BLONDE BEAR TAVERN- AT THE EDELWEISS

FAMILY STYLE DINNERS available for pick-up Wednesday-Sunday 4pm-8pm

WEDNESDAY: 3 CHEESE LASAGNE 19.00

* Ricotta, mozzarella, parmesan with beef bolognese or try our vegetarian version with summer squash
and tomato basil marinara
COMES WITH GARLIC BREAD AND A SIDE OF MARINATED ARTICHOKE HEARTS

THURSDAY: COQ AU VIN 21.00

* Braised chicken with wine, mirepoix, mushrooms, and lardons
COMES WITH ROAST GARLIC MASHED POTATOES AND BAGUETTE (GLUTEN FREE WITHOUT BAGUETTE)

FRIDAY: CASSOULET 21.00

* Hearty slow cooked casserole of pork belly, duck leg confit and white beans
COMES WITH BAGUETTE AND BUTTER

SATURDAY: TURKEY POZOLE VERDE 19.00

* Traditional stew of turkey breast, green chile and hominy. A New Mexico favorite!
COMES WITH FLOUR TORTILLA, COTIJA CHEESE AND CILANTRO LIME CREMA (GLUTEN FREE WITHOUT TORTILLA)

SUNDAY DINNER: BBQ PICNIC 23.00

* Slow and low beef brisket, baby back pork ribs or both!

COMES WITH BAKED BEANS, COLESLAW, POTATO SALAD, CORNBREAD AND SWEET AND TANGY BBQ SAUCE
(GLUTEN FREE WITHOUT THE CORNBREAD)

BBQ PORK SANDWICH 12.00

* Savory pulled pork on a Kaiser Roll with pickles, onions with a side of bbq sauce
AVAILABLE WEDNESDAY-SUNDAY

cre™ VEGAN QUINOA BOWL 15.00

* Roasted vegetables over red quinoa with lemon tahini dressing
AVAILABLE WEDNESDAY-SUNDAY

SNACKS TO SHARE

v CHEESE BOARD 18.00

* A delightful assortment of domestic and imported cheeses including: Camembert Le Chatelain,

Tucumcari green chili cheddar, Little Friar goat cheese, and sheep gorgonzola. Served with honey

roasted nuts, plumb membrio and sliced baguette
ADD SLICED GENOA SALAMI OR PROSCIUTTO + 9.00

THREE LITTLE PIGS DUCK LIVER MOUSSE 16.00

* All natural, pairs well with a fruit forward light bodied red or a medium bodied dry white 7oz

Gre” GOLDEN TURMERIC HUMMUS 9.00

* Bright and creamy house made hummus with a touch of turmeric served with fresh veggies

Gre™ MIXED MEDITERRANEAN OLIVES 7.00
* 60z (pitted)



« LA PANZANELLA-CROCCANTINI 4.00

° Rosemary crackers 30z

v BAGUETTE half 4.00  full7.00

* La Brea baguette and butter

SOUP AND SALAD

GrVv BEET SALAD 11.00
* Beetroot, honey roasted nuts, chévre, young mixed greens
GFe™ BIG CHOPPED SALAD 13.00
* Young mixed greens, garbanzo beans, carrot, red cabbage, parmesan, walnuts, cranberries
FRISEE SALAD 11.00
* Frisee, lardons, hard egg, croutons
Gre™ VEGAN GREEN CHILE STEW sm 5.00 lg 7.00

* Vegan spin on the classic
ADD BRAISED PORK SHOULDER OR GRILLED CHICKEN +5.00

GFe™ SOUP OF THE DAY sm 5.00 lg 7.00
* See online menu

Add a protein to any soup or salad

GF GRILLED CHICKEN BREAST 5.00
* Grilled to perfection
GrF BRAISED PORK SHOULER 5.00

