEN OR CHEESE

GRILLED CHICKEN BREAST STRIPS
with BBQ Sauce or Ranch Dressing

There are no artificial trans fats in the foods we prepare.
Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

& lafonda

A 20% service charge will be added to all room service orders.

O

O

O

O

DESSERTS

FLAN 8
Traditional rich and creamy vanilla custard served with caramel sauce and
fresh raspberries

MOLTEN CHOCOLATE CAKE 8
Rich double chocolate cake filled with a dark chocolate truffle molten center
served with dark rum cream anglaise

RASPBERRY ENCHILADAS 9
Crepes filled with mascarpone cheese, raspberry and Chambord, topped with
chocolate and raspberry sauce and shaved white chocolate

GELATOS & SORBETS 9
Coffee Chocolate Chip, Vanilla Bean, Dark Chocolate, Mint Chip and Spumoni
Sorbets include Blood Orange, Raspberry and Lemon

FRESH PIE OF THEDAY 8 alamode 10

Please ask your server

ROOM SERVICE BEVERAGES

FRESHLY BREWED COFFEE OR DECAF, HERBAL TEA OR BLACK TEA
1%2 cup pot 4 3cuppot 6
6 cup pot 8 8 cup pot 10

PURE FRESH SQUEEZED ORANGE JUICE 5

PURE FRESH SQUEEZED GRAPEFRUIT JUICE 5

TOMATO, V8, APPLE, CRANBERRY 4

MILK, 2%, SKIM OR CHOCOLATE 4

COKE, DIET COKE, SPRITE, GINGER ALE 3

IBC ORIGINAL ROOT BEER 3

ODWALLA LEMONADE 3.25

PANNA LITER 4.25

SAN PELLEGRINO SPARKLING NATURAL MINERAL WATER
Half Liter 2.75 Liter 4.25

ICED TEA 3.25

There are no artificial trans fats in the foods we prepare.
Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

& lafonda

A 20% service charge will be added to all room service orders.



ROOM SERVICE BEVERAGES CHAMPAGNE & SPARKLING WINES
FI?ESHLY BREVXED CO3FFEE OR DE(SAF, HERBAL TEA OR BLACK TEA O Q 49 Gruet Rosé Brut, New Mexico 44
6 cfuC;F[:))cEDtOt 8 8 EBE EZ: 10 + 50 Gruet Brut, New Mexico 10/38
PURE FRESH SOUEEZED ORANGE JUICE 5 51 Domaine Chandon Blanc de Noir, Napa Valley 50
PURE FRESH SOUEEZED GRAPEFRUIT JUICE 5 52 Roederer Estate Brut, Anderson Valley 50
TOMATO, V8, APPLE, CRANBERRY 4 53 Kenwood Yulupa Cuvée Brut, Sonoma 28
MILK, 2%, SKIM OR CHOCOLATE 4 54 Schramsberg Blanc de Blancs Brut, California 1
COKE, DIET COKE, SPRITE, GINGER ALE 3 ¢+ 57 Perrier Jouet Grand Brut, France 22/85
IBC ORIGINAL ROOT BEER 3 58 Laurent-Perrier Champagne Brut, L-P, France 99
ODWALLA LEMONADE 3.25 59 Taittinger Champagne Brut, France 92
PANNA LITER 4.25 60 Veuve Clicquot Ponsardin Champagne Brut, France 89
SAN PELLEGRINO SPARKLING NATURAL MINERAL WATER 61 Duval-Leroy Champagne Brut, France 47
Half Liter  2.75 Liter  4.25 62 Louis Roederer Champagne Brut Premier, France 110
ICED TEA  3.25 63 Dom Perignon Champagne, France 2004 240
64 Louis Roederer Cristal Champagne, France 2005 350
ADULT BEVERAGES O O 67 Casa del Mar Brut Rosé Cava, Spain 31
DOMESTIC 5 68 Poema Brut Cava, Spain 30
Bud Light, Budweiser, Coors Light, Miller Light, Michelob Ultra, O'Douls + 69 Adriano Adami Prosecco, Italy 12/45
LOCAL & IMPORTS  5.50
Santa Fe Nut Brown, Santa Fe Pale Ale, Marble IPA, Blue Moon, Amstel Light, WHITE WINES
Heineken, Victoria, Corona, Dos XX Lager, Negra Modelo, Guinness
¢+ 105 Muga Rioja, Spain 2014 12/46
MARGARITAS 106 Allende Rioja, Briones, Spain 2010 62
DOUBLE BARREL 16  Specially Crafted for La Fonda on the Plaza 107 Bollini F?m.Ot Grlg.lo', Trentino, Italy 2012 3
Herradura Double Barrel Reposado & Cointreau 108 Anselmi Pinot Grigio, Italy 2014 32
DON RAEL 13 109 Barone Fini, Pinot Grigio, Italy 35
Hornitos Reposado, Hornitos Afiejo, Grand Marnier & Patron Citronge + 110 Elk Cove Pinot Gris, Willamette Valley, Oregon 2014 13/48
NARANJITA BORRACHA 11 111 King Estate, Pinot Gris, Willamette Valley, Oregon 35
El Jimador Silver, Blood Orange Liqueur & Pama 115 Emmolo Sauvignon Blanc, Napa Valley 2013 42

