
Santa Fe Enchiladas
Two stacked corn tortillas, your choice of blue or 
white corn, with white cheddar cheese, onion and 
your choice of meat, topped with red or green chile.  
$17.25 add a fried egg $1.75*

Carne Adovada Plate 
Tender pieces of pork marinated in red chile and 
spices, then slow roasted in the oven.  � is spicy dish 
is a true re� ection of New Mexican cuisine, served 
with a warm � our tortilla.  $17.25

Stu� ed Sopapilla 
A classic New Mexican dish!  We take a � akey 
sopapilla and � ll it with your choice of meat, diced 
onions, white cheddar cheese, and topped with red 
or green chile.  $17.25 add a fried egg $1.75*

Enchilada Trio 
� ree rolled enchiladas � lled with your choice of 
cheese, onion, chicken, carne adovada, ground or 
shredded beef, mix it up and have three di� erent 
tastes and topped with red or green chile.  $20.00 
add a fried egg for $1.75*

Sonoran Tacos 
� ree folded corn tortillas � lled with your choice 
of meat, melted cheese, le� uce and tomato. $16.00  
So�  shell add $.75

Gazpacho Combo 
Our signature plate!  A chile relleno smothered 
with green chile, a pork tamale with red chile and a 
chalupa � lled with your choice of meat and topped 
with sour cream and guacamole. $20.00

Chile Relleno Plate 
Two large green chiles stu� ed with monterey jack 
cheese, ba� ered and fried,  smothered with green 
chile. $17.25

Chalupas (cha-loop-ahhs) 
(cha-loop-ahhs) Two crispy corn tortilla cups � lled 
with refried beans and your choice of meat, topped 
with melted white cheddar cheese, le� uce, tomato, 
sour cream and guacamole.  $15.00

(Chalupas do not come with rice and beans)

Tamale Plate 
Two traditional pork tamales topped with red chile 
and a rolled cheese enchilada with green chile. $20.00

La Santa Rita 
A rolled blue corn cheese enchilada topped with 
red chile, a ground beef taco, served with Spanish 
rice, refried beans and posole topped with green 
chile.  $16.50

New Mexican Fajitas 
Marinated and grilled chicken breast or strip steak, 
served with sautéed bell peppers and red onion, 
topped with sour cream and guacamole.  $28.50 

Fajitas for two  $36.00  Chicken and steak  $4.00

El Mucho Grande Burrito 
Our de� nitive combination burrito with refried 
beans, onions, cheese and your choice of meat, 
topped with red or green chile and sour cream. $17.50

Bean and Cheese Burrito with onion and choice of 
chile, no sour cream $13.50 

Meat only Burrito with onion and choice of chile, no 
sour cream$16.00

Green Chile Cheeseburger 
Big Jim’s Ultimate Burger!  An 8oz hand packed 
burger grilled and topped with melted American 
cheese and hot green chile, served with fries.  $15.50 
Bacon $1.25 Substitute a house salad for fries $1.00  
Can be served without chile or cheese.*

Tortilla Burger 
An open face 8oz  burger served on a � our tortilla 
and smothered with white cheddar cheese and red 
or green chile, served with fries.  $16.00 Add on egg 
$1.75  Substitute a house salad for fries $1.00*

Entrées

*Consuming raw or undercooked eggs and meat may increase your risk of food borne illness
Entrées (except burritos) served with Spanish rice and refried beans. Whole pintos or posole are available

Our refried beans are not fried, but blended with no add oils
Meat choices: Ground or shredded beef, shredded chicken, or carne adovada

We do not use meat or stock in either our red or green chile.

Con panza llena y un corazón contento.
 Una tequila buena y las penas salen!

With a full belly and a happy heart. 
A good tequila and my trouble depart!