* Tender and delicious

DESERT

Gr BASQUE CHEESCAKE 9.00
* Huckleberry compote
HORCHATA PANNA COTTA 9.00

* Eggless custard, whip cream, gingersnap cookie crumble




«« APRES SKI TO GO =

SIGNATURE COCKTAILS

HOUSE MARGARITA 13.00
* Hornitos Reposado Tequila 50 mL, House made Sour Mix, Kosher Salt, Lime Garnish Served in a
screw-lid Ball jar glass
Top SHELF MARGARITA ADD GRAND MARNIER 50 ML +4.00
TAOS BLOODY MARY 12.00
* Absolute Vodka 50 mL, Bloody Mary Mix, Hot Sauce, Lea & Perrin, Kosher Salt - Pepper, Lime
Garnish Served in a screw-lid Ball jar glass
OLD FASHIONED 9.00
* Makers Mark 50 mL, Muddled Fresh Orange and Luxardo Cherry Served in a screw-lid Ball jar glass
SuBSTITUTE CROWN ROYAL 50 ML +1.50 SuBsTITUTE KNOB CREEK 50 ML +1.00
BLACK RUSSIAN 12.00
* Absolute Vodka 50 mL, Kahlua 50 mL Served in a screw-lid Ball jar glass
MINT COMSOPOLITAN 13.00
* Absolute Vodka 50 mL, Cranberry Juice, Housemade Mint Simple Syrup, Fresh Lime Juice, and
Lime Garnish Served in a screw-lid Ball jar glass
HOT COCKTAILS
HOT TODDY 9.00
* Makers Mark 50 mL, Hot Water, Fresh Squeezed Lemon, Touch of Honey
SuBSTITUTE CROWN ROYAL 50 ML + 1.50
IRISH COFFEE 9.00
* Nooku Bourbon Cream 100mL, house blend coffee
SPIKED HOT CHOCOLATE 9.00

* Your choice of Kaluah, Makers Mark or Nooku Bourbon Cream
SUBSTITUTE GRAND MARNIER +2.00




TOP SHELF COCKTAIL KITS

TOP SHELF MARGARITAS
* Hornitos Reposado Tequila 750 mL, 200 mL Grand Marnier, Half Gallon House made Sour Mix,
Kosher Salt, Fresh Lime Garnish

TAOS MORNING MIMOSAS
* Gruet Brut Sparkling Wine 750 mL, 16 oz. Fresh-Squeezed Orange Juice, Fresh Mint Garnish

TAOS BLOODY MARY'S
* Absolute Vodka 750 mL, Bloody Maria Mix 32 Oz, Hot Sauce, Lea & Perrin, Kosher Salt, Pepper,
Fresh Lime Garnish

CAPITAIN COCKTAIL'S FAMOUS MARTINI'S

* Hendrick's Gin 750 mL or Kettle One Vodka 750 mL, Berto Dry Vermout 750 mL
WITH YOUR CHOICE OF: BLEU CHEESE-STUFFED GREEN OLIVES OR PIMENTO-STUFFED GREEN OLIVES

TAOS MORNING MIMOSA MINI KIT
* Gruet Brut Sparkling Wine 375 mL, 8 oz. Fresh-Squeezed Orange Juice, Fresh Mint Garnish

80.00

45.00

55.00

55.00

21.00

SEE OUR ONLINE MENU FOR OUR
WIDE SELECTION OF NEW AND OLD

WORLD WINES, LIQUOR, BEER,
CIDER, AND NON-ALCOHOLIC
BEVERAGES




LA BODEGA- AT THE EDELWEISS

specialty cheeses, cured meats, nuts, crackers and snacks to share

SPECIALTY CHEESE

GFv GOLD RUSH SHARP CHEDDAR

* Rustic aged cheddar 8oz
cow

GF v TUCUMCARI GREEN CHILE CHEDDAR

* Made in Tucumcari NM, smooth and balanced 100z
cow

GF v LANDMARK RAW GOAT CHEDDAR

* Robust and flavorful cheese made from happy goats 8oz
GOAT

GF v CHAMPIGNON BRIE TIN

* Smooth and buttery. Made from the fresh milk of grazing cows in the highest elevations of the

Bavarian alps. 4oz
cow

GrF DANISH BLUE CHEESE

* Creamy and mild 120z
cow

GF v CAMEMBERT LE CHATELAIN

* Soft and creamy, 80z wheel
cow

Grv SHEEP GORGANZOLA

* Aged 20 days, northern Italy 8oz
SHEEP

Grv CASTELLO GOUDA

* Rich and creamy, nutty with a touch of sweetness 70z wheel
cow

GrF Vv LITTLE FRIAR SOFT GOAT CHEESE

* Creamy, sweet and smooth 50z
GOAT

GF NORWEGIAN JARLSBERG

* Semi-soft, mellow and nutty alpine cheese 80z
cow

6.00

10.00

16.00

8.00

17.00

13.00

10.00

9.00

7.00

14.00




GOURMET IMPORTED MEATS AND PATE

GF THREE LITTLE PIGS DUCK LIVER MOUSSE 16.00

* All natural, pairs well with a fruit forward light bodied red or a medium bodied dry white 7oz

GF GENOA SALAME (SLICED) 10.00
* Zesty with a rich, red texture 40z
PoRrK
GF PROSCIUTTO (SLICED) 9.00