SILVERCOIN 11 O O

Herradura Silver Tequila & Patrén Citronge * Available by the Glass

Should the vintage shown no longer be available,

the next available vintage will be presented.
S lafonda lafonda

A 20% service charge will be added to all room service orders. A 20% service charge will be added to all room service orders.



WHITE WINES continued RED WINES
116 Twomey Sauvignon Blanc, Napa Valley 2010 48 ¢+ 200 Gruet Pinot Noir, Cuvee Gilbert Gruet, New Mexico 2013 10/38
+ 117 Honig Sauvignon Blanc, Napa Valley 2013 12/44 O Q 201 Chime Pinot Noir, California 2013 37
120 Simi Sauvignon Blanc, Sonoma County 2014 37 203 Cakebread Cellars Pinot Noir, Anderson Valley 2011 118
121 Kim Crawford Sauvignon Blanc, Marlborough, New Zealand 2014 35 204 Kendall-Jackson, Jackson Estate Pinot Noir, Anderson Valley 2013 50
122 Dog Point Vineyards Sauvignon Blanc, Marlborough, New Zealand 2013 48 . 282 'II_'wcg:mey P::Ot i\ﬁir" Sgnoma Cgast 528?3 161/23
123 Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand 2014 47 a’-rema |n.o 0|r,. onoma.oas
124 The C:/ossiilwg SaU\g/ignon Blanc Marlboroigh New Zealand 2014 38 207 Patz & Hall Pm.Ot N0|r,'Son9ma Coast 2012 72
' ! 208 Benton Lane Pinot Noir, Willamette Valley, Oregon 2012 56
125 Stags Leap Wine Cellars Sauvignon Blanc, Napa Valley 2012 48 209 Foris Vineyards Pinot Noir, Rogue Valley Oregon 2012 48
126 Argum Sauvignon Blanc, Spain 2012 38 210 Merry Edwards Pinot Noir, Russian River Valley 2012 106
¢+ 130 Gruet Chardonnay, New Mexico 2013 10/38 215 Bodegas Muga Reserve Rioja, Spain 2011 59
133 Ferrari Carano Fume Blanc, Sonoma 2014 35 217 San Vicente Rioja, Spain 2010 100
¢+ 135 Wente Riesling, Arroyo Seco Monterey County 2014 10/35 220 Humberto Canale Malbec, Patagonia, Argentina 2014 28
138 Rutherford Hill Chardonnay, Napa Valley 2010 65 221 Ruta 22 Malbec, Patagonia, Argentina 2014 32
139 Clos Du Val Chardonnay, Carneros, Napa Valley 2013 51 ¢+ 222 Pascual Toso Malbec, Mendoza Argentina 2013 11/39
140 Franciscan Chardonnay, Napa Valley 44 223 Altos Las Hormigas Malbec, Mendoza, Argentina 2013 38
141 Gundlach Bundschu Chardonnay, Sonoma Coast 2013 52 O O ;gg I\C/Iate(r;all\lil/lallk;ec, I\lil/lenccljoza, AArgent;'na 22%1132 28
+ 142 Calera Chardonnay, Central Coast 2012 14/50 .en © a.1 ec, Viendoza, .rgen na
143 La Crema Chardor?/nay Sonoma Coast 2012 62 226 Tikal Amorio Malbec, Argentina 2011 o/
! 250 Kunde Estate Merlot, Sonoma Valley 2013 38
144 Mer Soleil Chardonnay Reserve, Santa Barbara County 2014 38 251 Kenwood Merlot, Sonoma 2012 38
145 Sonoma-Cutrer Chardonnay, Russian River Ranches 2013 47 + 252 Rutherford Hill Merlot, Napa Valley 2012 13/47
146 Canon 13 Chardonnay, Monterey County 2015 35 253 Twomey Merlot, Napa Valley 2012 102
¢+ 147 Montes Alpha Chardonnay, Colchagua Valley Chile 2013 12/45 254 Duckhorn Merlot, Napa Valley 2012 102
148 Catena Chardonnay, Mendoza, Argentina 2009 48 256 Rosenblum Cellars, Vintner's Cuvée XXXVII Zinfandel, California 2010 36
149 Chartron et Trebuchet, Macon-Villages 2013, Burgundy, France 48 257 Seghesio Sonoma Zinfandel, Sonoma County 2014 45
150 Bourgogne Chardonnay, Vieilles Vignes, France 2011 48 260 Bucklin Old Hill Ranch Zinfandel, Sonoma 2012 67
155 Conundrum, California White Wine 2012 44 261 Bogle Vineyards Old Vine Zinfandel, California 2013 34
158 Cétes Du Rhéne Rosé, France 2014 45 266 Brkone Red Blend, Collumbia Valley Wash.ington 2012 52
159 Martin Cdax Albarifio, Rias Baixas Spain 2014 33 267 Chate.au An(?y, Haut Médoc, Cru Bourgeois Bordeaux, France 2012 66
) 268 E. Guigal, Gigondas, France 2013 82
160 Aveleda Vinho Verde, Portugal 2014 30 O O 269 Les Violettes, Moillard Cétes du Rhéne, France 2013 37
¢+ Available by the Glass ¢+ Available by the Glass
Should the vintage shown no longer be available, Should the vintage shown no longer be available,
the next available vintage will be presented. the next available vintage will be presented.
% ]"a Fggda A 20% service charge will be added to all room service orders. A 20% service charge will be added to all room service orders. % La Fgrmuja