Taco Salad 
A crunchy tortilla basket � lled with pinto beans and 
your choice of meat, topped with shredded le� uce, 
tomato, green onions, olives, white cheddar cheese, 
sour cream and guacamole.  $14.00

New Mexican Fajita Salad
Our specially marinated and grilled chicken breast 
or steak served on a bed of mixed green with 
tomato, red onion, cucumber, black bean salsa 
and chipotle tortilla strips with our own cumin 
vinaigre� e, ranch or blue cheese.  Chicken $15.50 
Steak $17.50  Grilled veggies $1.00

Tortilla Soup 
Our own delicious recipe, simmered with 
vegetables, posole, pinto beans and chicken, 
topped with thin corn tortilla strips and fresh lime.  
Bowl $10.00  Cup $5.00

Green Chile Stew 
� is hearty stew will warm you up.  Green chile 
and pork are combined with onion, zucchini and 
yellow squash topped with white cheddar and 
sour cream. Bowl $10.00  Cup $5.00 

Gazpacho 
Our three interpretations of this classic cold 
� eld soup. A traditional tomato based. A creamy 
cucumber and yellow bell pepper topped with 
cilantro and a fruity orange and mango gazpacho.
Bowl $10.00  Cup $4.50  Summer only

Salads & Soups
Vegetarian Tamale Plate 
Two vegan tamales with corn masa, zucchini, 
yellow squash, onions, tomatos and green chile, 
topped with white cheddar cheese and either red 
or green chile, served with pinto beans.  $17.25

Vegetarian Combo Plate 
One veggie tamale with red chile, one chile 
relleno with green chile and one bean chalupa 
topped with guacamole, served with Spanish rice 
and refried beans.  $19.00

Vegetarian New Mexican Plate 
A rolled blue corn cheese enchilada topped with 
green chile, served with pinto beans and posole 
with red chile $13.50

Vegetarian Enchilada 
Two stacked blue corn tortillas � lled with sautéed 
spinach, onions, mushrooms and sundried 
tomatoes, topped with red or green chile and 
served with Spanish rice and pinto beans.  $16.00

Vegetarian Green Chile Cheeseburger 
A 100% Vegan pa� y made from brown rice, 
quinoa and bulger mixed with roasted corn, black 
beans and red peppers topped with american 
cheese and hot green chile, served with fries.  
$15.50  Substitute a house salad for fries  $1.00

Vegetarian

#1 Green Chile Relleno with Spanish rice 
and refried beans and topped with green chile

#2 Stu� ed Sopapilla � lled with your choice 
of meat, served with Spanish rice and refried beans 
and topped with red or green chile.

Taco Plate Two folded corn tortillas � lled with 
your choice of meat and melted white cheddar, 
topped with le� uce and tomato. Served with 
Spanish rice and beans $12.00

#3 Combo Plate A rolled cheese enchilada 
with red chile and a taco of your choice, served with 
Spanish rice and refried beans.

#4 Chalupa and Cup of Soup Your choice 
of a chicken, carne adovada, ground or shredded 
beef chalupa and a cup of your choice of tortilla 
soup, green chile stew or gazpacho

Enchiladas Two stacked blue corn tortillas � lled 
with cheese and onion, served with Spanish rice and 
refried beans and topped with red or green chile.  
Add chicken, carne adovada, ground or shredded 
beef  $1.00  Egg $1.75

Daily Lunch Specials
11:00~4:00

Favorites $12.50

Burritos
Bean Burrito $10.50     Meat Burrito $12.50  Bean and Meat Burrito $13.00



Triple Dip
Our traditional red salsa, guacamole and queso 
blanco $10.50

Chile con Queso
A blend of melted white cheeses, topped with 
diced jalapenos and red bell peppers, served with 
our homemade corn chips for dipping. $11.50 
Boost your cheese! Add ground beef $1.50

Chips and Salsa
Fresh, hot tortilla chips served with our three house 
made salsas $4.25

Guacamole and Chips
� e perfect combination of fresh avocado, tomato, 
onion and jalapenos. $11.50

Spicy Cauli� ower Bites
Bu� alo seasoned cauli� ower deep fried, even 
carnivores love these bites $10.50

