
   

 

l u n c h     m e n u 
 

Tortilla Soup 

Cup     5   Bowl     8 
 

Southwest Chopped Salad 

Chipotle Glazed Chicken, Smoked Bacon, Chile Cheddar, Black Beans  
Jicama, Peppers, Avocado, Tomatoes, Romaine 

Anasazi House Vinaigrette 
Starter   9  Entrée    15 

 

Marinated Salmon Salad 

Butter Lettuce, Goat Cheese, Confit Tomatoes and Pickled Chayote 
Roasted Jalapeño Dressing 
Starter   10 Entrée    15 

 

South of the Border Caesar Salad 

Crunchy Romaine, Manchego Cheese 
Crispy Green Chile – Corn Croutons 

Lemon Anchovy Dressing 
Starter   9 Entrée    14       Add Shrimp 6   or   Chicken   4 

 

Santa Fe Cuban Sandwich 

Tender Pork, Ham, Pepper Jack Cheese, Chipotle Mayonnaise 
Pickles, Sweet Potato Fries 

15 
 

Anasazi Fajitas with Beef or Chicken 

Guacamole, Pico de Gallo, Sour Cream 
14 
 

Julio’s Chicken Enchilada 

Slow Cooked Chicken with Green Chile, Black Beans 
Asadero Cheese and Mexican Rice 

16 
 

Roasted Mahi Mahi 

Lime Pearl Barley Risotto, Orange Supremes and Steamed Bok Choy 
Seafood Escabeche 

16 
 

Buffalo Burger 

Vermont Cheddar, Apple Smoked Bacon 
Chile Mayonnaise 

16 
 

 Grilled Sous-Vide Flank Steak 

Poblano Potato Gnocchi, Seasonal Vegetables, Roasted Garlic 
Red Wine Jus 

18 
 

Anasazi Vegetarian Quesadilla 

Spicy Black Bean, Calabacitas, Spinach, Asadero Cheese 
Traditional Garnish 

15 
 

Executive Chef Juan Bochenski 
 

Sous Chef Julio Cabrera 
 


