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AGADA

DESERT GRILLE

Starters and Flatbreads

Artichoke and Spinach Dip 8
Blend of Hatch Green Chilies, Asiago, Oaxaca and Cream Cheeses, with Crispy Pita and Tortilla Chips

Cherry-Chipotle Honey Hot Chicken Wings 10
Crumbled Gorgonzola, Jicama Sticks

Chili Shrimp 14
Seared Polenta Cake, Creole Sauce

Carne Asada Street Tacos 9
Grilled Marinated Tri Tip, Corn Tortillas, Avocado, Pico, Napa Cabbage, Cotija Cheese with Radish Salad

Crab Cake Sliders 13
Dungeness Crab Cakes on Artisan Slider Rolls, Old Bay Remoulade, Wild Rocket, Cabbage Slaw

Spanish Chorizo Flatbread 13

Harissa, Beldi Olives, Oven Roasted Tomatoes, Manchego, Arugula, Extra Virgin Olive Ol

Roasted Vegetable Flatbread 10
Pesto, Chayote, Eggplant, Red Pepper, Crimini, Ricofta Salata

Crab Flat Bread 14
Red Pepper Tapenade, Exotic Mushroom, Spinach, Artichoke, Goat Cheese

Salads and Soups

House 7
Field Greens, Cucumber, Grape Tomatoes, Crouton

Sonoran Caesar 9
Hearts of Romaine, Chipotle Dressing, Coftija, Sun Dried Tomatoes

Clementine 10
Organic Baby Greens, Clementines, Gorgonzola, Toasted Macadamia, Tomato, Tangerine Vinaigrette

Chopped 9
Butter Lettuce, Napa Cabbage, Roasted Chicken, Fire Roasted Pepper, Pine Nuts, Black Bean, Red
Onion, Pepperjack, Asada Dressing

Green Chili Pork
Tender Pork Simmered in Rich Green Chile Broth, Topped with Crispy Potato Strings
Cup... 4 Bowl... 6

Black Bean and Chorizo Soup
Three Chile Crema, Avocado and Roasted Corn Relishes
Cup... 4 Bowl... 6



Favorites

Chicken Fried Chicken 16

House Smashed Potatoes, Seasonal Vegetable, Chorizo Gravy

Short Rib 19
Whiskey Braised, Smoked Cheddar-Poblano Grits, Wilted Greens, Oven Roasted Tomato,
Natural Braising Liquid

Colorado Lamb 34
Achiote Rubbed, Cranberry Bean and Butternut Squash Ragout, Diablo Sauce

Loch Duart Salmon 25
Orange Chipotle Glazed, Fingerling Potatoes, Exotic Mushrooms, Haricot Vert

Swordfish 26

Pappardelle Pasta, Artichoke, Caper, Arugula, Sweet and Sour Pepper Marmalade

From the Girille

Filet 34

House Smashed Potatoes, Spicy Snap Peas, Bearnaise

Cowboy Steak 34
Roasted Fingerling Potatoes, Seasonal Vegetables, Caramelized Shallot Jam

Buffalo New York 36
Cocoa-Ancho Dusted, House Smashed Potatoes, Grilled Asparagus

All Natural Pork Chop 28
Sweet Potato, Prosciutto, Cippolini Onion, Sage, Bourbon Apple Butter

Pollo Asada 18
Bone in Breast of Chicken, Citrus Marinated, Borracho Beans, Seasonal Vegetables, Tomatillo Salsa, Flour

Tortilla
Enhancements Sides for Sharing
Gorgonzola 2 Skillet Mac and Cheese 9
Applewood Bacon, Poblano, Queso Blanco,
Oscar Style 14 Roasted Corn
Chili Shrimp 12 Crilled Asparagus 7

Sautéed Mushrooms 7
House Smashed Potatoes 5

Spicy Snap Peas 5

*Consuming raw or undercooked meat, pouliry, seafood, shellfish or eggs may increase your risk of food borne illness.
**An automatic 20% gratuity will be added to parties of seven or more.



