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CHIPS Y SALSAS / 3

CASA GUACAMOLE  / 13
Avocado, cilantro, serrano 
peppers, lime.

ASADERO QUESO / 14
Seared asadero cheese, pico de gallo, 
tortillas.

CEVICHE* / 19
Seasonal fish, lime juice, cherry
tomatoes, avocado, cucumber, 
onion, cilantro, olive oil.

STREET STYLE ELOTES  / 15
Grilled corn, crema, queso 
fresco, lime juice, chili powder.

MEXICAN SHRIMP COCKTAIL / 17
Shrimp, tomato, avocado, cilantro, 
serrano peppers, lime juice. 
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*These items are served raw or may be cooked to order. Consuming raw or undercooked eggs, 
meat, and seafood may increase your risk of foodborne illness.

SEGUNDO

CHURROS / 8
Cinnamon churros, Mexican 
chocolate sauce with goat’s 
milk cajeta.

SEASONAL ICE CREAM / 8

CHOCOLATE CAKE / 10

CHEESECAKE / 10

SOPA / ENSALADA
ROMAINE SALAD  / 17
Romaine, cherry tomatoes, avocado, 
tortilla strips, black beans, Chihuahua 
cheese, jalapeño dressing.

POZOLE VERDE  / 12
Shredded chicken, hominy,
tomatillo & serrano pepper soup 
with traditional garnishes.

POWER BOWL / 13
Farro, quinoa,  boiled egg, arugula, 
marinated garbanzo beans, avocado, 
pickled peppers, tomatillo vinaigrette.

PANELA CHEESE SALAD / 14
Diced panela cheese, cherry tomatoes, 
cucumbers, avocado, cilantro, tomatillo 
vinaigrette. 

ADD PROTEIN
Grilled Chicken / 8   
Steak* / 12
Shrimp / 9 

PEAK BURGER* / 19
Ground beef patty with choice of
cheese on a toasted brioche bun. 
Served with pickles, onion, lettuce
and tomato. Served with seasoned 
fries.
Add Bacon / 2   Avocado / 3
Extra Patty* / 6
Sub Bison Patty* / 6
Sub Gluten Free Bun /  2
Sub side salad with ranch, balsamic 
or blue cheese / 2

JOSÉ HAMBURGUESA* / 24
Bison patty, cheddar cheese, serrano 
aioli, shredded lettuce, roma tomato, 
red onion, toasted brioche bun. 

ENCHILADAS DE RES  / 24
Beef tenderloin, peppers, onion, 
Monterrey cheese, chipotle crema. 
Served over cilantro rice and 
refried black beans.

ENCHILADAS SUIZAS  / 20
Shredded chicken, cilantro, 
Monterrey cheese, creamy
tomatillo sauce. Served over
cilantro rice and refried 
black beans.

CILANTRO RICE
REFRIED BLACK BEANS
SAUTEÈD VEGGIES
TORTILLAS

SIDES / 4

DESSERTS

TACOS DE CAMARON  / 18
Cilantro-lime marinated shrimp,
corn tortillas, avocado salsa, pico 
de gallo.

TACOS AL CARBÓN*  / 18
Skirt steak*, corn tortillas, pico 
de gallo, queso fresco.

CHICKEN TINGA TACOS / 18
Roasted tomato and chipotle 
marinated chicken, cilantro,
white onion.

TACOS DE CARNITAS / 19
Pork carnitas, corn tortillas, pico de 
gallo, avocado salsa. 

All tacos served with cilantro rice 
and refried black beans

Make your tacos vegetarian 
sub grilled vegetables

SEARED TROUT / 26
Pan seared trout, tequila lime 
butter, white rice, sautéed 
squash and zucchini, arugula 
salad.

STEAK FAJITAS* / 28
Grilled skirt steak*, grilled 
onions, peppers, corn tortillas, 
pico de gallo, guacamole, 
crema.
Combo (Steak* & Chicken) / 32
Surf & Turf (Steak* & Shrimp) / 36

CRESTED BUTTE



BEBIDAS
CRESTED BUTTE

UNSHACKLED 16 / 64
Cabernet Sauvignon
Napa Valley, CA
2019

RAEBURN 16 / 64
Pinot Noir
Sonoma, CA
2020

FLEURS DE PRAIRIE 
LANGUEDOC 12 / 48
Rosé
Provence, FRA
2021

UNSHACKLED 16 / 64
Sauvignon Blanc
California
2021

MER SOLEIL 15 / 60
Chardonnay
Monterey, CA
2019

ACROBAT 12 / 48
Pinot Gris
Eugene, OR
2021

CÓCTELES
BLUEBERRY WHISKEY
SMASH / 15
TX  Blended Whiskey
Lemon Juice
Simple Syrup 
Muddled Blueberries 
Mint 

GUAVA MULE / 15
Mijenta Tequila Blanco 
Pink Guava 
Tamarind-ginger Syrup 
Lime Juice 
Topo Chico

CARAJILLO / 14
Licor 43
Shot of Espresso 
The Sweet Life Rim 

CHEF WATER / 15
Barr Hill Gin
St. Germain Elderflower
Chinola Passion Fruit Liqueur
Lime Juice
Basil-Salt Rim
Fever Tree Elderflower Tonic

THE USUAL / 16
Casamigos Blanco 
Lime Juice 
Fever Tree Club Soda 

THE SQUOZEN
MARGARITA / 15
Lalo Blanco
Cointreau
Agave Nectar
Lime Juice
Turbo Salt
Add Grand Marnier / 4

SKINNY 
PALOMARITA / 15 
Avion Silver
Giffard Pampelmousse
Grapefruit Juice
Lime Juice
Topo Chico

LA MALINCHE / 15  
Altos Blanco
Muddled Serranos
Cucumber Juice 
White Pepper Syrup
Lime Juice 

TOP SHELF 
MARGARITA / 16
Lalo Blanco
Cointreau
Agave Nectar
Lime Juice

THE UNUSUAL / 16
Koch El Espadin Mezcal
Grapefruit Juice
Fever Tree Club Soda

VINO

BLANCO

ROJO

DRAFT BEER
Ask Your Server For 
Rotating Selection!

CERVEZA
BOTTLE / CAN
DOMESTIC / 7
Coors Banquet
Coors Light
Bud Light
Budweiser
Miller Lite
Michelob Ultra
Pabst Blue Ribbon / 5
Guinness / 8
Blue Moon / 7

IMPORT & CRAFT 
Modelo / 6
Lagunitas IPA / 8
Ska Pink Vapor Stew / 8
Irwin Hazy IPA / 8

SELTZER
High Noon / 8

NON-ALCHOLIC
Athletic Brewing IPA / 7
Athletic Brewing
Golden Ale / 7

TAP

EVERY SQUOZEN HELPS.
With every margarita purchase you make, $2 will go to 
helping children and communities around the world by 
donating to the Highgate Charitable Foundation. 
This campaign will benefit - Save the Children Federation, Inc. 
and the Aga Khan Foundation USA, both 501(c)(3) public charities.


