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Breakfast

&
Lunch



Sunrise Over The Sandias
Served Until 11 AM Daily

Cooked On Our Hot Rock

Indian Toast    
made with homemade ovenbread served with piñon butter and accompanied with 
choice of bacon, ham or sausage

Zuni Blue Corn Pancakes     
served with piñon butter, maple syrup and choice of bacon, ham or sausage

Huevos Rancheros  
two eggs on top of a flour tortilla served with choice of chile

Huevos New Mexico 
two eggs on top of a corn tortilla with carne adovada

Ranch Breakfast 
short stack of blue corn pancakes,  served with two eggs, choice of bacon, 
sausage, or ham with ovenbread, tortilla, or frybread

Breakfast Burrito 
filled with eggs, potatoes, cheese, and choice of bacon, ham or  sausage. 
smothered in red or green chile

Pueblo Omelet 
served with choice of bacon, ham or sausage

Blue Corn Atole 
corn porridge (a traditional morning dish among Pueblo people) served with 
raisins, pecans, milk, and brown sugar, complimented with oven-bread toast 
and bruleed grapefruit

Oatmeal  
served the same as above

Choice Flat Iron Steak & Eggs 
served with potatoes and grilled tomato



Sides offered are Pueblo beans, squash, posole or french fries.

Sandwiches

 9

Nambe Rellenos - 13.99
two poblano chiles stuffed with chicken, cheddar cheese, rolled in blue corn meal

and served over fresh red chile with Pueblo beans and squash

       

Pueblo Harvestrvestr

Tewa
   Taco 

ground beef and beans served on frybread
with your choice of red or green chile

Santa Ana
   Enchiladas

stacked blue corn tortillas stuffed with 
cheddar cheese and topped with red or green 
chile served with Pueblo beans and squash

       add chicken or spicy beef  

Pojoaque 
  Carne Adovada 

tender pork marinated in red chile 
and topped with cheddar cheese 

served with Pueblo beans and squash

Isleta
    Chicken Quesadilla 
grilled chicken with onions and cheddar

cheese on fresh flour tortilla

 

Jemez
   Enchiladas

a flour tortilla dipped in red chile, baked
and filled with onions and cheddar cheese

served with Pueblo beans and squash
        add chicken or spicy beef

Picuris 
    Pasta 

penne pasta tossed with mixed greens, 
freshly roasted peppers, corn, and queso 
      blanco cheese add chicken 

laguna steak sandwich 
flank steak chargrilled served with green chile on frybread 

acoma lamb sandwich 
New Mexican leg of lamb served with green chile on tortilla

san felipe sandwich 
chargrilled marinated chicken breast served with roasted green chile and  garlic aioli on ovenbread 

san ildefonso sandwich   baby portobello mushrooms, onions, bell 
peppers, monterey jack, and garlic aioli on oven bread served with a red chile dipping sauce

choice flat iron steak sandwich (6 oz.) chargrilled and served open 
faced on ovenbread with a cilanto-jalapeno pesto and blue corn crusted onion rings  



Pueblo Burger served on a corn dusted bun 

Zia Burger served with green chile and cheese on frybread

Santa Clara Burger served with green chile and cheese on a homemade tortilla

Buffalo Burger made with free range bison

Chile Relleno Burger Pueblo burger topped with a stuffed chile relleno

Pueblo Caesar Salad 
romaine tossed with a spicy or traditional caesar dressing, cotija cheese, 

ovenbread croutons and grilled chicken

Cochiti Cobb Salad 
mixed greens topped with turkey, avocado, egg, 

tomatoes, bacon and queso blanco cheese

Indian Taco Salad 
carne adovada atop mixed greens, roasted corn,

and tomatoes served on frybread

Dinner Salad 
served with pinon nuts, queso blanco cheese crumbles and ovenbread croutons

Dressings offered are ranch, blue cheese, traditional caesar,
spicy caesar, house vinaigrette, red chile vinaigrette, and poppy seed.