* Dry cured ham, thin sliced 30z
PORK

GF VOLPI CHORIZO 14.00

* Dried Spanish sausage, smoked paprika, fresh garlic, herbs and spices 60z
PORK

CRACKERS, BREADS AND SPREADS
v BAGUETTE half 400 full7.00

* La Brea baguette and butter

v LA PANZANELLA-CROCCANTINI 4.00

° Rosemary crackers 30z

Gr v ENGLISH DEVON CREAM BUTTER 12.00

* Slightly salted butter of the highest quality 8oz

Gree" CASA FORCELLO MOSTARDA 18.00

* Sweet Italian jelly spread flavored with mustard oil
CHOICE OF: PEAR, CRAB APPLE, AND WHITE WATERMELON

cree MITICA FIG JAM 13.00

* Marmalade made from Pajarero figs and lemon flower

Gre PLUM MEMBRIO 10.00

* Firm plum jelly 100z

Gre GOLDEN TURMERIC HUMMUS 9.00

* Bright and creamy house made hummus with a touch of turmeric served with fresh veggies

FRUIT, NUTS AND OLIVES

Gre™ MIXED MEDITERRANEAN OLIVES 7.00

* 60z (pitted)

Gre SPANISH ALMONDS 9.00

* 4oz




CAFE NARANJA- AT THE EDELWEISS

MOUNTAIN BREAKFAST

v EGG AND CHEESE ON A ROLL 6.50

* 2 Fried eggs on a fresh baked Kaiser roll w/cheese
ADD BACON OR SAUSAGE + 3.00

BISCUITS AND GRAVY 9.00

* House made buttermilk biscuits and peppery gravy, topped with chopped green chile and sausage
ADD AN EGG ANY STYLE + 2.50

v BREAKFAST BURRITO 9.50

* 2 Fried eggs, hash browns, chopped green chile, jack cheese
ADD BACON OR SAUSAGE + 3.00
ADD BLACK BEANS +1.50

v GF GRITS AND BEANS 9.00

* Creamy grits with black beans, salsa roja, crema, jack cheese, soft boiled egg
ADD BRAISED PORK SHOULDER + 5.00

v SOURDOUGH FRENCH TOAST 11.00

* Our house made sourdough loaf, sliced thick, hints of brown sugar, served with butter and grade A

Vermont maple syrup
ADD SIDE OF BACON OR SAUSAGE + 3.00

v BLONDE BEAR GRANOLA PARFAIT 8.00
* Homemade with rolled oats, shredded coconut, almonds, dried cherries, Greek yogurt, honey
GRAVLAX BAGEL 9.00

* House cured gravlax, red onion, capers, cream cheese
CHOICE OF PLAIN OR EVERYTHING BAGEL

v PLAIN BAGEL 325

* Toasted with your choice of toppings
YOUR CHOICE OF: PLAIN, SCALLION OR GREEN CHILI CREAM CHEESE, BUTTER OR JAM

v EVERYTHING BAGEL 325

* Toasted with your choice of toppings
YOUR CHOICE OF: PLAIN, SCALLION OR GREEN CHILI CREAM CHEESE, BUTTER OR JAM

GF v« VEGAN GREEN CHILE STEW sm 5.00 g 7.00

* Vegan spin on the classic
ADD BRAISED PORK SHOULDER OR GRILLED CHICKEN +5.00

BEVERAGES

FRESH SQUEEZED ORANGE JUICE 0.00
* 8 oz of heaven
BOTTLED JUICES 3.50

* Orange, Cranberry, or Apple
WHOLE MILK 2.50




HOT BEVERAGES

HOUSE BLEND COFFEE 4.50

* Premium fair trade Arabica beans hand picked and roasted in small batches

HOT APPLE CIDER 4.50
HOT CHOCOLATE 4.50
AMERICANO 4.50
ESPRESSO 4.50
CAPPUCCINO 6.00
LATTE 6.50

New Mexico Tea Company
TEMPLE OF HEAVEN GUNPOWDER 4.50

* Green tea from China

LAVENDAR CHAMOMILE 4.50

* Calming lavender, chamomile, cornflower, mallow blossom, lemongrass and a hint of mango

MASALA CHAI 4.50

* Black tea, ginger root, cinnamon, cardamom, clove and black pepper

IRISH BREAKFAST 4.50

* Orange pekoe made from a blend of Indian & Chinese teas

MORNING COCKTAILS

IRISH COFFEE 9.00
* Nooku Bourbon Cream 100mL, house blend coffee

TAOS BLOODY MARY 12.00
* Absolute Vodka 50 mL, bloody Mary mix, horseradish, tabasco, Lea & Perrin, salt - pepper, lime
garnish served in a screw-lid Ball jar glass

SPIKED NEW MEXICAN HOT CHOCOLATE 9.00
* Your choice of Kaluah, Gran Marnier, or Makers Mark

TAOS MORNING MIMOSA KIT 45.00

* Gruet Brut sparkling wine 750 mL, 16 oz. fresh-squeezed orange juice, fresh mint garnish

TAOS BLOODY MARY KIT 55.00
* Absolute Vodka 750 mL, bloody Mary mix 750 mL, horseradish, tabasco, Lea & Perrin, salt, pepper,
fresh lime garnish