RED WINES continued

¢+ 275 Rodney Strong Cabernet Sauvignon, Sonoma County 2013 11/42
¢+ 276 Decoy Cabernet Sauvignon, Sonoma County 2014 13/47
277 Ferrari-Carano Cabernet Sauvignon, Alexander Valley 2012 76
278 Silverado Cabernet Sauvignon, Estate Grown, Napa Valley 2010 80
279 Joseph Carr Cabernet Sauvignon, Napa County 2012 76
280 Caymus Cabernet Sauvignon, Napa Valley 2013 160
281 BV Rutherford Cabernet Sauvignon, Napa Valley 2012 58
282 Cakebread Cellars Cabernet Sauvignon, Napa Valley 2011 143
283 Faust Cabernet Sauvignon, Napa 2012 122
284 Silver Oak Cabernet Sauvignon, Alexander Valley 2010 127
285 Casa Lapostolle Cabernet Sauvignon, Chile 2013 48
286 Vega Sindoa Cabernet Sauvignon, Bodegas Nekeas, Spain 2013 40
290 Justin Isosceles, Paso Robles 2013 160
291 Opus One Meritage, Napa Valley 2006 280
292 Col Solare Meritage, Columbia Valley 2009 154
293 Quintessa Rutherford, Napa Valley 2005 218
294 Michael David Ancient Vine Cinsault, Appellation Lodi 2013 64
295 Losada, Mencia, Bierzo, Spain 2009 50
299 Vietti Barbera d'Asti “Tre Vigne” Piedmont, Italy 2014 56
300 Vietti Nebbiolo Langhe “Perbacco” Piedmont, Italy 2012 58
301 Brancaia Tre Roso, Italy 2015 49
302 Allegrinin Palazzo Della Torre, Italy 2014 53
305 Saint Cosme Chateauneuf-du-Pape, France 2011 108
306 Tres Picos Borsao Garnacha, Spain 2011 43
307 Romanico Toro, Bodega Teso La Monja, Spain 2011 43
308 Montana Crianza Rioja, Spain 2012 41
309 Dominio De Atauta, Spain 2010 81
310 Cune Crianza Rioja Alta, Spain 2011 45
312 Bodegas Barco de Piedra, 100% Tempranillo, Spain 2013 43
313 Juan Gil Monastrell, Jumilla, Spain 2013 42
314 Michael David Inkblot Petit Verdot, Lodi 2013 64

¢+ Available by the Glass
Should the vintage shown no longer be available,

% La Fggda the next available vintage will be presented.

A 20% service charge will be added to all room service orders.