All burgers are half-pound angus beef burgers served with lettuce, tomatoes, pickle spear, onions and french fries

Specialty Salads

Traditional Stews

Burgers

Posole 
traditional pueblo corn hominy and 
pork stew simmered in red chile

Feast Day Stew 
diced pork in fresh red chile

Green Chile Stew 
made with New Mexican green chile,
gound beef, tomatoes, corn and potatoes

Mutton Stew 
diced mutton, potatoes, carrots, 
celery and onions



Beverages

Iced Tea  

Soft Drinks  
Coke, Diet Coke, Sprite, Pink Lemonade 
Dr Pepper, Root Beer, Orange

juices 
orange, cranberry, raspberry, lemonade, apple

Milk 
whole or 2%

    
Hot Beverages  

Coffee - Regular Drip or Decaf   
Caffe Americano  
Espresso     
Cappucino   
Latte    
Vanilla Late  
Mocha   
Vanilla Mocha  
Caramel Macchiato  
Hot Chocolate   
Extra Shot   
Flavor Syrup   

Iced Espresso Traditions
Iced Coffee   
Iced Caffee Latte  
Iced Caffe Mocha  
Iced Caramel Macchiato 

Tazo Tea Selections 
Hot/Iced Tea   
Chai Tea Latte  
Iced Chai Tea  

A La Carte
 

One Egg     
Side of Carne Adovada     
Side of Ovenbread/Indian Toast     
Side of Two Blue Corn Pancakes     
Side of Bacon (2 slices)     
Side of Sausage  (2 patties)     
Hash Browns/Home Fries     
Homemade Tortilla     
Frybread     small / Large

Desserts

Homemade Pueblo Pies peach, cherry, prune, or apple    
Sweet Rice    
Ovenbread Pudding with caramel sauce  
Decadent Chocolate Cake    
    
fruit of the day Cobbler  with caramel & sour cream crust 

Take a Loaf of Ovenbread To Go  - 5.00
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When the Spanish explorers first set foot in what now is the 
Southwestern United States, they didn’t find the exclusive gold for 
which they sought, but over seventy settlements of indigenous 
people living in highly organized civilizations which the Spaniards 
named Pueblos (Little Towns). �e explorers admired the sturdy 
adobe architecture, the skilled craftsmanship of the many arts form 
and the extensive agricultural systems which produced many 
varieties of corn, bean, squash and melons.

Despite the arid conditions, the unforgiving soils and the lack of 
modern farming techniques and tools, the Pueblo fields produced 
these foods which are still grown today to prepare various stews, spicy seasonings and filling casseroles, 
some of which are featured in our menu. Our restaurant’s carefully prepared specialties reflect the 
concern of the Pueblo people to generously provide the many, a theme which guides our lives and our 
work.

Why is there “Mexican & Southwestern” 
foods here?
Today’s Southwestern cuisine has evolved over a period of time and has been molded and shaped from a 
variety of influences including Native American, Spanish, Mexican, Tex-Mex and neighboring Cajun 
and Creole cuisines. Over the centuries there has been great changes to our cuisine as well as our 
culture. For instance, chiles were not widely used before the Spanish brought them from Mexico. �e 
Europeans brought cattle from the plains and Texas. Our food of today is a delightful combination of 
all these influences and our menu has been developed to feature Southwestern foods with accents 
toward traditional and Pueblo dishes.

Red or Green? - the official nm question
�ough our Green Chile is considered to be “medium” by local standards, you will notice more the ripe, 
crisp or bright (hot flavor), that we tend to crave so much. Our Red Chile carries a more mellowed, 
almost smoke flavor. For a blend of the chile flavors, order your meal “Christmas” style, or if need be,  
you can always order your chile on the side ..... we promise we won’t laugh.

The Story of The Indian Pueblo 
Cultural Center’s Logo
�e Indian Pueblo Cultural Center logo incorporates the Avanyu in its design.  
Avanyu is the Tewa word for water serpent, usually depicted with plumes. �e Avanyu 
shown in the lower portion of the logo symbolizes the importance of water to the desert 
cultures. Snake symbols are also associated with lightning, as shown by the serpents tongue. �e 
upper portion of the logo represents eagle feathers. Famous potter, Maria Martinez from San 
Ildefonso Pueblo, was known to use this type of design on her black on black pottery. �e smaller 
enclosed, cross-hatched semi-circle area symbolizes rain and the upward directed semicircle is a 
traditional cloud symbol.

�e Indian Pueblo Cultural Center logo was designed by Stella Teller from Isleta Pueblo.