Avocado Fries
with chipotle ranch $10.50

Chicharrones
Fresh fried pork rinds served with Tapitio $9.50

Tres Gazpachos
All three interpretations of our namesake dish. A 
traditional tomato based. A creamy cucumber and 
yellow bell pepper topped with cilantro and a fruity 
orange and mango gazpacho $10.50

Taquitos
Six rolled tacos, � lled with chicken, white cheddar 
and cilantro. Made fresh daily. Served with 
guacamole and sour cream. $10.50

New Mexican Quesadilla
A large open faced � our tortilla topped with melted 
cheese, green onion, tomato, le� uce, guacamole, 
and sour cream.  Your choice of meat and red or 
green chile. $13.00

Nachos Especiales
A plate full of fresh fried corn chips, refried beans and 
melted white cheddar cheese, topped with green 
onion, tomato, guacamole, sour cream and your choice 
of red or green chile. $14.00  add meat $2.00

Chicken Wings
A baker’s dozen of chicken � appers marinated and 
seasoned with our secret blend of red chile and spices, 
choose sour cream, ranch or blue cheese. $16.50

Appetizers



El Bandido:
A true house specialty, 
featuring Herradura Double 
Barrel Reposado, fresh lime 
juice, agave nectar simple 
syrup, and Gran Gala orange 
liquor. $11.00

No BS Patron 
Margarita
One of our new favorites, 
featuring Patron Barrel 
Select Reposado, fresh lime 
juice, agave nectar simple 
syrup, and Patron Citrónge 
Orange liqueur. $11.00

Gazpacho’s Mule
Patron Barrel Select 
Reposado, fresh lime, 
topped with Goslings 
Ginger Beer. $11.00

Socal
A top seller for years, our 
original “Skinny Margarita”. 
Herradura silver, fresh lime 
juice, and agave nectar 
simple syrup. Served with 
an orange slice. $8.00 Try 
it spicy with green chile 
infused tequila!

La Escalade
For the Connoisseur, our 
Cadillac Style margarita 
comes with Cazadores 
Silver, fresh lime juice, 
agave nectar simple syrup, 
and a � oat of Grand 
Marnier $10.00

La Antigua
Colorado based Suerte 
Tequila Blanco, fresh lime 
juice, agave nectar simple 
syrup, and a dash of Patron 
Citrónge Mango. $9.00

Sunset Press
An orange delight! Made 
with El Jimador Ańejo 
tequila, muddled orange, 
fresh lime juice, and agave 
nectar simple syrup.
Served with an orange 
garnish. $9.00

La Hermosa
Colorado based Suerte 
Tequila Reposado, fresh 
lime, agave nectar simple 
syrup, and a dash of 
Elder� ower Liqueur. $10.00

El Patron
� e name says it all, one of 
America’s favorite tequilas. 
Patron Silver, fresh lime 
juice, agave nectar simple 
syrup, and Patron Citrónge 
Orange Liqueur. $13.00

Cold Gold
Our famous frozen 
Margarita, with Pepe Lopez 
Gold Tequila and our house 
blend of citrus liquers. 
Citrus or Strawberry $7.00

Only at 
Gazpacho

Non Alcoholic 
Beverages

Local Zuber Fizz Cra�  Sodas $4.00 no re� lls
Root beer, cream soda, orange cream or ginger ale

Juices $2.25 no re� lls
Lemonade, pineapple, grapefruit, cranberry,

orange, apple and V8

Fountain Drinks $2.75 Coke, Diet Coke, Sprite, Dr. Pepper
free re� lls

Co� ee, iced tea, hot tea $2.25 free re� lls

Here at Gazpacho we pride ourselves in a premium tequila 
selection for our customers. We have hand selected over eight 

barrels of Herradura Double Barrel Reposado that are all unique 
to our restaurant. As of recent we also joined the Patron Barrel 
select program and purchased our second barrel from them, a 

French oak aged, ultra-smooth Reposado.




